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Efficacy of Ultrasonic Treatment Combined with Peracetic Acid on
Reduction of Contaminated Microorganisms on Fresh—-cut Chinese Cabbage
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Abstract

This research investigated the efficacy of ultrasonic treatment combined with peracetic acid on
reduction of contaminated microorganisms on fresh-cut Chinese cabbage. The experiment was conducted by
completely randomized design (CDR). The initial total viable count and coliforms count of fresh-cut Chinese
cabbage were 6.06 and 3.96 log CFU/g, respectively. Chinese cabbages were washed with sterile distilled
water for 3 min (control) and ultrasonic (40 KHz) combined with peracetic acid (70 ppm) for 3 min (U-PA)
stored at 5°C for 7 days. Microbial counts (total viable count and coliforms) and physical changed of Chinese
cabbage during storage were assessed. The results indicated that total viable count of control and U-PA
treated fresh-cut Chinese cabbage were 5.45-6.15 and 3.43-4.86 log CFU/g, respectively (p<0.05) and coliforms
count of control cabbage and U-PA cabbage were 3.45-5.04 and 2.00-3.20 log CFU/g, respectively (p<0.05).
Moreover, control and U-PA treated Chinese cabbage were not significantly changed of appearance, tissue
browning, off-odor after subsequent 7 days of storage. Therefore, the combined antimicrobial efficacy of
ultrasonic and peracetic acid could potentially be used for the decontamination of fresh-cut Chinese cabbage.
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Figure 1. The efficacy of ultrasonic treatment combined with peracetic acid (U-PA) on reducing of contaminated
microorganisms on fresh-cut Chinese cabbage stored at 5°C for 7 days. Total viable count (A) and
coliforms (B) were evaluated when washed with sterile distilled water (gg) and U-PA ().

*® mean in the same day followed by different letters are significantly different (p<0.05).
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Figure 2. Physical characteristic evaluation of fresh-cut Chinese cabbage washed with U-PA stored at 5°C for 7 days.
Appearance (A), tissue browning (B), and off-odor (C) when washed with sterile distilled water () and U-PA (lD).

*® mean in the same day followed by different letters are significantly different (p=<0.05).
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Figure 3. Physical characteristics of fresh-cut Chinese cabbage stored at 5°C after washed with sterile distilled
water on day 0 (A), 1 (B), 4 (O), and 7 (D), and washed with U-PA on day 0 (E), 1 (F), 4 (G), and 7 (H).
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