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Abstract 

The challenge to develop high quality processed products while achieving consumer expectations has 

led to explore innovative preserving and processing technologies. Producers are now a days very 

interested in promoting their fresh products and they have started to explore different processing 

valorisation routs to be more competitive in the market. Some examples are the use of controlled 

atmosphere to prolong the quality of fresh fruit and vegetables during the postharvest shelf life 

representing a potential tool to managing the further fresh-cut product production. The production of 

fresh-cut products is increasing due to the modern consumption trends but minimal processing 

operations such as peeling and cutting cause wounding that significantly reduce their shelf-life. In this 

sense, new strategies including alternative sanitation treatments based on ultraviolet-C light or 

application of thermosonication or application of natural plant extracts with antioxidant and 

antimicrobial activities has showed potential to be incorporated in these range of products. Some of 

these technologies can also be used for waste and by-product valorisation and reintroduce in the food 

value chain. By-products derived ingredients with antioxidant or antimicrobial properties could also be 

used to extend the shelf-life of processed fruits and vegetables. On the other hand, edible coatings are 

an effective way to maintain freshness of fresh-cut products, extending their shelf life and acting as 

alternative to modified atmosphere packaging to be used. New hydrocolloids such as aloe vera in 

combination with ferulic acid could contribute to enhance product safety in fresh-cut apples. 

Vegetable producers are also aware of the increasing demand for plant-based products with special 

attention in seeking alternative sources of protein. This open an opportunity for different species of 

legumes that has been exerted to have excellent techno-functional properties, which include 

emulsifying and foaming characteristics. These quality aspects are well received for plant-based 

producers who are seeking for alternative protein sources and ingredients for mimicking meat, sea and 

dairy analogues. 


