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Change in the Microorganism of Pepper
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Abstract

This paper was carried out to investigate change in the initial microorganism of pepper which were treated

with ozonated water for microbial decontamination. When ozonated water was 30, 60, 90minutes treatment,

there was decrease in the overall total microbial of the black & white pepper. Total lactic acid bacteria died

completely after contacted with ozonated water for 60minutes but the inhibition rate on the total aerobic bac-

teria of black & white pepper were 62% and 96%, respectively, Total aerobic bacteria of four packing mate-

rial was increased after 1 months of storage at 37°C when it had treated with 90minutes ozone reaction.

Then, there was no significant changes in the piperin contents.
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' Fig. 1. Reaction appratus

1. O; Reactor
3. Cock valve
5. Water bath
7. KI solution

2. Bubbling system
4, Ozoneizer

6. Thermostat

8. Reflux condencer
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Table 1. Comparative effects of ozone treatment on the Black pepper

Reaction of Total aerobic Total lactic Yeast, Eecoli
, -coli
ozZone bacteria acid baceteria & Mold
Control 2.5x10° 2.8x10° 2.0x10"(M) 70% 10'
30 min 1.1 x10°% 5.0x10° - -
60 min 9.8x10° - - -
90 min 9.5x 10° - - -
— . Negative
Table 2. Comparative effects of ozone treatment on the White pepper
Reaction of Total aerobic Total lactic Yeast Eecol
—C
ozone bacteria acid baceteria & Mold o
Control 50x%x10° 5.2x 10! - 1.0x10'
30 min 1.2x10* 3.0x 10" - -
60 min 8.0x 10 - - -
90 min 1.7 % 10" - - -
— ! Negative
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Table 3. Change in the total aerobic bacteria of ozone treatment on the black & white pepper during

storage at 37°C under the different packing material

Black pepper* White pepper
1¥* 2 1 2 3
Glass bottle 9.5x10° 1.2x 108 1.6x10° 1.7x 10" 25x10' 3.0x10'
PET/A1/CPP 9.8x10° 1.5x10° 1.7x10° 1.9x10' 2.6x10' 2.9x10'
PET/Nylon/CPP 9.7x 10° 2.3x10° 2.5x10° 1.8x10' 2.4x10' 3.1x10
HDPE 9.6 x10° 2.5x10° 2.9x10° 1.9x10' 2.7x10' 2.9x 10

* . ozone reaction time at 90 minutes
** : storage of period at 37 C (months)
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Table 4. Change in the pipérin content of black
and white pepper treated with ozone

Black pepper( %) White pepper(% )

Control 5.4 4.7

30 munutes 5.3 4.6

60 minutes 54 . 4.5

90 minutes 5.3 4.7
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