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Sensory evaluation sheet for Fresh-cut Papaya
Mai bvee Sugue ‘ pae JAf 0151

Directions : Please test sample by order and evaluate the intensity of the attribute by place the verical line }

Time. H' 4 1

Name

on the horizontal line at the point of the intensity of each attributes please rinse your mount with water after testing each sample

sample for scoring
Aroma/smell 1 .
1 1 s 7 : ‘9
Off odor v Slightly off but still edible ~ Normal/papaya Aroma
Sample Code \
Aroma (hduneuuzazne)
549 £39 - b5k
i (3 L
4 ; !
| 3 - 4 s 99 7 9
Off odor (NAuNIUTY) Stightly off but still edible None (liifinduvaw) . Papaya Aroma (RAUMDUNZALA
\’” Color (ﬁl'ﬁ,a) >
; t 1
1 3 5§55 7 9

Pale Orange (§dusou) } Red (f11aq)

Surface moistness (AU 'u%’uﬁa‘l) .
R\ 139 654 519

1 ' 3 - s 5 55 PR 9

Severe drying (llﬁilﬂﬂ) Moistness/ Fresh (‘ﬁu%u aa)

Freshness/spoilage  (AMuas/ssaumsiomda lilien fis1dievesfinieuen)

ge9 139 RA
t t {
-
gy \
- a
Obvious Mold/ slimy  (fislsnguin Aifwiden) Fresh as pack
V (aan miioudenussyini)
Taste 577 134 b5b
2 1 L
¥ ] L\l
f ;1 15 3 , 5 " 7 9
Bad/ refuse to tast ‘ not Acceptable Excellent
(udun Ufiasiezdu) (hiveusu) ‘ (Rivow)
Sweetness
L9y
: '
| 3 5 b 7 . 9
Bland . ('lu'ﬂsmnﬁ) Less sweet -~ (ﬂ’lmﬁ"z)u) . Sweet ‘ Very sweet
(M milsuriude:
Texture (t{iodufa) L5
L
Kl
{ 3 5 A 7 9

Very soft (fiuaz) Firm (1) : Hard (u99110)
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Uszamaned
The effects of hot water and chlorine solution treatment on microbial population and sensory acceptability
of fresh rambutan cv. Rong rien

aion audnd
Manatchaya Ngarmsak'

Abstract

The rambutan cv. Rong rien both in-season and off-season were washed with hot water at 30, 40, 50 and
60 °C and were washed with 100 mg/l chlorine solution at 30 °C 0, 2, 5 and 10 minutes. Washed rambutan were
packed in Linear Low Density Polyethylene (LLDPE) bags kept at 8 °C for 0, 2, 7 and 14 days. An unwashed fruits
were used as the control. The results showed that off-season fruits contained larger number of the initial total
microbial count, yeast and mold than in-season fruits by 2 log cfu/g. The rambutan washed with hot water at 60
°C for 5 and 10 minutes could reduce the total microbial count, yeast and mold by 2 5logcfu/gand 2 3log
cfulg respectively, but at this 60 °C treatment had an adverse effect on sensory acceptability after 5 days of the
shelf life. The hot water treatment at 50 °C and 100 mg/l chlorine solution at 30 °C for 2 and 5 minutes reduced the
total count, yeast and mold by 4 log cfu/g,

Key word: Hot water, rambutan, microbial population

unAnta
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- H -t v v a a v a = a - P
gaden usstnasesuasdindy 100 fistndvaas hguugil 30 BIAUTALTER Wuean 0, 2, 5 uaz 10 Wk
Wheuieuiuganuau (lighe) diuinmaans 718 agreIalE a0 0, 2, 7 uaz 14 Ju wudndnuauqduriEd
GusulunsinzuenggiiBinuqdundiomn uasliaduazs wnnndnsauqduriausulunanzluggis 2 log
v v g v = =4 < = o a = f:’l o <
cfulg msdadaminfeugnuugdl 60 asrusadus uoan 5 ve 10 Wi AUNTORAINUIUIRUYTENINUA UASEAR
ez 16 = 5 log cfulg ey 2 3 log cfulg ANAIAY nsdtdaetinteu 60 avrtades luasan1sEelTuN
v v ]
Jssamdudie metnadaatinfer 50 sswnaaides uaz Waseiuatandidu 100 mgh figoumgll 30 esrneaTes
fhuasn 2 uae 5 i ansnsnantFiugRuETLlAome uasfasiuazaluanslé > 4 log cfu
v
Andndty vinfeu, e, Smaugduriad

