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Research Status on Precooling Techniques of Vegetables
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Abstract: The vegetable precooling is a process to make the temperature of vegetables after harvest drop rapidly to the
required temperature by low—temperature treatment. Precooling technology can reduce the metabolic rate of postharvest
vegelables, prolong its storage life and play an important role in maintaining its quality and delaying mature and aging
process. The common precooling methods are ice water precooling, cold room precooling, vacuum precooling, forced—air
precooling, etc. This paper reviewed the research status of precooling techniques and prospected its development trend.
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L Table 1 The common vegetables suitable for water precooling and
related parameters
. /C /min 1%

3-~5 8~10 95~100

1 3-5 9~11 98~100
11 3-~5 15~30 90~95
' 3-5 20~40 90-95
4~5 60~90 95~98
: 2~5 20~25 95~98
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6.5 min 25 °C 5 °CB4,
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[26] . Sun®e
o 20 °C 5°C
2 o 55~155s 1200s,
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Table 2 The common vegetables suitable for cold room (37 3~5d
precooling and related parameters 1°C
9~10 20~30 85~90
9~10 10~20 90~95 9
9~10 10~15 95~100 ‘
9~10 20~30 90~96 ©
(3]
2-3 10~20 98~100 650 Pa
2~3 20~30 95~100 4°C 30 min
2~3 10~15 98~100
2~3 10~20 95~98 o (39
2~3 10~15 95
2~3 10~15 95~100 12.3°C 2.3°C
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Table 3 The common vegetables suitable for vacuum precooling
27 and related parameters
20 ~30 min /°C /min 1%
2~3 20~30 100
4 ~ 5 oClzE 3~5 20~40 95~100
) 2~5 12~20 95~100
3~5 20~30 98~100
[6]
© 3~5 20~30 95~100
3~5 20~30 95~100
2~5 20~30 95
10 °C 3~5 10~20 98~100
1.7% 131 3~5 20~30 95~98
4~6 20~30 95~100
N N 1.4
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Table 4 The common vegetables suitable for forced—air
(3 precooling and related parameters
’ /°C /h 1%
9~10 3~5 85~90
’ 9~10 3~4 90~95
o 9~10 3~4 95~100
9~10 3~6 90~96
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2-3 34 98~100
) 2~3 3~4 95~98
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.. 30% 9 2~3 2~3 95~100
4°C 48%1,
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