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FugeumuazTuiiAuShf 5-7 ssnwadea Wunan 9 Yu IneduseununsSufithumegeuiiudunalaanesy
Juidouiugu 4.6 log CFU/g lpthiuseuniuns fuindrsieiindulasnie (yaaauau) (T1) a1ouasy?
MINIENTALAAFN (0.5% v/v) (T2) R18UagInamienInunsn (0.5% w/v) (T3) UaalguagInamienInuanan
JufunsaNNn3a (1:1) (Td) Junan 5 uit nunvsinaleavesudivudoususeumuns uanaaiy 4.01, 3.62,
3.61 1hag 3.65 log CFU/g auaiau (p<0.05) Nan15M5I9AsE RSN alAarefuivudouduseununs Su
Tuszrinesmafiudnedi 5-7 ssenwaoa Junan 9 Su wuiiivunalaavesilususeumuns Suiluunltuanas
agluyi9 4.01-3.76 log CFU/g (T1), 3.62-3.13 log CFU/g (T2), 3.61-3.14 log CFU/g (T3) uay 3.65-3.10
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ABSTRACT

The purpose of this study was to evaluate the efficacy of UV-light, lactic acid and fumaric acid for
controlling coliforms on sunflower sprouts stored at 5-7°C for 9 days. The initial coliforms of unwashed
sunflower sprouts were 4.66 log CFU/g. Fresh sunflower sprout were washed with sterile distilled water (T1)
as control, UV-light exposure and 0.5% lactic acid (T2), UV-light exposure and 0.5% fumaric acid (T3) and
UV-light exposure and combination of lactic acid and fumaric acid (1:1) for 5 min. The results revealed that
coliforms count of sunflower sprouts were reduced to 4.01, 3.62, 3.61 and 3.65 log CFU/ g, respectively,
(p<0.05). Furthermore, coliforms populations of treated sunflower sprouts during storage (5-7°C, 9 days)
were determined. Coliforms counts of treated sunflower sprouts were decreased in range as follows: 4.01-

3.76 log CFU/¢g(T1), 3.62-3.13 log CFU/¢g (T2), 3.61-3.14 log CFU/¢ (T3) and 3.65-3.10 log CFU/¢ (T4).
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The treated sprouts showed good appearances (green leaves without decay) for 6 days of storage. Hence,
this result indicated the efficiency of combination of UV-light and organic acids for controlling coliforms

counts and improving microbiological safety of fresh sunflower sprouts.

Keywords: UV-light, lactic acid, fumaric acid, sunflower sprout, coliforms
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AlaildEe warlusewiafuinwmi 5-7 ssmadoa Wuan 9 Yu nuifusounung uiivaaousie T1 T2 T3
wag T4 fUsunadadnesuegluing 4.01-3.76, 3.62-3.13, 3.61-3.14 uag 3.65-3.10 log CFU/g mua1diy
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Table 1 Coliforms count (log CFU/g) of UV - light and organic acids treated sunflower sprouts stored at 5

— 7°C for 9 days.

Storage time (Day)

Treatments
0 3 6 9
T1 4.01 + 0.01%™ 3.53 +0.15™ 3.74 + 0.05<° 3.76 + 0.02%°
T2 3.62 + 0.05™ 3.16 + 0.08™ 3.18 + 0.07"™ 3.13 + 0.05™
T3 3.61 + 0.03™ 3.21 + 0.04™ 3.16 + 0.10™ 3.14 + 0.03™
T4 3.65 + 0.08'° 3.30 + 0.05™ 3.31 + 0.07% 3.10 + 0.05™

““ means in the row followed by different letters are significantly different (p< 0.05)

A

Initial coliforms on sunflower sprout: 4.66 + 0.09 log CFU/g

T1 : Sterile distilled water (control)

T2 : UV - light exposure and 0.5% lactic acid
T3 : UV - light exposure and 0.5% fumaric acid

“means in the column followed by different letters are significantly different (p< 0.05)

T4 : UV - light exposure and combination of lactic acid and fumaric acid (1:1)
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