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Effect of Hot Water Treatments on the Number of Human Pathogens of Fresh-cut Lemongrass

afm Yeyds', Asws Inala’ uas 25an dluasge’

Apita BunsiriW, Siriporn Vihokto® and Worada Samosornsuk’

Abstract
The effect of hot water treatments (52°C and 55°C) and application times (3 and 5 min) on the number of

human pathogens of fresh-cut lemongrass were evaluated. Cut lemongrass stems at a length of 20 cm were
packed in polyethylene bags and kept at 5°C, 90+5%RH, for 2 weeks. Heat treatment at 55°C for 3 and 5 min
reduced total plate count number, total coliform bacteria, the numbers of E. coli, and total yeasts and molds.
Salmonella spp. was not found in the material tested. However, the suitable treatment for exporters or involving
people to use should be the heat treatment at 55°C for 5 min, since this treatment completely inhibited the
telescoping symptom (the elongation of the inner most leaves, typical of fresh-cut lemongrass).
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Table 1 Salmonella sp., Total plate count, Total coliform bacteria, E. coli , yeast and mold of fresh-cut lemograss
without (control) and with water heat treatments at 52 or 55°C for 3 or 5 min. after storing at 5°C for 2

weeks comparing with initial microbe

Salmonella sp. Total plate count Total coliform E.coli Yeast & Mold
Established per 25 g cfulg
guidelines * N.D. <1x10%
Initial microbe N.D. 8.66x108 19.60 4 10.67
WEEK 2
Control N.D. 3.20x10%h 38.67a 0 5.31x10%
52-3 N.D. 1.14x10% 14.33b 0 1.21x103b
52-5 N.D. 4.93x10% 14.33b 0 5.22x10%c
55-3 N.D. 5.07x10% 2.93c 0 2.52x10%c
55-5 N.D. 3.00x10%c 3.00c 0 2.64x10%c

*The established guideline for fresh produce export of Taniyama Siam Co., Ltd. (Runglai and Boonsiri,2007)

Remarks The different letters within the same column were significantly different at p<0.05 analysed by Duncan’s
multiple range test (DMRT)
N.D. = Not detected
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