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Abstract

175954

The antibacterial effects of lemon juice against Escherichia coli, Salmonella
typhi WOZ Shigella sonnei was studied. The experiments were carried out by inoculation
of those bacterial suspensions on 1-cm fruit pieces (6-7 log CFU/g), which were guava
cantaloupe and water melon. After that fruit pieces were treated by immersion in sterile
water (control) and lemon juice for 0, 15 and 30 min. The results showed that lemon
juice reduced number of bacteria upto 2 log cycles and the effects could be seen
immediately after immersion. A decimal reduction time of lemon juice was between
15-20 min debended on a kind of microorganisms. Additionally, immersion of fruit
pieces into lemon juice for 20 min resulted in shelf-life extension. Also, nutritional
analysis showed that the irnmérsed fruits significantly contained more citric and
ascorbic acid than a control. Sensory testing was'evaluated and demonstrated that fruits
prepared by immersed into lemon juice was gotten an acceptance score lower than the

control. Its score was in a level of 4 which is a little bit dislike.





