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Efficacy of Sodium Hyprochlorite on the Inhibition of Pathogens on the Surface of Minimally
Processed Shredded Papaya
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Abstract
Efficacy of sodium hyprochloride (NaOCI) at the concentrations of 0 (control), 100, 150, 200 and 250 ppm
on the inhibition of pathogens on the surface of minimally processed shredded papaya was evaluated. Microbial
population increased throughout storage. However, total microbial populations, Coliform sp. and E. Coli of NaOCI
treatment were significantly less than the control (P<0.07), especially, the minimally processed shredded papaya
treated with 150 ppm NaOCI which gave the best results in controlling microbial population throughout the storage
period.
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Figure 1 Total microbial populations (A) Coliforms sp. (B) and E. coli (C) of the minimally processed shredded
papaya treated with 0 (control) 100 150 200 kax 250 ppm NaOCI, then stored at 8 °C for 8 days,
dashed line = detectable limit = 2.4 log,, CFU/g.



