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Retarding the Microbial Population in Fresh-Cut Pineapple by Sodium Hypochlorite Solution
Combined with Ozonated Water
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Abstract

The effect of sodium hypochlorite solution in combination with ozonated water for reducing microbial
population and maintaining the quality of fresh-cut pineapple was studied. Pineapple fruits were washed with the
solution of 200 mg/L sodium hypochlorite for 3 min with 3 mg/L ozonated water for 3 min, 200 mg/L sodium
hypochlorite for 3 min and then washed with 3 mg/L ozonated water for 3 min. The samples washed with tap water
were used as the control. After washing, the samples were cut and packed in plastic tray, wrapped with
polypropylene film before storing at 4 °C for 6 days. The results showed that the samples washed in the
combination of sodium hypochlorite and ozonated water were most effective to reduce the population of total
coliform, fungi and yeast in peel and pulp of pineapple, followed by the sample washed with sodium hypochlorite
or ozonated water alone, whereas the control samples (tap water) showed the highest microbial population.
Furthermore, the samples washed with sodium hypochlorite plus ozonated water could delay the change of
vitamin C content in comparison to control treatment, but did not affect the values of TSS, TA and firmness of
fresh-cut pineapple.
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Figure 1 Changes in microorganisms counts in peel (A), coliform (B), yeast (C) and mold (D) counts in pulp of
fresh-cut pineapple after washing with 200 mg/L sodium hypochlorite, 3 mg/L ozonated water,
combination of 200 mg/L sodium hypochlorite and 3 mg/L ozonated water and tap water (control)
during storage at 4 °C for 6 days.
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Figure 2 Changes in total ascorbic acid content (A), firmness (B), TA (C) and TSS (D) in pulp of fresh-cut
pineapple after washing with 200 mg/L sodium hypochlorite, 3 mg/L ozonated water, combination of
200 mg/L sodium hypochlorite and 3 mg/L ozonated water and tap water (control) during storage at 4
°C for 6 days.
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