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Recovered organic acids from cranberry juice deacidification as a natural strategy for
fresh-cut lettuce preservation within a circular economy framework
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* Fresh produce are increasingly being consumed, but maintaining their microbial safety is still a big challenge in the food industry!!! . .

* Leafy greens are considered the commodity group of greatest concern from a microbiological safety perspective (FAO/WHO)!?! To evaluate the antibacterial effect of

* E. coli contamination is frequently reported : 60 outbreaks linked to leafy vegetables consumptions from 2009 - 2018 (Canada + US)!3! the OARs on E. coli and their possible

. . . : - : . [4] .
Sodium hypochlorite (SH) remains the gold standard sanitizer used for fresh produce washing but natural alternatives are needed use for fresh-cut lettuce preservation as

alternative to conventional sanitizers
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 Recently, cranberry juice was deacidified using EDBM (electrodialysis with bipolar membranes), generating a coproduct in the form of
organic acids recovery solutions (OARs) with promising antimicrobial potential that remain unexplored
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Results and discussions
Organic acids recovery solutions (OARs) composition and in vitro evaluation Lettuce quality parameters
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* Innovative circular economy approach was proposed to promote fresh produce safety
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* Regardless of soaking time, greater reduction on day 0 using OARs than H,0 or SH
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* Positive linear relationship (r?> > 0.93) on day O : organic acids concentration - log reduction BPRCOOSEM T o ) o S
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» Additional reduction during storage differs according to treatments > possible effect of residual compounds (OAs/SH) / rercg:\:‘(:ya:(lﬂ:tions
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