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ABSTRACT - Inactivation of Salmonella Typhimurium and Listeria monocytogenenes in mandarin orange, Pru-
nus mume (maesil), and kiwi juices was evaluated. A three-strain mixture of S. Typhimurium or L. monocytogenes was
inoculated (7 log CFU/ml) into a commercial mandarin orange juice and maesil juice, and home-maid kiwi extract.
The inactivation effect of Maesil juice was estimated by the addition into the other two fruit juices. All fruit juices had
acidic pH, ranging from 2.8 to 3.5 and it was not variable during all experimental period, being at 4°C for 14 days. The
present study demonstrated that Maesil jliice inactivated throughly L. monocytogenes within 7 days, while kiwi extract
and mandarin orange juice archived 3.0-log inactivation and 1.0-log inactivation, respectively, until 14 days of stor-
age. S. Typhimurium was completely reduced by Maesil juice and kiwi extract within 14 days, but mandarin orange
juice showed only 1.4-log inactivation. The inactivation of L. monocytogenes and S. Typhimurium was increased by
adding 10% maesil juice to both mandarin orange juice and kiwi extract.
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Table 1. pH values of juices tested during 2 weeks storage

Juice Initial pH pH after 2 wks
Maesil (Prunus mume juice; MS) 2.8+0.10 2.8+0.10
Mandarin orange juice (MO) 3.4+0.10 3.4+0.20
Kiwi extract (KW) 3.5+0.05 3.5+0.10
MO + 10% MS 3.2+0.10 3.2+0.10
KW + 10% MS 3.3+0.10 3.3+0.10
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Fig. 1. Effect of the juices on growth inhibition of Listeria mono-
cytogenes. MO, mandarin orange juice; KW, kiwi extracts; MS,
maesil juice; 10% MS, diluted maesil juice to 10% with distilled
water.
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Fig. 2. Effect of the juices on growth inhibition of Salmonella
Typhimurium. MO, mandarin orange juice; KW, kiwi extracts;
MS, maesil juice; 10% MS, diluted maesil juice to 10% with dis-
tilled water.
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Fig. 3. Effect of the addition of 10% maesil juice on the growth
of Listeria monocytogenes. MO, mandarin orange juice; KW,
kiwi extracts; MS, maesil juice.
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Fig. 4. Effect of the addition of 10% maesil juice on the growth
of Salmonella Typhimurium. MO, mandarin orange juice; KW,
kiwi extracts; MS, maesil juice.
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