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Effect of Fungus Competitive Growth on Salmonellae and the Reduction of Contaminated Fungus and

Salmonellae in Mangoes

Nuntida Tussaporn*

Abstract

Study on competitive growth of post-harvest fruit rot fungi such as Alternaria sp. (Al), Aspergillus niger
(As), Colletotrichum gloeosporiodes (C), Fusarium oxysporum (F), Pestalotiopsis sp. (Pe) and Phomopsis sp. (Ph) on
survival of five - serotype mixture of Sa/monella enterica (Derby, Newport, Seftenberg, Stanley and Typhimurium) at
ambient temp (301£2°C) and chilled temp (15£1°C) in mango wounds were investigated Co-inoculated with Al
increased at 30°C, consequence to the increasing pattern of pH of mango pulp. Co-inoculation of Salmonellae with
As, C and F affected on decreasing on bacterial growth. As has the highest activity of decreasing growth of
Salmonellae but the activity was decreased when storage at 15°C. Pe and Ph did not change growth pattern of
Salmonellae, at 30°C and 15°C, compared to control. Washing of mango that contaminated Salmonellae or C, the
antracnose fungi, in wound with tap water and oxidizing agents including chlorine dioxide (C10,) 5-20 ppm, ozone
(0,) 0.1-0.5 ppm and hydrogen peroxide (H,0,)3-10 % for 5-30 min could not reduce Salmonellae and C. Using
H,0, 10% for 30 min was the best treatment that reduced cell number by 0.51 log, (CFU/g. Nevertheless, no treatment
had efficacy to inhibit spoilage by C. In addition, the study of efficacy of tap water, C10, 3-10 ppm, O, 0.3-0.7 ppm
and H,0,0.3-1.0 % for 5-15 min on fresh-cut mangoes, single or co-inoculated with Salmonellae and fungi (Al, As or
C) were determined. The most effective sanitizer was ClO, 10 ppm for 15 min that reduced Salmonellae by 2.73
lIog,,CFU/g and did not change any appearance. All treatments reduced number of bacteria better than fungi. The
sensitivity of sanitizers on Salmonellae was also study, S. Derby was the most susceptible to C1O, and H,O, as well as
S. Typhimurium was the most susceptible to O,. In conclusion, All serotype of Salmonellae could survive with fungi
in mango at 30°C and 15°C. Al had a synergistic interaction with Salmonellae in mango, at 30°C. Most fungi had
inhibitory effect on bacteria growth, however depended on fungal growth condition. Washing with sanitizer is not
enough to inactivate pathogenic bacteria that contaminated in fruit wound. Thus, washing with sanitizer and
discarding rotten or bruised fruit are important to minimize the risk of foodborne pathogen and extent shelf life of

mangoes.
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