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Abstract: Changes in microorganisms during fruit preservation and the effect of different preservative treatments (0.05% sodium
benzoate; 0.03% sodium dehydroacetate; 0.05, 0.10, 0.15,"and-0.20% chitosan; ultraviolet light; ultraviolet light + 0.025% sodium benzoate;
ultraviolet light + 0.038% sodium benzoate) on microbial control of preserved fruit (Taiwan Wumei) were examined. The results indicated that
the microbial counts (bacteria, mold, and yeast) increased over time during the storage period (five months); however, the growth rate was
relatively slow. Sodium dehydroacetate and chitosan.could obviously inhibit microbial growth in preserved fruit (Taiwan Wumei), and the
antibacterial effect of sodium dehydroacetate was.even better than that of sodium benzoate. Therefore, the use of sodium dehydroacetate in
preserving fruits will be beneficial. Additionally, ultraviolet treatment inhibited microbial growth in preserved fruit (Taiwan Wumei). Hence, it is
recommended to'introduce ultraviolet irradiation treatment into commercial production processes, to achieve the dual effects of microbial control
and a reduction in'sodium benzoate requirement for preserving fruit.
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Table 1 Changes in microorganisms in preserved fruit (Taiwan Wumei) during storage
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Fig.1 The effect of sodium dehydroacetate on bacterial growth
in preserved fruit (Taiwan Wumei) during storage
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Fig.2 Effect of sodium dehydroacetate on mold growth in
preserved fruit (Taiwan Wumei) during storage
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Fig.3 Effect of sodium dehydroacetate on yeast growth in
preserved fruit (Taiwan Wumei) during storage
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Fig.4 Effect of chitosan on bacterial growth in preserved fruit
(Taiwan Wumei) during storage
ME 4 FeEH, FeRbELE R (p<0.05)
b SV S M A R R R A G, T ELRE S e SRR
FERIIE N, XM R RE B 58, 0.20%5% SR pE Ak
PR S AR AR R R (p<0.05) fLT2K
FHRRANACFRZE . 758 5 > H /5, 0.05%. 0.10%- 0.15%-
0.20% 7% SN AL IR 2H (1) 20 B4 = 250733l 680 cfulg, 1590
cfulg. 480 cfulg. 320 cfulg, HJRHEART 25 xR
(950 cfu/g); Fr 0.20%757% A AL HE 4 4 g 4 iz
T 2K AT IR A (0.05%,.-420 cfu/g).
100 «=HH
90 = HIERHA
80 4 0.05%5% B HE
T0F *0.10%7cFEE
60k —#0.15%7% 5 H
50 *0.20%5% K hE

40+
301

B / (cfu/g)

0 . J .
fils ] 18] / H
& 5 RREEIE &5 S EIRP ERE KIS
Fig.5 Effect of chitosan on mold growth in preserved fruit
(Taiwan Wumei) during storage
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Fig.6 Effect of chitosan on yeast growth in preserved fruit
(Taiwan Wumei) during storage
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Fig.7 Effect of ultraviolet treatment on bacterial growth in
preserved fruit (Taiwan Wumei) during storage
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Fig.8 Effect of ultraviolet treatment on mold growth in
preserved fruit (Taiwan Wumei) during storage
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Fig.9 Effect of ultraviolet treatment on yeast growth in
preserved fruit (Taiwan Wumei) during storage
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