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Sanitizing Effect of v-Irradiation on Fresh Vegetable-extract Juices
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Abstract

The sanitizing effect of Y-irradiation on the fresh vegetable—extract juices was investigated. Total
bacteria, coliform bacteria and total ascorbic acid were determined during the storage periods at 4°C.
Chlorophyll, carotenoid, tannin, electron donating ability and peroxidase activity were determined
immediately after Y-irradiation. Results showed that the viable cells were detected below the level
of 10° CFU/ml during 12 days with doses of 3 and 5 kGy. Total ascorbic acid and tannin contents
increased immediately after Y—irradiation. However, Y—-irradiation didn’t affect chlorophyll and car—
otenoid contents, electron donating ability, and peroxidase activity. It was considered that Y-irradiation
was effective in sanitizing fresh vegetable—extract juices.
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Fig. 1. Effect of gamma irradiation on the growth of
total bacteria of four different fresh vegetable—
extract juices.
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Fig. 2. Effect of gamma irradiation on the growth of
coliform bacteria of four different fresh veget—

able-extract juices.

Table. 1. Effect of Y-irradiation on the total ascorbic
acid concentrations of four different fresh

vegetable-extract

juices (unit: mg/100ml)

Irradiation  Storage period (day)
Sample does(kGy) 0 5 10

0 1866 1884 1816

fti’lg’l’gfa 1 1899 1934 1885

Do 3 1841 2046  19.30

5 1945 2055 1924

Brassica 0 3852 4471 4351

o 1 3973 4446 4297

O 3 3908 4584 4394

- acep 5 3966 4608 4476

0 2551 2333 2111

Angelica 1 2610 2367 2164

keiskei 3 28.15 2485 22.82

5 2063 2531 2285

0 619 741 697

Daucus 1 6.26 8.17 7.21

carota L 3 6.20 6.90 7.36

5 629 82 714
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Table 2. Effect of Y-irradiation on pigments, electron donating ability and peroxidase activity of four different

fresh vegetable-extract juices

Sample Irradiation Chlorophyll Carotenoid Tannin EDA Peroxidase
does(kGy) (%) (%) (ug/mi) (%) activity(unit)
Oenanthe 0 100.0 100.0 527.03 5.23(_)8 2.05
stolonifera 1 98.7 101.0 5(_53‘84 6.3350 2.02
DeC 3 99.3 101.7 557.66 4.6457 1.96
5 96.5 99.5 683.47 5.1649 1.99
Brassica 0 100.0 100.0 607.63 4.9763 219
oleracea var 1 101.0 101.3 640.38 5.4945 2.10
acephala % 1014 101.0 619.71 4.2528 2.14
5 98.7 101.9 629.13 4.9875 2.20
0 100.0 100.0 654.54 8.7266 2.69
Angelica 1 989 101.5 669.51 7.8429 275
keiskei 3 1015 99.9 693.32 8.0500 2.70
5 101.7 101.9 685.36 6.6931 276
0 N.D? 100.0 13358 2.3575 0.47
Daucus 1 ND 101.3 157.67 1.9056 0.51
carota L. 3 N.D 100.3 154.02 2.4452 0.49
5 N.D 99.2 149.15 1.9763 0.46

YEach sample was analyzed immediately after gamma
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