ABSTRACT.

wMinimally processing is one of the modern food preservation lechniques. Now
i is graduatly popularized even in S Lanka due to busy lifestyles of the
consumers.

This siudy was conducied topreparalion of fresh cut (Minimally processed )
immature jak fruits, Banana blossoms and Elabatu. Also select best
preservaiive wilth lis concentration, selecl suilable packing material, desirable
gslorage (emperalure and evaluation of shell life. Because still not done proper
quality in Sri Lanka aboul fresh cul products.

Prior 1o preparalion raw malerdals were properly washed. Then sorling
and grading was done. Just afier culling above three lypes of vegelables
were dipped inio differeni SMS (Sodium metabisulphaile ) solulion and kept S
minuies. Allow {0 few minules lo drain-offi excess solution. Then these
vegelables were packed and heal sealed. Finally store under refrigerated
condition.

To deliermine the besl preservalive, fresh culs were prepared by using
Ciiric acid and SMS. Among them SMS lreated samples presenied high visual
qualily during the slorage period. So SMS seleclted as a besl preservative.
Then (resh culs were prepared by using 0.1% - 0.5% SMS soluiions. To select
ihe best strength, visual qualily were checked every day. Residual SO
amount was measured by using Monier Willium method.

~Fresh cul were packed by using Polyethelene, Polypropilene, Styroform
boxes and Plasiic boxes. Visual qualily and weighl loss were measured every
day io seleci the besi packing maiesial

Prepared fresh cul were siored n lhree different temperature ( 8%,
10%. 12°¢) To select the besi temperaiure visual quality were checked daily.

To evaluaie ihe shelf ke overall acceplabikty of fresh culs were
chocked daly and microbiological iesi was done. Finally sensory evaluation
was done to cvaluate the cooking qualdy of fresh cul vegelabies.

Afiae ihe expermont followsng conclusion ware obiained, Besl preservative
B 0.1%. 0 37 and 0 45¢ SMS solstions for Banana blossoms, immaiure jak fruit and
Eubaty mspecinely, besi pacing malenal 5 Low — densidy  polypropyiene.
sudable sioroge emperative 5 8°C for above iwee lypes of wvegciables
Opismwinn she ide urthe frash cut Banana biossom & 7 days immsase jack frud and
Etabaiv can iepl 4 and S doys respociiely
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Fresh cut products are microbiologically desirable. According o the
resulis of sensory evalualion there s no significant different at 5% level in
between cooked frash cul samples and cooked unprocessed vegelables.
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