Agricultural Sci. J. 46 : 3/1 (Suppl.) : 359-362 (2015) 2. gL N 46 : 31 (WLAi) : 359-362 (2558)

ss@nsnwansnsanasuadnnsaunuatuuiadasiaqaunsdlunaean
Combined Effect of Peracetic Acid and Ultrasound on Microfloras of Mung Bean Sprouts
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Abstract

The combined efficacy of peracetic acid and ultrasound against microfloras on mung bean sprouts
stored at 5°C for 7 days was evaluated. The background microfloras of unwashed bean sprouts were 7.41 log
CFU/g (total aerobic count, TAC) and 5.85 log CFU/g (coliforms). Fresh bean sprouts were washed with sterile
distilled water (control, T1) and a combination of peracetic acid (70 ppm) and ultrasound (40 kHz) (T2) for 3 min.
The results showed that TAC of bean sprouts were reduced to 6.33 and 5.93 log CFU/g, respectively, (p<0.05)
and coliforms counts were reduced to 5.29 and 4.99 log CFU/g, respectively, (p<0.05). In addition, microflora
populations of the treated bean sprouts during storage at 5°C for 7 days were determined. TAC were found as
follow: 6.33 —6.11 (T1) and 5.93 — 5.52 (T2) log CFU/g, meanwhile, coliforms counts of treated bean sprouts were
5.29 - 4.40 (T1) and 4.99 - 4.05 (T2) log CFU/g. The treated bean sprouts showed good appearance after
subsequent 7 days of storage. The result indicates that antimicrobial efficiency of peracetic acid and ultrasound
has a potential as a washing method for controlling natural microfloras and enchancing the microbiological safety
of bean sprouts.
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Table 1 Population of total aerobic count and coliforms on treated bean sprouts during storage at 5°C for 7 days

Populations (log CFU/g)

Microorgamsms Treatments Storage time (days)
0 1 4 7
Total aerobic count  T1 6.33 + 0.40™" 6.36 + 0.03*" 6.45+0.21%° 6.11 + 0.03"
T2 5.93+0.01%° 6.21 + 0.02°° 5.98 + 0.02°° 5.52 +0.06™
Coliforms T1 5.29 + 0.01% 5.58 +0.03% 5.02 + 0.09%° 4.40 + 0.05™
T2 4.99 + 0.05% 4.74 +0.06™ 4.65+0.07*° 4.05 + 0.14™

Background total aerobic count = 7.41 + 0.01 log CFU/g

Background coliforms = 5.85 + 0.02 log CFU/g

“ means in the column followed by different letters are significantly different (p< 0.05)
*Pmeans in the row followed by different letters are significantly different (p< 0.05)
T1= Sterile distilled water (control)

T2 = Combination of peracetic acid (70 ppm) and ultrasound (40 kHz)
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