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Shelf-life Extension of Mungbean Sprouts by Modified Atmosphere Packaging
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Abstract

The study of methods to extend the shelf-life of mungbean sprouts made by local grower in Bangkok was conducted.
Normally mungbean sprouts which has aerobic plate count (APC) 6.8-8.0 log CFU/g was washed by running ozonated water
which could significantly reduced microflora better than soaking. The effective way to reduce microorganisms in mungbean
sprouts is washing through running water at the flow rate of three liters per min for 10 mins. The process was performed twice
before spin dried by centrifugation at 800 cycles per min for three mins. Futhermore, washing by running ozonated water 0.03
ppm could reduce APC 0.7-1.0 log CFU/g and coliform bacteria 1.0-2.0 log CFU/g. Whereas, running sprouts through tap
water could reduce APC only 0.6-0.7 and coliform bacteria 0.1-0.8 log CFU/g respectively. In addition, E. coli was found to
0.2 and 11-700 MPN per grams after washing with running ozonated water and tap water, respectively. The study of factors
affecting Modified Atmosphere Packaging (MAP) was shown that polypropylene (PP) bag without holes extend the shelf-life
of mungbean sprouts better than polyethylene (PE) bag. The O, : CO, was 2-4% : 11-15% could keep the acceptable quality of
mungbean sprouts for 4 days at 8+2 0C. Moreover, low temperature at 0 OC could extend the shelf-life of sprouts longer > 7
days, while storage. However at ambient temperature (30+2 c’C) could not keep over 24-48 hours.
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