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Effects of Peroxyacetic Acid on Microbial Control and Quality of Fresh-cut Banana Leaves During Storage
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Abstract

The effects of peroxyacetic acid (PA) on microbial control and quality of fresh-cut banana leaves during
storage were studied. Fresh-cut Tanee banana leaves were inoculated with 10° log,, CFU/mI of Escherishia coli
then sanitized with 80 ppm peroxyacetic acid solution for 30 minutes and distilled water was used as the control
treatment. Fresh-cut banana leaves were air dried and put in polyethylene bag before stored at 5+2 °C and
27+2 °C. The results showed that sanitization with PA solution effectively reduced and delayed the microbial
growth during storage. It did not affect the quality of fresh-cut banana leaf such as %weight loss, colour changed
and chlorophyll contents. However, some disorders were found on the banana leaves during storage such as
bleaching and softening.These disorders were found on fresh-cut banana leaves that storage at 5+2 °C. The
disorder such as yellowing, black spot and bleaching were found during storage at 27+2 °C. The shelf-life of
fresh-cut banana leaves storage at 5+2 °C was 12 days but the shelf-life of fresh-cut banana leaves storage at
27+2 C was 3 days.
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Figure 1 Change of microbial population on the fresh-cut banana leaf after sanitized with 80 ppm PA solution
and storage at 5+2 "C for 15 days or 27+2 “C for 6 days.
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Figure 2 Effects of PA on % weight loss (A.) total chlorophyll content (B) chlorophyll a content (C) and

chlorophyll b content (D.) of fresh-cut banana leaf storage at 5+2 “C for 15 days and 27+2 °C for 6
days.
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Figure 3 Bleaching of cutting area after 15 days storage at 5+2 "C (A.) and leaf yellowing & black spot after
storage at 27+2 "C for 6 days (B.)
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