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Abstract

Disinfection of fresh fruits and vegetables is one of the basic steps after harvest. Disinfection
eliminates fungal, bacterial or viral pathogens that are formed on the surface of the fruit in the pre-
or postharvest stage and while maintaining the health of the product increases storability. In recent
years, the tendency to use natural antimicrobials has increased. So far, many studies have been
performed on the antimicrobial activity of a wide range of natural compounds. Among these
substances, several plant essential oils, alcohols, organic acids and aromatic compounds have shown
biological activity. In this study, the results of using various chemical and natural disinfectants
including ozone, chlorine dioxide, hydrogen peroxide, organic acids and electrolyzed oxidized water
to reduce microbial spoilage and to increase the shelf life of fresh products, and their effects on the
quality of crops is presented. Some of the disinfectants described in this review have been used in
the past, and others have recently undergone the research stage and entered the commercial
application phase. One of the important features of safe disinfectants is the lack of residues in the
product without harmful environmental effects.

Keywords: Disinfection, Postharvest, Ozone, Hydrogen Peroxide, Chlorine Dioxide
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