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Effect of Hot Water Treatments on Quality and Shelf-life of Fresh-cut Thai Fruits
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Abstract

This research is intended to provide a non-chemical sanitize method of using
hot water wash for fruits prior fresh-cut processing in order to eliminate microbial
contamination on fruits. The influence of water temperature and washing time on the
microbial populations, sensory characteristic and shelf-life quality of three Thai fruit,
papaya cv. Plak Mai Lai, Thai pomegranate and rambutan cv. Rong rien were
determined. The results showed that if wash water temperature and the time
increased the microbial reduction increased significantly. High temperatures 60 ° C for
10 minutes had the most significantly reduction. But at this 60 °C treatment had an
adverse effect on sensory characteristics chemical composition.

Shelf-life had effects on total microbial, yeast and mold and
Enterobacteriaceae populations on fresh-cut fruits, the growth increase over the shelf-
life period. Temperature and time suitable to wash the papaya were 50.43-52.63 ° C
for 5.03 to 10 minutes. And for the rumbutan fruits, the optimum water temperature
and time were 53.40-59.11 ¢ C for 2 minutes. In this study hot water did not had effect

on reducing microbial load in fresh- cut pomegranate seeds wash water with chlorine

100 mg / L resulted in the possible reduction



