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Table 1 Effect of pressure on micro-organisms in watermelon juice

Pressure/(MPa) Coliform/(MPN/100mL) Microflora/ (cfu/mL) Yeast and mold/(cfu/mL)
Control sample <3 12000 210

300 <3 340 20

400 <3 46 12

500 <3 20 7

Note: High pressure treatment under temperature 30 ‘C and dwell time 10 min.
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Table 2 Effect of the pulse pressure on micro-organisms in watermelon juice

Pulse times/(times) Coliform/(MPN/100ml) Microflora/ (cfu/ml) Yeast and mold (cfu/ml
Control sample <3 12000 210
1 <3 20 7
2 <3 16 5
3 <3 14 4

Note: High pressure treatment under pressure 500 MPa, temperature 30 “C and dwell time 10 min;

after depressurizing,dwelling for 5 min under atmospheric pressure.
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Table 3 Comparative content and species of the pressure-resisting micro-organisms in watermelon juice

Gram positive bacteria Gram negative bacteria Fungi
Species Bacillus Sta. epi- Micrococcus Streptococcus Sta. Anthropo- P. meph-  P. fluore- Corynebacterium Mold
oldas
aerobium  dermidis Garcinia cluster A morphosis itis scence xeransis
Counts of
3 2 2 2 2 1 1 2
colony
Percentage 25% 15% 10% 10% 10% 10% 5% 5% 10%
Classified;
o 70% 20% 10%
statistic

Note: High pressure treatment under pressure 500 MPa,temperature 30 ‘C and dwell time 10 min.
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Influence of Ultra High Pressure (UHP) on
Micro-organisms in Watermelon Juice

ZENG Qing-Mei' ,PAN Jian',XIE Hui-Ming', YANG Yi'.XU Hui-Qun®

(1. Key Laboratory of Bio-Process (Hefei University of Technology) ,
Ministry of Education ,Hefei 230069 ,China;
2. Anhui Province Im port and Export Commodity
Inspection and Quarantine Bureau s Hefei 230006 ,China)

Abstract: The relation between the survivors of micro-organisms and the processing pressure and the
pulse pressure processing was investigated in UHP treatment to watermelon juice. And species of bar-
oduric bacteria were discriminated. Processing pressure is between the atmosphire pressure and
500 MPa,and the pressurized duration 10 min in this experiment. Results show that under the ambient
temperature (30 °C) and pressure equal to or above 400 MPa the number of natural microflora, yeast,
mold and coliform bacteria meets the requirement of National Food Hygienic Standard of China. When
the times of pulse pressure processing increases, the survivors of micro-organisms decreases. Gram
positive bacteria are the main part,270% ,of the survived bacteria,and the rests are the Gram nega-
tive bacteria and molds.

Key words: watermelon juice;ultra high pressure (UHP) ;sterilization; microflora;yeast and mold; coli-

form bacteria
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