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Effect of sodium hypochloride on reduction microbial growth in Minimally processed of shredded papaya
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Abstract
Effect of sodium hypochloride solution on reduction microbial growth in minimally processed of shredded
papaya were studied. Shredded papaya was soaked in 100, 150 and 200 ppm sodium hypochloride solution for 1,
3, 5 minute before keeping at 20°C, 87% RH. The shredded papaya treated with 100 ppm sodium hypochloride
for 3 min showed a reduction in microbial growth and had a storage life of 32 hours.
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Table 1 Changes in aerobic mesophelic bacteria of shredded green papaya treated with 100, 150 and 200 ppm
sodium hypochloride solution for 1, 3 and 5 minute and then stored at 20 °C and 87% RH.

Chlorine Aerobic mesophelic bacteria (log CFU/Q) bl
concentration- Duration of storage (hr)
Dipping time 8 16 24 32 40 48
100 ppm 1 min 3.620° 4.522° 6.667 ° 10.103 ¢ 10.137 10.723"
3 min 4.103° 4.175° 6.983 ° 9.830° 10.213 ° 10.841
5 min 3.927" 4.452 ° 7.840° 10.090 ° 10.630 ° 11.227°
150 ppm 1 min 4.473° 4534 ° 6.983 ° 10.328 ° 10.152 " 11.123°
3 min 3.927" 4.041° 6.020 " 10.130 ° 10.203 °© 10.985 °
5 min 4.008° 3.883" 6.124° 9.988" 10.203 ¢ 10.803 ¢
200 ppm 1 min 4.464° 4.087" 6.297 " 10.314° 10.810° 11.030 ¢
3 min 4.226° 4.654° 7.524° 10.132°¢ 10.940° 10.860 °
5 min 4.352° 4.016" 7.783° 10.323 ° 10.441° 10.683 "
F_test *% *% *% *% *% *%
CV (%) 0.713 0.108 0.149 0.045 0.120 0.024

"= AN sadneeniiuwieuiuliilanwnn At unNea b
= YANLANANAUNNATANTTAUANN T T USRIz 99

1Buudafiara i idufntududneue  sigmoid curve Wiuiu (Table 2) szauANdnduLay
srazan g lunnsquansazaslaihunlallaaelsfinasenisnasulanBunnusieqduradlunzasnadunies
a a aaa o o R o o P g I~ & v v
131nA uaziUffsenduiustaiuuasiu Tnaganimeaaasiiiiunisquansazanslnnanlallaaeladidudu 100 ppm
fnsulasundanfunntiasuazsideangn



'

150 uavesarsazaslnazaslaliaaelos 7 37 a11ufl 5 (W) AuENEY - FAIAN 2549 2. ENAARFINEIS

Table 2 Changes in Yeast and mold of shredded green papaya treated with 100, 150 and 200 ppm sodium
hypochloride solution for 1, 3 and 5 minute and then stored at 20 °C and 87% RH

Chlorine Yeast and mold (log CFU/g) '/
concentration- Duration of storage (hr)
Dipping time 8 16 24 32 40 48
100 ppm 1 min 3.822 % 4.707° 6.470° 9.764 " 9.660 ° 10.816 ¢
3 min 3.749° 4.021° 6.819° 9.679° 9.460 " 9.824°
5 min 4.124° 4.027° 7.679° 9.993 ° 9.771° 10.604 '
150 ppm 1 min 4.526° 4.459° 6.508 " 10.234 ° 9.641° 10.936 "
3 min 3.917° 3.621° 6.001" 10.160 ° 9.603" 10.930 *°
5 min 3.447" 3.177" 6.000" 9.880 ° 9.498 ¢ 10.862 *
200 ppm 1 min 4.117° 3.490 ° 6.538 ° 10.237° 10.733° 11.038°
3 min 3.536" 3.707 " 6.745 ° 10.168 ° 10.904 ° 10.604 °
5 min 4.325° 3.940 ° 7.471° 10.295 ° 10.035 ° 10.857
F_test *% *% *% *% *% *%
CV (%) 1.454 0.161 0.071 0.062 0.194 0.414
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Table 3 Changes in E. coli of shredded green papaya treated with 100, 150 and 200 ppm sodium
hypochloride solution for 1, 3 and 5 minute and then stored at 20 °C and 87% RH

Chlorine E. coli (log CFU/g)"/
concentration- Duration of storage (hr)
Dipping time 8 16 24 32 40 48
100 ppm 1 min 2.306" 4.492° 5.520 ° 8.500 ° 8.596 " 8.471°
3 min 3.768° 3.826 ° 6.542 *° 9.350 ™ 8.552 ° 8.705°
5 min 3.257 ¢ 4.256"° 7.021° 9.422%° 8.474" 8.537 ¢
150 ppm 1 min 3.383° 4.033° 6.852 *° 9.220 ¢ 8.840 ° 8.575°
3 min 2.383° 3.474° 5.896 9.305 8.954 ° 8.696 °
5 min 2.901 * 3.411" 7.013° 9.547° 8.896 " 8.711°
200 ppm 1 min 2.907 ¢ 4.02° 7.306° 8.841 ¢ 8.842° 8.523 ¢
3 min 2690 3.984 ° 6.772 8.551 ° 8.692 ° 8.572°
5 min 2.887 ° 3.982" 6.652 *° 7.496° 8.651° 8.657 °
F_test *% *% *% *% *% *%
CV (%) 0.302 0.719 8.718 1.208 0.177 0.236
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