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Abstract: In order to screen out an alternative disinfectant for hypochlorite (NaClO), 100 mg/L chlorine
dioxide (ClO,), 100 mg/L peracetic acid (PAA) and 100 mg/L NaClO were used to soak the whole salad
lettuce for 5 minutes and put it on the shelf at 5~8 °C, and their microbial indexes, sensory evaluation
indexes and electronic nose response values were tested. The results showed that: Compare the total
number of colonies and coliforms left after disinfection of salad lettuce, the order of the sterilization effect
of the three disinfectants is CIO,>PAA>NaCIlO, and 100 mg/L CIO, sterilization can provide a 6 d shelf life.
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Compare the appearance photos, commercial properties and the browning degree of the stem after 10
d of the salad lettuce after disinfection, 100 mg/L CIO, treatment may injure lettuce leaves after 6 d shelf
life, at the same time, 100 mg/L PAA had a protective effect on lettuce leaves and stalks. The results of

electronic nose data on the 8th day showed that LDA statistical method could well distinguish the smell

difference of salad lettuce after treating with ClO,, PAA and NaClO disinfectants. Compared with the
response value of electronic nose sensor, ClO, is higher than PAA and NaClO, which suggests that it may
produce some peculiar smell. Conclusion: ClIO, can be used instead of NaClO to disinfect salad lettuce in
production practice. PAA is worthy of further study because of its better protection of sensory quality.

Key words: chlorine dioxide (ClO,); peracetic acid (PAA); sodium hypochlorite (NaClO); salad lettuce;
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