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Cantaloupe
Stored
4 Weeks - 2T

1 Week -20T

Control Washed 60 min Vapor
225 ppm Chlorine  Hydrogen Peroxide
3 2. Control of decay in cantaloupe by
H,O, vapor treatment
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a9 3. Washing mushrooms in 5% H,0,
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3# 1. Effect of H;O, dip on lesion deve-
lopment in mushrooms inoculated
with Pseudomonas tolaasii

No. of mushrooms with bacterial blotch lesion®

Inoculum level* Treatment Day3  Day6  Dayl0

0 Control 0/3 0/3 0/3
H0, 0/3 0/3 0/3
10° Control 0/3 0/3 3/3
H,0, 0/3 0/3 3t/3
3x10° Control 3/3 3/3 3/3
H,0, 0/3 0/3 33
10° Control 33 3/3 3/3
HO, 2/ 33 3

*No. of P.tolaasii cells/mushroom: inoculated with 10 L of
suspensions containimg 10°, 3x10°, or 10" cells/mL
*Dipped in 3% H,0, for 30 sec: held 2 min: dipped in
4.5% sodium erythorbate(pH5.5) for 20 sec

Sets of 3 inoculated mushrooms incubated at 4T for 10
days. *=atypical lesion, i.e., brown but not sunken
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1% 4. Detection of H,0, residues with
the Reflectoquant system
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X 2. H,0O, residues in treated fresh-cut
vegetables and melons

Hi0, residue

Commodity Treatment’ Storage time(min) Test strips TOOS-4AA
Mushrooms, 5% H,0,+ 5 none none
whole browning inhibitor
Cucumber, 5% H0, 120 Skppm  nd*
crosscuts 5% HyOp+ Hi0, rinse 5 none none

5% H,0,+ erythorbate 5 none none
Cantaloupe, 5% H,0, 0 >%pm  nd
cubes 5% B0, HOyrinse 20 none none

5% H,0,+ erythorbate 10 nong none

*Whole cucumber treated with H,O, and then cut into
cross-cuts: cantaloupe cubes dewatered after treatment
’nd = not determined

“Negative at 48 hr

Negative at 2 hr
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£ 3. Effects of H,O, on fluorescent pseudomonas
in fresh-cut vegetables and melons

Mean cfu/g of tissue
Product ~ Treatment Odaysat4t 5days  7/8 days’
Mushrooms ~ Control 2.1x10° 36x10° 7.5x10°

Water wash 1.9x10° 7.8x10° 6.6x10°
5% H,0, for 0sec  1.6x10° 7.2x10°  9.0x10°

Zucchini  Control 9.0x10° 6.3x107 4.2x10°
(l; wash 3.0x10* 9.0x10°  3.0x10'
5% H0, for L min  7.5x10° 6.0x10°  3.0x10°
Cantaloupe ~ Control 1.3x10° 9.0x10°  2.4x10°
(l wash 9.9x10° 3.3x100 3.0x10°

5% H0, for Imin  2.7x10° *  23x10° 1.4x10°

*Mushrooms sampled on day 7, other products on day 8

E 4. Effect of H,0, on bacteria removed from
mushrooms or soil during washing

Bacteria in washing medium

Sample Washing medium (cfu/mL)

Dirty mushrooms'(Thg/L) ~ Water 5510
0.2% H,0, 3.8x10*
0.5% H,0, 4.9x10*

Dirty mushrooms'(Tog/L) ~ Water A1l
5% H,0, 0

Mushroom soil‘(2.5¢/L) Water L5x10°
5% Hy0, 0

*Washed 20 sec, drained, immediately diluted for plating

"Washed 30 sec, drained, held 60 sec before diluting

‘Stirred for 30 sec, decanted through glass wool, held 60
sec before diluting

‘Mean of 3 replicate treatments
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