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Effect of ultrasoud treatment assisted with ®Co y—-irradiation
on microorganism inactivation of ketchup

QIU Yuan—xin'?, HUANG Xiao-dan'
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Abstract: “Coy —irradiation assisted with ultrasound was employed for the processing of ketchup. The combined effect on
microorganism inactivation was evaluated by the two responses inciuding total bacteria count and lactobacillus survival through Central
Composite Rotation Design using factors including the frequency of ultrasound treatment, ultrasound treatment time and irradiation dosage.
The results indicated that the effectiveness of total bacterial inactivation reached 99% under the condition of 120 W ultrasound frequency,
20.8 min treatment time, and 7.05 kGy dosage; and the effectiveness of lactobacillus inactivation was 98% under the condition of 120 W
ultrasound frequency, 16 min treatment time, and 7.11 kGy dosage. Satisfactory inactivation effect could be achieved by combination of
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ultrasound treatment and low dosage irradiation..
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