Andn

wzdunslitinefifianusiaansgalunsinsteszng finsgeeaniuginaliisafiudwaann el
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(Delaquis et al., 2004) Serttikul et al. (2003) 1&Anmnisldtinfeusnduau Samonella quauz:ifnﬁ'manlﬁ uazlu
?Tuu:;iwaﬂﬁmwiﬁ‘lﬁtﬂ?ﬂmwnmauzu’oa‘?;zimmsé’wﬁﬁau Ngarmsak et al.(2007) nudanaslithieu (50 e
\Iades) ﬁﬁwauzsjmﬁuﬂmﬂﬂﬁuﬁfﬁaumsﬁ’ﬂLwiuhﬂaﬂ%ﬁmuﬁaﬁua:w?;ﬂutﬁau‘lﬂt‘fﬁuuzﬂmﬁsmeia'léi

r-4

v oo & , o ¥ ¥
fmqﬂsxmﬁww\uqqaﬁﬁﬂ‘lﬁ%‘msmmg'm(Standard Operation Procedure) delimmiaanmsldinassiuritaun
} 4 + -3 <t € ﬁ 4. Vv [ A 173 ad & - = d‘
sﬂwamamm:aulumsamﬁmmaaumaﬂm aulunminy  ieliiuszneunisufulfifluisnmasdngrunzy
vndnanlsenuld

! mairmalulagnrewnsuasintuaiend Ansinalulad ivmAnmdgunsirany Sauininansat 44000
! Department of Food Technology and Nutrition, Facutty of Technology, Mahasarakharm University, Mahasarakharm 44000



¥ ; v d. = N
330 eazeenislifunfeu I 41 aUufl 1 (AiAR) NNTIAN-ANRIEY 2553 9. ngnargafineas

aﬂnsmuamﬁms

Wawanwuglasdeu qqnmmamms mamwamumummszw:'\a PaUNgEAAN faRau nangnax 1
iusiretinaanzlugg (in-season) ua:m'umm?"wmmﬂunuﬂ'mu dlusnstnuanzuengy (off-season)'iﬂawnam
WUV Factorial design in CRD Tﬂﬂmﬂ'l::ﬂﬂ'luma (AILAN) mqmﬂmﬁaasu (Sodium hypochlorite, XY12 , Ecolab,
dsumAlng) Avudindi 100mgh ﬂanmnn 30 avAuTaEES mqmﬂmnauﬂmunu 30 40 50 & 60 mmvmwﬂa
s 2 5 use 10 ui Tﬁﬂl.nuw'n.,‘mumwa'mﬂnmum LLDPE (Cryovac PD 900, Canada) ey 200 nfu 'n
NN 8-10 perIniTes AT udNg 95% ':Lﬁsﬂvmﬁuﬂmaaumzﬂumqmsmmnmw 0 2 7uaz 14 Juuay
ﬂs..mummausuvmﬂsza'mﬁ’uua 'lua’mmsmusnmw 0257 uay 14 U T,ﬂtleium'afmwwwa'\qn'mnusnu'\
'N'] fammvwaﬁmuﬁaumamum AgARRaEIE spread plate U plate count agar (Difco, U.S.A) ‘uuwam‘nqu 37
asrgadagiflungt 48 e 41uouiiauszsnld Dichloran Rose Bengal Chloramphenical Agar (Difco, US.A)
vsdguugivieadwamn 72 dnlue esumalumion log  CFU/g 1Jsvmummﬂmuvmﬂsmw&umﬂmal‘n
Unstructured hedonic scale (ISO 4121:1987) Lm'u 9 YA AT 1 ﬁa'lumummnmm quie 9 ﬂﬂuiuu'\nwam
Usnfiugudneaiuinesling Fulden naw s8R unznseeniulansiy 1~nnﬂsummﬂunuﬁnﬂm‘lﬂman
Sudsenuny angezmdng 19-25 T 414w 20 AY Luﬂﬂmuun'ﬁﬂﬂmumnfn 3 ATuuY nawﬂmﬂ%uama'mnmnu

HAWRYIANTD

namvuenqmmﬁuquﬁaumﬂmuum Lerduniafiazsumnansanusinzlugg (0>0.05) Tawzuen
qafidtuau qRwviddionn 8.7120.23 fog cfu/g fldwoudafuazan 7.28£0.52 log cfulg mv'luqm?m?m‘n?ﬁﬁ'wum
6.72£0.27 log cfulg HamauBasiuazsn 5.68:1.17 log cfu/g £ Funnnngiiiuionludomenggiidwauies
momuqaﬂmsaluumummunﬂquuamavtﬂmmqﬂduwﬂnmn m'l;vlm.yumwwua"ﬂmﬁ@ummauwstﬂmm
msmufamunwmmmqmmmammmmauw3tﬂmwu%u nsinadoeingnamad 30 it 40 hinan 2 w s
mmw-nmmawssﬁuLmnmqnu nsdnedartingeu qrannii 60 mmmama 5 vie 10 w1 Winasian1sanAIwed
U aauwmmuum uarfigsuaramanndn mMetnednetingnsiug  (tablet ) Tmﬂmwmmmmqmwnnﬂnﬂ dq
sempfesusanunaes Ngarmsak et al. (2006) °nummumﬂﬂnmsmwsﬂﬂfwﬂ@usqumﬂnumﬂﬂnmtﬂméw
HRANA WATINAREIY 100mg/L 58 Sn¥euft anaugd 60 svAusaiien 5 ¥se 10 WM uﬂsvawﬁmwlummmaum‘ﬂ
spnaan  aedousdunEdlaliuensieiy mmuqau‘nstmwumu,a“ﬂama.mumsmn‘nui:mmnmnm
wiaanegnsiu 7 quﬁuﬁmfaaumﬂmwummvﬂammzsﬁluwnmﬂmanwa'\ﬂuumnmqnu (P>0.05)

