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ABSTRACT 225706

The efficacy of three sanitizers; sodium hypochlorite (NaOCl), peroxyacetic acid (PAA),
and peroxycitric acid (PCA) in decreasing the total number of bacteria, yeasts and molds on the
pericarp of whole litchi fruit and the pecled flesh of three cultivars cv. Honghuay, Gimjeng and
Jugkapat was studied. First, the optimal concentrations and contact times of PAA and PCA were
determined for whole litchi fruit (concentrations: 75, 100, 150 or 200 mg/L; contact times: 1,3 or
5 min) and for the peeled flesh (concentrations: 50 or 75 mg/L; contact time: 1 or 3 min).
Treatments were compared with unwashed controls and fruit washed with tap water. The best
treatments of PAA or PCA for sanitizing three cultivars of whole litchi fruit was 100 mg/L for 5
min or 200 mg/L for 3 min, respectively. For peeled litchi flesh, the best treatments of PAA or
PCA for three cultivars were 50 mg/L for 1 min or 50 mg/L for 3 min, respectively. Then, the
efficacy of PAA and PCA were then compared with NaOCl at a commercial recommendation
levels (concentration: 200 and 50 mg/L; contact time: 3 min). Results showed that PAA was the
most effective in reducing microorganism on intact litchi fruit and peeled flesh when compared to
NaOCl and PCA. Three cultivars of intact and peeled fruit were washed with PAA at 100 and 50
mg/L for 5 and 1 min, respectively. The fruit flesh was stored in polystyrene clamshell at 4+1°C
for 12 days. Results showed that the chemical compositional changes were not affected by the
washing treatments and storage conditions. They remained almost constant throughout the
storage period. However, vitamin C contents and total soluble solids were decreased after
washing and during storage. The shelf life of peeled litchi flesh was 5 days at 4+1°C.
PAA was able to delay the growth of all bacteria, yeast and molds within the specified microbial
criterion (bacteria less than 7 log.cfu/g, yeast and molds less than 4 log cfu/g). The appearance of
litchi flesh was not translucent, however texture softening around the cut area was obgerved. In
addition, Jugkapat variety was the most appropriate candidate for fresh-cut produce because of
the large fruit size, ease of deseeding, the absence of brown color on the internal surface of the

flesh, and the high vitamin C content.





