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Effect of Fumaric Acid Coating on the Reduction of Microorganisms on Fresh-cut Broccoli
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Abstract

This research studied the effect of fumaric acid coating on the reduction of microorganisms of fresh-cut
broccoli. Fresh-cut broccoli was dipped in fumaric acid coating solution at a concentration of 0.5, 1 and 2% for 3
min compared with non treated fresh-cut broccoli (control). The growth of total bacteria, coliforms, yeast and
molds of fresh-cut broccoli packaged in polypropylene plastic bags stored at 8°C for 8 days was determined
during storage. At the 4" day of storage, fumaric acid coating reduced total bacteria and coliforms counts
contaminating on fresh-cut broccoli about 2-4 Log CFU/g compared to control, whereas fumaric acid coating
reduced yeast and mold counts after 2 days of storage with the reduction of 1 Log CFU/g.
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Figure 1 Total bacterial count of fresh-cut broccoli dipped in fumaric acid coating solutions at 0.5, 1 and 2%
compared with non-treated fresh-cut broccoli (control) packaged in polypropylene plastic bags and

stored at 8°C for 8 days.
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Figure 2 Coliforms count of fresh-cut broccoli dipped in fumaric acid coating solutions at 0.5, 1 and 2%
compared with non-treated fresh-cut broccoli (control) packaged in polypropylene plastic bags and

stored at 8°C for 8 days.
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Figure 3 Yeast and molds count of fresh-cut broccoli dipped in fumaric acid coating solutions at 0.5, 1 and 2%

compared with non-treated fresh-cut broccoli (control) packaged in polypropylene plastic bags and

stored at 8°C for 8 days.
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