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Table 1. Quality components of fresh-cut fruits and vegetables

Main factors Components

Appearance(visual) Size : dimensions, weight, volume
Shape and form : diameter/depth, ratio,
compactness, uniformity

Color : uniformity, intensity

Gloss : nature of surface wax

Defects : can originated from pre/postharvest
morphological
physical and mechanical
physiological
pathological

entomological

Texture (feel) Firmmess, hardness, softness
Crispness
Succulence, juiciness
Mealiness, grittiness
Toughness, fibrousness

Flavor (taste and smell) Sweetness
Sourness (acidity)
Astringency
Bitterness
Aroma (volatile compounds)
Off-flavors and off-odors

Nutritional value Carbohydrates (including dietary fiber)
Proteins
Lipids
Vitamins
Minerals

Bioactive compounds

Safety Naturally occurring toxicants
Contaminants (chemical residues, heavy metals)
Mycotoxins
Microbial contamination

(source : Kader A.A., 2004)
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Training workers on proper maturity, quality
selection, careful handing etc,
during harvesting operations

l

Checking product maturity, quality, and temperature
upon arrival at the processing plant

|

Implementing an effective sanitation program to
reduce microbial load

l

Checking packaging materials and shipping
containers to ensure they meet specifications

l

Training workers on proper processing and
packaging operations

l

Inspecting a random sample of the packed product
to ensure that it meets grade specification

|

Monitoring product temperature to assure
completion of the cooling process before shipment

l

Inspecting all transport vehicles before loading for
functionality and cleanliness

l

Training workers on proper loading and placement
of temperature recording devices in each load

l

Keeping records of all shipments as part of the
“trace back” system

l

Checking product quality upon receipt and moving
it quickly to the appropriate storage area

l

Shipping product from distribution center to retail

markets without delay and on a first in/first out

basis unless its condition necessitates a different
order
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