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Effects of Cooking on Aerobic Plate Counts and
Coliforms of a Cucumber

Naoko Komenami, Ayako Ueno, Hiroko Narumiya and Yomiko Yoshino

The aim of this research was to evaluate effects of washing, heating and vinegar treatment on bacterial con-

tamination level of a cucumber using the model experiment of cooking process. The samples were extracted

from cucumbers before and after washing with tap water, acidified sodium chlorite, acidic electrolyzed water, a

solution of diluted vinegar. In the fresh cucumbers the aerobic plate counts (APC) was 5~6 log CFU/g and
Coliforms count was 1~3 log CFU/g. After washing with tap water the APC and Coliforms was 4~6 log CFU/g

and 1~2 log CFU/g respectively, which did not significantly reduce the contamination level of the cucumber.

The APC decreased significantly after washing with acidified sodium chlorite, and acidic electrolyzed water. On

the other hand, the APC and Coliforms were not detected after heating at over 75 degree C. The APC and

Coliforms decreased significantly after 3 different vinegar treatment (vinegar, vinegar with salt, vinegar with

salt and sugar) for 24 to 48 h. This study suggests that heating is the most effective method in the reduction of

bacterial contamination of cucumbers and vinegar treatment is also effective after 24 to 48 h preparation for a

vinegard dish with cucumber.
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