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ABSTRACT TE 146618

The purposes of this study were to determine the efficacy of chemical solution treatments to
inhibit browning and inactivate Escherichia coli on vitro and fresh-cut guava. The preliminary
study was conducted on vitro using various chemical solutions in inaztivating Escherichia coli
which initial inoculum concentration at 10" cfu/m! then on cuava at 10" cfwml. These include
hydrogen peroxide; ascorbic acid; and a mixture solution of hydrogen peroxide and ascorbic «cid;
with 1.5 %, 2.5 %, 3.0 % and 3.5 % of concentration: and at S minute and 10 minute time frames.
The decreased efficacy of chemical treatment in inactivating Escherichia coli on vitro, in order,
were hydrogen peroxide; a mixture solution of hyvdrogen peroxide and ascorbic acid: and
ascorbic acid. It was found that the efficacy of hydrogen peroxide determination for all microbial
destruction uses 10 minutes at 1.5 %. and 5 minutes or more for 2.5 % & 3%. Moreover, the
efficacy of Ascorbic acid determination was found to be at the highest with 3.0% of
concentration. It was also found that the efficacy for microbial destruction of a mixed solution of
hydrogen peroxide and ascorbic acid at a concentration of 1.5 %+ 1.5 % for 10 minutes was
inadequate ; while a concentration of 1.5 %+ 2.5 % or higher proved to be adequate at a 5 or 10
minutes time frame.

The study of chemical treatment on fresh-cut guava showed that Escherichia coli when
stored at 4 °C for 9 days, can be inactivated with 1.5 Yo of hydrogen peroxide; 3.5 % of ascorbic
acid; and a mixture of 1.5 % hydrogen peroxide and 3.5 % ascorbic acid. Moreover. the use of
chemical treatment proves to have more efficacy in inactivating Escherichia coli than without it
or with water treatment at the reduction of 1-3.5 log cfu/g The decreased efticacy of chemical
treatments in inactivating Escherichia coli on guava. in order, were a mixture solution of
hydrogen peroxide and ascorbic acid; ascorbic acid; and hydrogen peroxide. No significant
difference of microbial inactivation was noted among the 5 minute, 10 minute and 15 minute time
- frames for any of the treatment solutions used. Additionally, no significant difference was found
in the microbial inactivation for with water and without chemical treatment.

The cfficacy of chemical treatment to inhibit the browning of Guava when stored at 4 °C for
9 days was determined. The decreased cfficacy of chemical treatment to inhibit the browning in
guava, in order, were hydrogen peroxide; a mixture of hydrogen pcroxide and ascorbic acid; and
ascorbic acid. It was found that the L values of all chemical treatments were decreased during the
first storage time. No significant differences of' 1. values were noted among water treatments at 5
minutes, 10 minutes, and 15 minute time frame: and without chemical treatment. The 1 values of
ascorbic acid and the mixture solution were deereased when the soaking time was increased:
while the L values of the treatment with hydrogen peroxide and water hikewise increased when
the soaking time was increased.

A mixture of hydrogen peroxide and ascorbic acid with 15 minutes time frame is the highest

efficacy in inactivating Escherichia coli and inhibit browning on guava.





