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ABSTRACT

This study was conducted to determine the efficacy of hydrogen peroxide on
microbiological load and shelf-life of minimally processed tomato and onion. The results
showed that tomato and onion washed in 5% H,0, solution and packed under vacuum
reduced aerobic plate count in tomato and onion by 1.99 log CFU/gand 1.34 log
CFU/g respectively. The storage life of tomato and onion were 5 and 6 day
respectively. The residued hydrogen peroxide in treated slices tomato and onion were
tested by peroxide test strips and it was less than 0.5 ppm and undetectable within 15
minutes with or without rinsing by water. Study on delay times before vacuum packing
were conducted at 0, 30, 60 and 90 minutes. It was found that the dalay time before
packing should not over 30 minutes which showed the result on significantly reduction of
aerobic plate count (P < 0.05). The transportation model was designed at 5 degree celcius
for 3 hours and then storage at 5, 8 and 12 degree celcius. The best storage temperature were
found during storage at 5 degree celcius the aerobic plate count and quality of vegetable
were significantly accepted (P <0.05). The shelf-life of slices tomato and onion were 5
and 6 days respectively and the aerobic plate count in tomato and onion were 5.4 log
CFU/g and 5.6 log CFU/g respectively. Washing of sliced tomato and onion in
ozonated water at 0.08 ppm could reduce the aerobic plate count by 0.62 log CFU/g
and 0.52 log CFU/g respectively. The shelf life of sliced tomato and onion were 5 and

7 days respectively.
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