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Effect of Antimicrobial Dipping and Packaging on the Keeping
Quality of Cucumbers

Sun-Kyung Chung and Sung-Hwan Cho
Department of Food Science and Technology, Gyeongsang National University

Abstract

The antimicrobial extracts of Rheum pabmatum and Coptis chinensis root as well as grapefruit seed extract(GFSE)
were applied to dipping treatment for keeping qualities of cucumbers, respectively, which were then packed in low
density polyethylene(LDFE) films incorporated with 1% antimicrobial extmcts and stored 10C. Dipping and packaging
in the antimicrobial agents suppressed the growth of putrefactive micrcorganisms and the decay mtio of cucumbers. In
addition, the loss matic of ascorbic acid content and their weight was decreased during the storage of cucumbers.
Copsequently, the combined method of dipping and packaging m antimicrobial agents tumed out fo be supenor to
dipping treatment or film-packaging in the view point of decay ratio and the keeping qualities of cucumbers.
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Table 1. Treatment and packaging methods of
cucumbers harvested in the green house

Sytbol Treatment and packaging method
A Wrapped with plain LDPE film (Control)

B Dipped in 300ppm GFSE solution and wrapped with
plam LDPE film

C Wiapped with 1% GFSE-impregmated LDPE film

D Dipped in 500ppm GFSE solution and wrapped wath
1% GFSE-mpregnated LDPE film

E Dipped m 30ppm Copiis chinensis soluion and
wrapped with plan LDPE film

F Wrapped  with 1% Copas
mpregnated LDPE film

chinersls  extract-

G Dipped in 500ppm Coptis chinensis sclulion and
wiapped with 1% Copns  chinensis  extract-
impregnated LDPE film

H Dipped in 500ppm Rhewm paimonsy solumon and
wrapped with plan EDPE film

I Wrapped with 1% extract-

impregrated LDPE film

Rheum  palnatum

I Dipped i 50C0ppm Rhewm pelmatum solution and
wiapped with 1% Rheum  pafmatum  extrach-
impregnated LDPE film
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Ho| BuE ofr|A7)e njdEe =42 omaA [log(cfu/g)]  contaminated on cucumbers
RS st HoE HeldD stored at 10T _
Hem Treatment and Storage time{day)
. pagnemebd 0 M ¥ & 0§
Table 2. Changes in the firmness{g) of cucumbers A 44 49 51 68 88
stored at 10C B 44 45 45 4T 76
. [—. C M4 55 56 65
Trearent and e tneldy) D o4 4 50 5T
packaging meliod 0 (U T - Tol sorche E N T
A, 3680 460 4550 490 4100 baclerta F 449 53 51T
B S0 4B 4D M0 430 u 447 45 52 64
. , H 44 44 45 50 74
C M0 4D #0000 L wo4o5o:om
D. 5680 4750 40 450 4440 I M 46 51 56 65
E S0 AB0 40 450 B
E 80 40 450 4% 470 A 4 33 59 70
G 5680 4810 4530 #4040 B % 36 51 68
H S80S0 480 a0 4 c Dononon i
I S0 S0 4980 420 400 i 3% 35 A5 48 ES
! SERG 5140 4R 480 450 Yeast and mekd F 3L 40 43 63
. g 52 35 40 6l
A~J - Refer to the Tahle 1 I 75 17 1 5 70
I 2521 34 % 66
Table 3. Changes in ascorbic acid content(mg/100g) of ] 25 30 3 42 60
cucambers stored at 10T * A~J " Refer ta the Table
“Treatment and Storage fime(day)
packagng meid ¢ 10 5 W 57 100
A 65 53 33 43 35
B 65 59 53 47 38 w0l
C 65 57 57 49 39
D. 83 51 51 42 37
E 55 51 50 47 34 g
E 65 54 45 47 39 g
e 6.5 59 47 44 39 a
H 53 58 57 42 39
1 63 62 46 43 32
! 65 53 50 46 36
* A~J Hefer to the Table 1

Table 4. Weight loss(%) of cucumbers stored at 10C Fig. 1. Decay ratio of cucumbers stored at 107 for 57 days
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