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The Effects of Peracetic Acid, Polysorbate and Ultrasound Against Foodborne Pathogens of
Fresh-cut Chinese Cabbage
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Abstract

The objective of this research was to evaluate the effect of peracetic acid, polysorbate, and
ultrasound against foodborne pathogens on fresh-cut Chinese cabbage. The initial Salmonella typhimurium
and Escherichia coli counts of inoculated fresh-cut Chinese cabbage were 5.72 and 5.63 log CFU/g,
respectively. Inoculated Chinese cabbages were washed with sterile distilled water (T1, control) for 5 min, 70
ppm peracetic acid (T2) for 5 min, 0.1% polysorbate 20 (T3) for 5 min, ultrasonic (40 KHz) (T4) for 3 min,
peracetic acid with polysorbate (T5) for 5 min, peracetic acid with ultrasonic (T6) for 3 min, polysorbate with
ultrasonic (T7) for 3 min, and combination of peracetic acid and polysorbate with ultrasonic (T8) for 3 min.
The results indicated that T6 and T8 were the appropriate treatments for reducing S. typhimurium and E. coli
of fresh-cut Chinese cabbage (p < 0.05) and enhancing the microbiological safety of fresh-cut Chinese
cabbage.
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e (p > 0.05) f9 3.99 uay 3.97 log CFU/g muddu wanilawSsudisutiuusua £ coli Fvuidousudu wuin
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Table 1 Effect of peracetic acid, polysorbate and ultrasound against S. typhimurium and E. coli on fresh-cut

Chinese cabbage

S. typhimurium E. coli
Treatments
Populations (log CFU/g) Reduction (%) Populations (log CFU/g)  Reduction (%)
T1 5.20+0.10° 9.09 5.29+0.04° 6.04
T2 3.93+0.06" 31.29 4.15+0.03° 26.29
T3 4.91+0.06° 14.16 5.13+0.05° 8.88
T4 4.82+0.07% 15.73 4.99+0.06° 11.37
T5 3.91+0.06° 31.64 4.13+0.05° 26.64
T6 3.65+0.07° 36.19 3.99+0.05° 29.13
T7 4.75+0.11° 16.96 5.10+0.04° 9.41
T8 3.60+0.08" 37.06 3.97+0.07° 29.48

*¢means in the column followed by different letters are significantly different (p<0.05)
Initial S. typhimurium contaminated on fresh-cut Chinese cabbage: 5.72+0.06 log CFU/g,
Initial £. coli contaminated on fresh-cut Chinese cabbage: 5.63+0.07 log CFU/g

T1: Sterile distilled water (control), T2: Peracetic acid (70 ppm),

T3: Polysorbate 20 (0.1% w/v), T4: Ultrasound (40 KHz),

T5: Combination of peracetic acid and polysorbate,

T6: Combination of peracetic acid and ultrasound,

T7: Combination of polysorbate and ultrasound,

T8: Combination of peracetic acid, polysorbate and ultrasound
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