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Microwave to Control Fungi of Pummelo Pulp
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Microwave to Control Fungi of Putnmelo Pulp
Yenjit Piyasacngthongu
Abstract

To control the growth of fungi on pummelo pulp packed in foam traysand covered
with PVC plastic film, microwave 10% power was applied for 0, 1, 3 and 5 minutes. It was
found that after heating, the internal temperature of pummelo pulp was increased to 29.10,
34.12, 41.85 and 47.63 °C at treatments of 0, 1, 3 and 5 minutes, respectively. There was no
impact of microwave treatment on flavor, soluble solids content, titratable acidity and vitamin
C content of fruit. After the microwave treatments, the occurrence of mold was found on day
1 in the O and 1 minute treatments, whereas the occurrence of mold in the 2 and 3 minute

treatments was delayed until day 3.
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