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Abstract

This work presents a preliminary study on the packaging procedures to prolong the shelf life of
minimally processed cactuspears. In particular, different packaging strategies were tested by combining
coating and hydro-gels to different polymeric materials. Monitoring headspace gas concentrations, viable
cell load of main spoilage microorganisms, sensory characteristics and weight loss, the quality decay in each
packaging system was assessed. Results showed that the immersion of fresh-cut fruit into both hydro-gels
strongly reduced the shelf life, most probably due to water migration from the surrounding hydro-gel to the
crop. On the contrary, the coating prolonged the shelf life of the minimally processed fruit to about 13 days,
corresponding to an increase of about 40%, compared to the control sample. Results also suggested that the

barrier properties of the selected films did not affect greatly the quality of the coated fresh-cut produce.
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