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Fig. 1. Comparison on color changes of dry and water soaked green onion in the cold
storage period.
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45°C
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Fig. 2. Comparison on appearances of cold storage water-soaked green onion sanitized with
warm water at different temperature.
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Fig. 3. Comparison on color changes of cold storage water-soaked green onion
sanitized with warm water at different temperature.
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Table 1. Effects of warm water sanitization on the microbial population of water-soaked green onion in cold

storage.

Day after Bacterial count (CFU/cm?)

treatment Room temperature 40°C 45T 50°C
0 1.740.1x10% b? 1.2+0.1x10%ab 1.1+0.0x10%a 5.5+1.6x10%a
3 3.140.1x10% &P 3.3+0.7x10%b 2.8+0.4x10%b 1.940.1x10%a
6 1.2+0.1x10%d 1.940.3x10*b 4.3+0.4x10%*c 1.4+0.1x10%a
9 7.4+0.1x10%d 3.540.2x10%b 4.640.2x10%c 1.1+0.2x10%a
16 2.5+0.6x10%a 8.5+0.7x10%b 1.740.3x108d 7.7+3.1x108d

“Means with the same letter in each row are not significantly different at 5% by t-test.
= HEERREHSEINARRTFHECTE

(—) BEERRRE
T fEAER LURE Ry 100 ~ 200 ~ 500 ~ 1,000 ppm FURGZEE AR S35 E RS 1,000 ppm
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B > DLEAOK (BREVRE< 2 ppm) R -
(=) PRfFIEELE:
1 HNEL -
L1 100 -~ 200 &2 500 ppm SEURUHTE © F EE /L& M ELEAN Y - 4ME L LL 500 ppm &
BOHBEBRERGE > FHIRAIEL 100 ppm 2 200 ppm Z SNEIAHE -

100 ppm 200 ppm 500 ppm

Tap water ( Control ) Chlorinated water

BT ~ DIERE B A BUATR AT R/ NELEE (A7 16 X)

Fig. 4. Comparison on appearances of cold storage water-soaked green onion
sanitized with chlorinated water in different concentration.
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Fig. 5. Comparison on color changes of cold storage water-soaked green onion
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sanitized with chlorinated water in different concentration.
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Table 2. Effects of chlorinated water sanitization on the microbial population of water-soaked green onion in
cold storage.

Day after Bacterial count (CFU/cm?)

treatment Tap water 100 ppm 200 ppm 500 ppm
0 1.740.1x10% b? 8.3+1.1x10%ab 6.8+1.3x10%a 7.1+1.6x10%a
3 3.1+0.1x10%d 2.0+0.3x10%h 1.34#0.1x10%a 4.2+41.1x10%¢
6 1.240.1x10%¢ 2.740.2x10%a 3.8+1.2x10%b 3.6+0.4x10%b
9 7.440.1x10%b 6.4+0.6x10%a 1.440.1x10%¢c 9.1+1.9x10%a
16 2.54+0.6x10%a 3.6+0.6x10°ab 4.040.5x10%h 2.5+0.0x10%¢c

“Means with the same letter in each row are not significantly different at 5% by t-test.
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Effect of Warm Water and Chlorinated Water Sanitization

on the Appearance and Surface Bacterial Counts of

Water-soaked Green Onion in Cold Storage*

Shu-Yuan Chiou? Chin-Tsun Chen?

Abstract

In order to better preserve the water-soaked green onion in the cold storage, onions were sanitized with
warm water or chlorinated water. The quality including the appearances, color and microbial counts were
examined. The results indicated that the quality of water-soaked green onion decreased dramatically during
16-19 days in the refrigeration compared to the normal harvested one. The warm water (40-50°C) or chlorinated
water (200-500 ppm) treatments decreased the microbial counts of onion, but the appearance become worse
during 13-16 days after the treatment, about 3 days earlier to the control. Treating the green onion with 100 ppm
chlorinated water could improve the appearance in the cold storage in 16-19 days, and was supposed to be the
best treatment.

Key words: Welsh onion (green onion), sanitization, cold storage, warm water, chlorinated water.
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