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Using of Sanitizers and Heat Treatments to Enhance Microbial Safety of Minimally Processed Mangoes

Chariya Serthikul

Abstract

Population of artificial inoculation with a cocktail of Salmonellae five serovars on Namdokmai mangoes
were 3.0-4.0 log,,CFU/mango. Washing the contaminated mangoes with sodium hypochlorite (adjust pH 4 with
acetic acid) 50 100 and 200 ppm for 10 min, were conducted. The best condition to eliminate Salmonella spp. was at
concentration of 200 ppm which reduced cells by 2.0-3.0 log,,CFU/mango. While contaminate mangoes treated with
hydrogen peroxide 1.5 3 and 5% showed negative for Salmonella spp. detection. Treatments with hot water (60°C for
15 and 20 min; 62°C for 4 min) also completely eliminated Sa/monella spp. on whole mangoes. Stored mangoes at
refrigerated temperature (15+0.5°C) could delay microbial growth, thus extended shelf life of fruit, which found in
unwashed mangoes as well as washing the mangoes with sanitizers and hot water treatments. Fresh-cut pieces
(remained rinds), prepared from mangoes either treated sanitizers or hot water, and stored at 30°C were tested for
Salmonella spp. Recovery of Salmonellae cells in fresh-cut pieces prepared from mangoes washed with chlorine 200
ppm, hydrogen peroxide 5% and hot water (60°C for 20 min) stored at 48 hours were 1.0 0.7 and 1.7 log ,CFU/piece,
while washed mangoes stored at 15°C showed less Salmonella spp. cells of 0 0.2 and 0.4 log, ,CFU/piece at 72 hours.
Experiments on flesh mangoes without rinds from mangoes washed with sodium hypochlorite 200 ppm and hydrogen
peroxide 5% stored at 30°C and 15°C for up to 48 and 72 hours showed negative Salmonellae, which test confirmed
further by enrichment test. However, washed mangoes with hot water (60°C for 20 min) found Salmonellae positive
on flesh mango by enrichment steps. There for the using of sanitizers and heat treatments in appropriate conditions

could reduce Salmonella spp. on mangoes and enhanced microbial safety of fresh-cut mangoes.
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