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Study on Microbial Contamination of Fresh-Cut '""Nam Dok Mai" Mango and Minimizing of Bacteria by

Sodium Hypochlorite

Nanyarat Rattanasathian ’

Abstract

Microbial contamination of fresh-cut "Nam Dok Mai" mango and their minimization by sodium
hypochlorite were studied. The survey of contaminated microorganisms in fresh-cut mango from seven
supermarkets in Bangkok was conducted and showed that microorganisms contaminated in all samples were found
at the upper limit of the standards, approved by the Department of Medical Science. However, no Salmonella sp.
was found in all samples. The effects of various sodium hypochlorite concentration at 50, 100 and 150 ppm with
dipping time of 1 and 5 min on the quality of fresh-cut mango, contaminated with E. coli and Salmonella sp., were
investigated. The results indicated that the treatment with high concentration at 150 ppm sodium hypochlorite with
5 min dipping reduced the growth of both E. coli and Salmonella sp. than the other concentrations of sodium
hypochlorite. Moreover, it also reduced lightness (L value), yellowness (b value), firmness, respiration rate and
ethylene production during the storage period. Total sugar, pH and water activity (aw) were found to increase
slightly followed by contaminating with microorganisms. The treatment with high concentration of sodium
hypochlorite could also reduce the water activity. The Linear Regression Model predicts the relation between the
growth of both E. coli and Salmonella sp. to the physical and biochemical changes of fresh-cut "Nam Dok Mai"
mango. The growth of E. coli was positive relationship with pH but negative relationship with yellowness. In case

of Salmonella sp. growth was positive relationship with both yellowness and firmness.
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