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UV-C irradiation on microbial control and quality
of fresh-cut dragon fruit
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ABSTRACT: The effectiveness of UV-C irradiation on microorganism and quality of fresh-cut dragon fruit
[Hylocereus undatus (Haw) Britt. and Rose] was investigated. Fresh-cut of dragon fruit cubes were placed on foam
tray and irradiated with UV-C for 0 (control), 5 and 10 min which equal to 0, 1.6 and 3.2 kJ/m?, respectively. Samples
were wrapped with polyvinylchloride film before storage at 5+1°C for 9 days. The result showed that UV-C treatment
reduced microbial contamination compared to those of control and dipping in sodium hypochlorite 50 ppm for 3
min. Treatment with 3.2 kJ/m? UV-C on fresh-cut dragon fruit showed the lowest total bacterial growth, coliforms,
yeast and mold during storage (P<0.05). However, UV-C irradiation had no significant effected on flesh color differ-
ence, titratable acidity, total phenolic compound and antioxidant capacity (DPPH method) of fresh-cut dragon fruit.
Keywords: UV-C irradiation, fresh-cut dragon fruit, microorganism, quality, antioxidant capacity
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Figure 1 Total aerobic bacteria (A), coliforms (B) and yeast/mold (C) of fresh-cut dragon fruit pre-treated with

UV-C at 0, 1.6 and 3.2 kJ/m” before storage at 5+1°C for 9 days. Vertical bars represent SD (n=3)
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Figure 2 Total color difference (A) and titratable acidity (B) of fresh-cut dragon fruit pre-treated with UV-C at

0,1.6and 3.2 kJ/m” before storage at 5+1°C for 9 days. Vertical bars represent SD (n=3)
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Figure 3 Total phenolic compound (A) and %DPPH inhibition (B) of fresh-cut dragon fruit pre-treated with UV-

Cat0,1.6and 3.2 kd/m” before storage at 5+1°C for 9 days. Vertical bars represent SD (n=3)
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