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Chlorine compounds such as chlorine water of sodium hypochlorite are considered
as sanitizer which are easily available and cheap in price. However, the danger of using these
chemical sanitizers were often found in the food industry because of its strong poisonous vapor
and corroding agent. Thus, the techniques of enhancing the efficacy of low dose chlorine to
reduce the total microorganisms, yeast and mold, coliform and Escherichia coli on the surface of
food raw material and on the food processing utensils such as plastic chopping board were
investigated. \

Soaking the Prik Nhum in the chlorinated water with the free chlorine content of 150
ppm, enabled the reduction of total microorganisms, yeast and mold to be lowered by 0.7 and 0.4 log
CFU/g respectively, while coliform and E. coli waé lowered to 1100 and 240 MPN/g, respectively.
Inaddition, the increase in chlorine efficiency was due to the increase in the température of washing
water at 600C, thus total microorganisms, yeast and mold were lowered by 1.2 and 0.4 log CFU/g,
respectively. coliform and E. coli at 43 and 39 MPN/g respectively. As a result of this temperature,
Prik Nhum skin was soggy and burnt.

When the temperature of chlorinated water was brought back to 50°C along with the pH
level to 4, this resulted to the lowering the total miéroorganisms, yeast and mold by 1.3 and 0.8 log
CFU/g respectively. Meanwhile coliform and E. coli were reduced to 20 and 9 MPN/g, respectively. For
time variation, it was found that anytime at 30 minutes or more, the germicidal effect of such washing
water was still the same and total microorganisms, yeast and mold were lowered by 1.7 log CFU/g and
1.1 log CFU/g respectively, while coliform and E. coli at the same amount of <3 MPN/g.

The use of chlorinated water with free chlorine content of 150 ppm, pH of 4 and
temperature of 50°C to wash Prik Nhum from 5 different sub-districts for 30 minutes, showed no
color change on the surface of most Prik Nhum tested with only a few tested ones having a slight
change of color which was not very noticeable. The eliminating effect of the microorganisms,
indicated that total microorganisms were lowered in the range of 0.9-1.7 log CFU/g, yeast and
mold were lowered at 0.2-1.1 log CFU/g while coliform and E.coli were lowered to <3 MPN/g.
Also, the residual odor of chlorine on tested samples from Sanpatong was studied the result of
which revealed that no change in the odor of Prik Nhum was observed.

The 5x5 cm plastic chopping board was used to immobilize the E. coli cells while
testing the efficiency of the chlorinated water and it seemed that chlorinated water with free chlorine
content of 150 ppm could lower E. coli by 0.5 log CFU/25 cm’. The efficiency of chlorine would be
much better if the temperature of water was 50-60°C to reduce the amount of E. coli by 3.7
log CFU/25 cm’. When pH was dropped to 4, more microorganisms as stated were destroyed, with the
amount of E.coli being reduced by 3.8 log CFU/25 cm’. Meanwhile the appropriate time of washing

must be not less than 30 minutes for best effect.





