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Efficacy of Electrolyzed Water on Microbial Reduction and Quality of Fresh-Cut ‘Sunlady’ Cantaloupe
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Abstract

The study was conducted to investigate the effect of electrolyzed water (EW) on quality and reduction of
microbial population of fresh-cut Sunlady cantaloupe (Cucumis melo L.). Fresh-cut cantaloupe (cv. Sunlady) were
washed in EW (pH 2.8, 30 ppm available chlorine) for 1 and 3 min, 50 ppm sodium hypochlorite or distilled water
(control) for 1 min. Samples were then placed on styrofoam tray and wrapped with polyvinylchloride film before
storage at 5+2 °C for 12 days. Results showed that soaking in EW for 1 and 3 min was effective in reducing
microbial population compared to those of control and soaking in sodium hypochlorite. Furthermore, soaking in
EW for 1 min had no significant effect on physical properties including weight loss, firmness, color and sensory
quality attributes. However, soaking in EW for 3 min slightly affected on weight loss of fresh-cut cantaloupe.
Therefore, proper EW could be an alternative to chlorine in order to reduce microbial contamination and maintain
the quality of fresh-cut cantaloupe.
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Figure 1 Total aerobic bacteria (A) and yeast/mold (B) of fresh-cut cantaloupe treated with electrolyzed water
for 1 and 3 min during storage at 5+2°C for 12 days. Vertical bars represent SD (n=3).
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Figure 2 Weight loss (A) and firmness (B) of fresh-cut cantaloupe treated with electrolyzed water for 1 and 3

min during storage at 5+2°C for 12 days. Vertical bars represent SD (n=3).
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Figure 3 L* value (A) and hue angle (B) of fresh-cut cantaloupe treated with electrolyzed water for 1 and 3

min during storage at 5+2°C for 12 days. Vertical bars represent SD (n=3).
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Figure 4 Preference score of fresh-cut cantaloupe treated with electrolyzed water for 1 and 3 min during

storage at 5+2°C for 12 days. Vertical bars represent SD (n=3).
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