Table 1 The value for log reduction (log cfufg) of microbial on rambutan fruit after washed with chlorinated water

and water at various temperatures.

Relative reduction to unwashed (log cfu/g)

Treatments Time Sample off season Sample in season

Total count Yeasts Mold Total count Yeasts Mold
Unwashed (log cfu/g) 8.68+0.19 7.1340.23 6.70 +0.30 4.63+0.13
Chlorinated100 mg/L 5 min 4.84+0.53b 1.84+0.20a 3.81 +1.61bc 0.49+0.77ab
30°C 3.40+1.32a 2.3920.11b 2.05 +0.77a 0.63+0.34b
40°C 2.91+0.72a 1.7410.252a 3.29 +0.22ab -0.08+0.07a
50°C 4.80+0.10b 2.23+0.15ab 4.92 +0.66C 1.0310.16a
60°C , 6.21+0.53c 6.47+0.92¢c 4.99 +0.95¢ 2.30+0.86¢
Unwashed (log cfu/g) 8.75+ 0.31 7.4320.75 6.73+£0.31 6.730.31
Chilorinated 100 mg/l. 10 min 5.11 +0.58b 1.92+ 0.58a 4.24+ 0.93b 4.63+0.12c
30°C 3.18 £1.32a 2.47+ 1.32b 2.13 +070a 3.67+0.82b
40°C 3.41+0.72a 2.24+0.72ab 3.38 +0.29ab 2.20+0.36a
50°C 5.08+0.27b 2.63+0.27b 4.89 +0.69b 3.32+0.52ab
60°C 6.58 +0.89¢ 6.67+0.89¢ 4,90+ 0.51b 4.33+0.81bc

Means with different letters within column differ significantly (P>0.05), ns = not significant
Data are the means istandard deviation of three replicates.
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Table 2 Mean score (+S.E) of sensory acceptance of stored rambutan in season washed with chlorinated water
and water at various temperatures.

Washed ay Qverall Acceptance
conditions Unwashed Cl'100 mg/L 30°C 40°C 50°C 60°C
0 7.95+0.31ab  8.40£0.27b 855+ 0220  8.2510.22b 8.15+0.26b 7.66+0.27a
2 78+040ns 8.200.13 7.80+0.35 7.8+ 0.60 7.90+£0.43 7.35+£0.29
2 min 5 215+0.22a = 5.40+0.42c 350£0.42b  6.00+£0.36c 6.350.32c 5.55 0.31¢c
7 -+ 530+045b  3.0%0.26a 4.55 +0.39b 560+ 0.33b 5.550.35b
14 - 2.60+0.14b 1.20 +0.13a 2.38 +0.20b 3.85+0.18c 2.10+£0.22b
0 7.95+0.31ns  8.10£0.31 8.20 +0.24 8.15+0.27 7.80+0.27 7.30 £0.41
5 min 2 7.80 #0.34ns  7.70£0.34 7.85+0.29 7.565+0.38 7.56 +0.39 8.10+0.39
2.18+ 0.22a 5.90+0.29d 4.65 +0.36¢ 4.40 +0.44bc  4.55+0.42c 3.55 +0.45b
7 - 495+ 0.40b  4.1520.35ab 3.9 +0.46ab 4.30+0.48ab  2.90 £0.392
14 - 4.20+0.18¢c 1.0 +0.0a 2.8 +0.15b 4.0 +0.25¢ 1.15 +0.08a
7.95+0.31ns  7.95+0.24 8.0£0.28 7.70£0.33 8.10+0.25 7.80 +0.44
7.8+0.34ns 7.60+£0.28 8.0 £0.32 7.45+0.25 8.30+0.34 7.90 +0.36
10 min 5 2.15 +0.21a 4.30 +0.41b  4.70+0.47b 4.05+0.45b 5.2+0.45b 4.30+0.44b
7 - 3.80+.39%a 3.75+0.43a 4.0+0.34ab 5.0+ 0.44b 3.20+0.39%a
14 - 3.05+0.38b 1.85+0.18a 3.00+0.12b 2.89+0.13b 2.00+0.00a

* not evaluated due to spoilage Score under 3.0 means end of the shelf-life
Means with different letters within row differ significantly (P>0.05), ns = not significant
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