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Microorganism Growth Model in Storage of Fresh—Cut Kiwi Fruit
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Abstract: In order to provide a powerful tool to rapidly and accurately predict the shelf- life of fresh- cut

kiwi fruit and evaluate microbiological safety, the growth trend of bacteria and change of sensory quality of

fresh- cut kiwi fruit were studied during the storage at 2, 6 and 20°C. Then microorganism growth model was
established by using coating method. The results showed that the Gompertz model were effectively to imitate
the dynamic change of number of bacteria during different storage temperatures. Thus the Gompertz model
can rapidly and accurately predict the total bacterial count and shelf- life of fresh- cut kiwi fruit and evaluate

microbiological safety. For fresh- cut kiwi fruit keeping fresh and free from serious browning, the optimum

storage temperature was 2°C and the total number of bacteria was less than 5% 104 cfu/g.
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0.0 2.13% 107 0.000 2.13%x 102 0.000 2.13% 107 0.000
0.5 1.56% 107 -0.135 1.75% 107 -0.085 3.20% 107 0.177
1.0 1.43x 10° -0.173 1.89% 10* -0.052 5.50% 10? 0.412
1.5 1.61x 107 -0.122 2.28% 102 0.030 3.60x 10° 1.228
2.0 2.03% 107 -0.021 3.10x 107 0.163 4.90x 10° 1.362
2.5 3.80% 107 0.251 5.60% 107 0.420 9.30% 10° 1.640
3.0 7.40% 107 0.541 8.70x 107 0.611 1.42%x 10°* 1.824
35 8.60x 107 0.606 9.60%x 107 0.654 6.70% 10* 2.498
4.0 1.68% 10° 0.897 1.54% 10° 0.859 5.30% 10* 2.396
4.5 1.97x 10° 0.966 2.72% 10° 1.106 1.45% 10° 2.833
5.0 2.02% 10° 0.977 5.10% 10, 1.379 1.27% 10° 2.775
55 2.70% 10° 1.103 1.25x 10* 1.769 1.44% 10° 2.830
6.0 4.40% 10° 1.315 2.62x 10* 2.090 1.59% 10° 2.873
6.5 4.80x 10° 1.353 3.70% 10* 2.240
7.0 5.30% 10° 1.396 4.20% 10* 2.295
7.5 7.50% 10° 1.547 3.30% 10° 2.190
8.0 6.40% 10° 1.478 4.90% 10* 2.362
8.5 9.30% 10° 1.640 4.70% 10* 2.344
9.0 8.20x 10° 1.585 5.20% 10 2.388
9.5 9.60% 10° 1.654 4.10% 10* 2.284
10.0 1.07x 10* 1.701 5.30x 10° 2.396
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18 0.1911 0.010 6
20 25.6120
R=0.976 94 R=0.954 41
6C 2 54933 4 183111 1310.800 0 Hok
18 0.2515 0.013 97
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R=0.976 94 R=0.954 41
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