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Study on microbial growth in fresh cut Citrulluslanatus under normal and
refrigerated conditions

YIN Liang—Jun*, WANG Hong-Jie, ZHOU Zhen-Qi, WANG Wen-Juan

(Tongchuan Food and Drug I nspection and Testing Center, Tongchuan 727031, China)

ABSTRACT: Objective To analyze the changes in microbial content of fresh cut Citrullus lanatus of different
varieties over time under normal temperature and refrigeration storage conditions. Methods The 30 batches of 420
samples of the more popular of Kirin, Sweet King, and Black Beauty Citrullus lanatus, were selected as the research
objects. After being divided and stored at room temperature and refrigerated conditions for 2, 4, 6, 8, 10, 12, and 24
hours, microbial item detection was carried out to obtain the total bacterial count, coliform count, mold and yeast
count, and Saphylococcus aureus microbial contamination. Results The total bacterial count, coliform count, mold
and yeast count of the three fresh cut Citrullus lanatus increased with storage time. After being stored at room
temperature for 8, 10 and 12 hours, the total bacterial count of Kirin, Sweet King, and Black Beauty Citrullus lanatus
exceeded 10° CFU/g, the coliform count exceeded 100 CFU/g after 8 hours, and the total number of mold and yeast
count exceeded 100 CFU/g after 10 hours, under refrigeration conditions, the average total bacterial count of Kirin,

Sweet King, and Black Beauty Citrullus lanatus stored for 8 hours exceeded 10* CFU/g; the coliform count, total number
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of molds and yeasts all exceeded 100 CFU/g after 10 hours of storage. Saphylococcus aureus was detected after 4 hours of

storage at room temperature and 6 hours of refrigeration, with a total detection rate of 32.86%. Conclusion Fresh cut

Citrullus lanatus pose an increased safety risk due to microbial contamination after being stored at room temperature for 8

hours. Consumers should consume them as soon as possible after purchase and store them at low temperatures if necessary.

KEY WORDS: fresh cut Citrullus lanatus; microorganism; contamination
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Table 1 Count of total bacterial count (log,) CFU/g)
. A il
i [ Ry EYNT [ Ry FEINTN
2h 3.34+0.64 2.81+0.55 1.90+0.43 2.32+0.18 2.51+0.45 1.70+0.32
4h 3.54+0.45 4.20+1.00 4.23+0.82 2.59+0.12 3.71+0.81 3.18+0.52
6h 4.23+0.41 4.49+0.75 4.40+0.85 3.99+0.42 3.95+0.65 3.93+0.75
8h 5.08+0.35 4.79+0.71 4.81+£0.75 4.41+0.38 4.514+0.92 4.58+0.98
10 h 5.26+0.31 4.994+0.54 4.87+0.56 4.814+0.35 4.66+0.56 4.69+0.85
12h 5.43+0.30 5.46+0.31 5.51+£0.48 5.20+0.48 4.91+0.25 4.93+0.52
24 h 5.80+0.28 5.92+0.32 6.76+0.61 5.49+0.34 5.18+0.32 5.324+0.21
=2 RKBHREEITHIER(og, CFU/gE)
Table 2 Count of coliform bacteria (log,;o CFU/g)
B Wl V2 T
LN [P FESINIIN LN [P BFEAVER
2h 1.60+0.22 1.48+0.36 1.48+0.25 1.48+0.20 1.00+0.31 1.30+0.30
4h 1.70+0.45 1.48+0.32 1.60+0.23 1.48+0.31 1.30+0.40 1.30+0.38
6h 1.95+0.32 1.90+0.21 1.85+0.27 1.70+0.09 1.78+0.22 1.70+0.21
8h 2.26+0.13 2.18+0.15 2.08+0.11 1.95+0.19 1.95+0.12 1.95+0.21
10 h 2.75%0.15 2.59+0.21 2.40+0.15 2.56+0.15 2.34+0.17 2.29+0.18
12h 2.93+0.18 2.724+0.19 2.79+0.12 2.72+0.24 2.58+0.11 2.54+0.10
24h 2.99+0.23 2.89+0.18 2.86+0.09 2.93+0.15 2.81+0.10 2.68+0.11
®3 BENBIEZBTHIER (g, CFU/g)
Table 3 Total count of mold and yeast (log;) CFU/g)
L ik Wik
i LB A 70T FEYNTT WL 7T AL 79K FEYNTT
2h 1.60+0.21 1.30+0.25 0.90+0.20 1.48+0.19 1.08+0.22 0.60+0.18
4h 1.78+0.24 1.54+0.26 1.00+0.19 1.60+0.17 1.40+0.24 0.90+0.21
6h 1.784+0.22 1.70+0.30 1.30+0.24 1.70+0.15 1.51+0.20 1.08+0.22
8h 1.85+0.19 1.81+0.29 1.58+0.31 1.78+0.22 1.74+0.26 1.18+0.28
10h 2.00+0.29 2.04+0.31 1.88+0.35 1.95+0.32 1.81+0.27 1.41+0.25
12h 2.26+0.39 2.26+0.28 1.96+0.31 2.00+0.20 1.95+0.31 1.62+0.35
24 h 2.38+0.28 2.32+0.33 2.04+0.40 2.11+0.15 2.08+0.19 1.83+0.32
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