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The combined effect of acetic acid and washing temperature on the inactivation behavior of
Salmonella Anatum attached to shredded cabbage was investigated at 0.5, 1.0 and 1.5 percent acetic
acid and at temperatures of 5, 10 and 30°C, respectively. For all washing conditions, Salmonella
were destroyed rapidly during the first 5 min of soaking and decreased slightly at further soaking
time. Higher washing temperature and higher acetic acid concentration were more effective in
climinating Salmonella. The maximum reduction in the number of Salmonella (3 log,,) was
obtained when the shredded cabbage was subjected to 1.5 percent acetic acid at 30°C for 30 min. In
terms of the inactivation of enzymatic browning, the minimum remaining activities of peroxidase
(36 percent) and polyphenol oxidase (52 percent) were also observed at this washing condition.
However, soaking vegetables in higher acetic acid concentrations and longer time may cause off
flavor and discoloration. The results suggested that acetic acid at an appropriate concentration may
be added to washing water during the pre-duction of ready-to-eat vegetables to control the quality as

well as the safety of the products.





