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Effects of Different Sanitizers on Microorganism Populations and Shelf-life of Mango Fruit for

Fresh-cut Processing

Chalermkwan Wichaichat

Abstract

The comparison of two sanitizers (sodium hypochlorite and peroxyacetic acid) in decreasing the microbial
populations on the surface of three mango fruit varieties cv. Nam Dok Mai, Chok Anan, and Maha Chanok was
performed. Further comparison of four sanitizers (sodium hypochlorite, peroxyacetic acid, hydrogen peroxide, and
citric acid) in decreasing the microbial populations of the surface of mango slices was also studied. The results showed
that the immersion of sanitized mango fruit in 100 mg/L peroxyacetic acid for 3 minutes was the most effective
method in decreasing the microbial populations on the surface of three mango varieties. The treatment of mango slices
with 2.5% hydrogen peroxide for 1 minute was the most effective in decreasing the microbial populations of mango
slices but also caused off-odor and off-flavor of mango pulp. This was followed by 50 mg/L peroxyacetic acid which
was the second best method. The concentration levels and contacting time of peroxyacetic acid in decreasing the
microbial populations on the surface of mango fruits and mango slices were also examined. The immersions of
mango in 150 mg/L peroxyacetic acid for 5 minutes and 40 mg/L peroxyacetic acid for 2 minutes were suitable
for decreasing the microbial populations on the surface of mango fruits and mango slices, respectively.

The physic-chemical and microbial changes of three varieties of fresh-cut mango during storage at 4+1°C for
12 days were determined. It was found that 40 mg/L peroxyacetic acid had no effect on the qualities of mango slices.
The color values (L*,C*, and H®),firmness, chemical compositions such as total soluble solid, total acidity, and pH of
treated and untreated fresh-cut mango were not significantly different (p>0.05) between treatments. However, vitamin
C content of the treated mango slices with peroxyacetic acid was lower than the untreated mango slices. The microbial
populations of these three treatments of fresh-cut mango were lower than the specified criteria.

The suitable mango varieties for fresh-cut processing were cv. Maha Chanok or Chok Anan but not cv. Nam
Dok Mai because of rapidly darkening and softening of the flesh during storage period. The shelf-life of fresh-cut
mango all three varieties was limited up to 6 days at 4+°C by visual appearance such as darkening and translucency of

the flesh.
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