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The Citric Acid and Chlorine Solution as a Rinsing Solution of Fresh-cut P.E. Film Packaged
Cherry Tomato for Postharvest Quality and Microbiological Safety |
Hyun-Joon Cho’, Ji-GangKim, Hyun-Jin Park’
National Horticultural Research Institute, Rural Development Administration,
The Graduate School of Biotechnology,Korea University’

P.E film packaged dereceptacled fresh-cut cherry tomato(Lycopersicon esculentum, cv. Coco) fruit was
rinsed with citric acid and chlorine solution for the postharvest quality and microbiological safety. Rinsing
reduced the microbiological contaminatiom which resulted in no _genefal microbes during marketing period
includung E.coli. The fruit quality maintained during 15 days of storage as marketabe at 5°C. Citric acid
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