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Abstract (en)
[origin: WO9806273A1] A method and apparatus for field harvesting, coring, trimming, disinfecting, dicing, bagging and cooling produce, such as
iceberg lettuce, comprising applying an antimicrobial disinfectant and lubricant solution to the internal mechanism of a cutter mechanism (109)
mounted on the aft end of a self-propelled harvester vehicle. The antimicrobial is preferably a hypochlorite solution providing from 60 to about 700
ppm, preferably 80-300 ppm, of free chlorine in quantities sufficient to provide approximately 50 ppm of free chlorine in the run off from the cut
produce after processing. Mounted on the aft end of the harvester vehicle platform is a pair of lateral conveyors (107) which feed harvested produce
to the cutter, either directly or indirectly via a pair of elevator conveyors (108), a cutter mechanism, a cut produce transfer elevator (112) which lifts
the cut produce pieces to a packing station comprising a hopper with bag lined toes or bins placed thereunder. Optionally, a spray of antimicrobial
solution can be applied either to the produce coming on the lateral conveyors to the cutter, and/or the cut produce on the delivery elevator. The
application of controlled concentrations and amounts of antimicrobial solution to the cutter elements during cutting, typically on the order of 50-120
gph, and preferably from 60-90 gph, results in a reduction in Total Aerobic Plate Count by over 80 %, and typically over 95 %.
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