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ABSTRACT

Escherichia coli and Salmonella sp. are two bacterial pathogens that cause foodborne
diseases in asparagus (Asparagus officinalis L.). It has been reported that chitosan coating
and ultraviolet C (UV-C) irradiation may reduce foodborne pathogen. This research was
focus on the combination of chitosan coating and UV-C irradiation on the reduction of
bacterial pathogen. Asparagus were coated with 0.5 % chitosan solution and inoculated
with two bacterial pathogens, then irradiated with UV-C at a dose of 1.2 kd/m2. They were
packed in foam tray, wrapped with 14 ?m polyvinyl chloride film and stored at 100C.
Escherichia coli, Salmonella sp., total microbial and fungi counts were enumerated during
storage. UV-C irradiation alone significantly reduced Escherichia coli at the initial day of
storage (p<0.05). Chitosan coating, UV-C irradiation and the combination of chitosan and
UV-C were significantly reduced total microbial count on asparagus during storage at 100C.
At the end of storage (6th day), the lowest total microbial count was found in sample coated
with chitosan and irradiated with UV-C. Salmonella sp. and fungi count were below to the
detection level (< 2.4 log CFU/Q) at the initial day of storage, but there after the count were
increased during storage. Asparagus had water soaking on the tip of asparagus spears
with the lowest water soaking was found in asparagus coated with chitosan combined with

UV-C irradiation. The shelf life of asparagus spear was 6 days.

Key words : Chitosan, UV-C, E. coli, Salmonella sp.
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