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Effect of Sodium Hypochlorite Solution Dipping on Microbial Population Changes of Fresh-cut
‘Red Maradol’ Papaya
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Abstract

This research studied the effect of sodium hypochlorite solution dipping on microbial population changes
of fresh-cut ‘Red Maradol’ papaya. Ripe ‘Red Maradol’ papaya fruit at a consumption stage was washed with 200
ppm sodium hypochlorite solution. Fruit was peeled and cut into 2 cm’ pieces. Fresh-cut papayas were dipped in
sodium hypochlorite solution at 50, 75 and 100 ppm for 1 min, which were compared to distilled water dipping
(control). Papaya pieces were drained, placed in foam tray and wrapped with 10 um polyvinylchloride films. They
were stored at 7°C for 6 days. Total microbial, coliforms, E. coli, lactic acid bacteria, yeasts and molds were
enumerated every 2 days. The result found that the dipping of fresh-cut papaya in sodium hypochlorite solution at
all concentration could reduced total microbial, coliforms, E. coli, lactic acid bacteria, yeasts and molds. The best
microbial reduction was found in fresh-cut papaya dipped in 100 ppm sodium hypochlorite solution.
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Figure 1 Total microbial (a), Escherichia coli (b) coliforms (c), lactic acid bacteria (d), yeast and molds (e) of
fresh-cut ‘Red Maradol’ papaya dipped in sodium hypochlorite at 0, 50, 75 and 100 ppm. Papaya
cubes were packed in foam tray, wrapped with PVC films and stored at 7°C for 6 days. Dotted line

represents microbial counts were below to the detection level (2.4 Log CFU/g).
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