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Removal of Microbes on Cucumbers (Cucumis sativus LINN.)

for Pickles by Washing while Aeration

Yoshio OHTA, Ken-ichi TAKATANI, and Sadato NAKAGAWA

For removal of the microbes on the surfaces of cucumbers before being pickles, the cucumbers

were subjected to washing. The cucumbers soaked in water were treated with aeration alone or

aeration combined with a germicide (sodium hypochlorite),

Effect of the aeration treatment

enhanced with increasing the air flow rate, whereas the tissues of cucumbers were subjected to

physical damage at the air flow rate above 150/ « min.

The germicidal effect on the cucumbers

enhanced by the combined use of aeration and sodium hypochlorite. The combined treatment for

above 10 min under optimum conditions reduced the initial microbe numbers (10°to 10%/g) on the

cucumbers to one hundredth of them.
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