
*Type of presentation must be matched with an option you choosing on student upload system. 

**The abstract can be more than one page and must be approved by project advisor before upload. 

 

Undergraduate Research, Innovation and Cooperative Education Symposium, Academic Year 2025 

Faculty of Science, Chiang Mai University 

 

Title : Effects of Sodium Hypochlorite Soaking Time on the Microbiological Quality of Fresh Vegetables  

Prepared by the Airline Catering 

 
 

Author(s) :  1. Tirada Maha Student ID : 650510168 

      

Major :  Biochemistry and Biochemical Innovation 

     

Advisor(s) :  1. Assistant Professor Dr. Pensiri Sriburi 

     

Type of presentation* (choose 1) :  Oral Presentation  (เฉพาะ ตัวแทนนศ.ที่สาขาเลือกใหšนำเสนอแบบบรรยาย) 

     Poster  (กรณี นำเสนอผลงานปŦญหาพิเศษ/การคšนควšาอิสระ) 

     Cooperative Education  (กรณ ีนำเสนอผลงานสหกิจศกึษา) 

          

 ABSTRACT 

Fresh vegetables are considered high-risk ingredients for microbial contamination due to exposure during 

cultivation, harvesting, transportation, and trimming processes, which may affect the food safety. This concern is 

particularly critical in foods prepared by the airline catering, where strict sanitary standards are required. Chlorine-

based sanitizers, such as sodium hypochlorite, are therefore commonly used in vegetable washing processes. 

However, inappropriate soaking times may influence both microbial reduction efficiency and production 

performance. This study investigated the impact of sodium hypochlorite immersion time on the microbiological 

quality of fresh Chinese cabbage. Samples were assigned to four groups: an untreated control and three treatment 

groups immersed in 50 ppm sodium hypochlorite for 3, 5, and 7 minutes. After treatment, samples were rinsed 

with sterile water for 30 seconds. Microbial analysis for Escherichia coli, Salmonella spp., and Listeria 

monocytogenes was conducted, and results were expressed as CFU/plate. 

The results showed that the control group had very high microbial counts for all three microorganisms. 

Soaking for 3 minutes resulted in E. coli counts of 60.33+26.11 CFU/plate, while Salmonella spp. and L. 

monocytogenes were not detected in all treated samples. Increasing the soaking time to 5 minutes reduced E. coli 

counts to 2.00+3.46 CFU/plate. Soaking for 7 minutes further reduced E. coli counts to 0.33+0.58 CFU/plate, with 

no detection of Salmonella spp. and L. monocytogenes in any treated group. It can be concluded from this study 

that soaking the fresh Chinese cabbage in 50 ppm sodium hypochlorite solution for 7 minutes revealed the 

highest efficiency in microbial reduction and is appropriate for controlling microbiological quality of fresh 

vegetables prepared by the Catering Department of Thai Airways International Public Company Limited. 

  


