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ABSTRACT: Objective To analyze the growth changes of pathogenic bacteria in fresh-cut pineapple under
different temperature and inhibition treatment conditions, assess their food safety risk, and find factors to reduce the
risk. Methods The 16S rDNA sequencing combined with plate counting was used to analyze the changes in
bacterial communities and number of fresh-cut pineapples in storage and to search for suspected pathogenic bacteria,
and finally the pathogenic bacteria in fresh-cut pineapples were confirmed by rapid pathogen detection tablets.
Results In the fresh-cut pineapple made from the raw materials planted at 5 different zones, 5 pathogens including
Bacillus cereus, Staphylococcus aureus, Listeria, Shigella and Enterobacter sakazakii were found. Only

Staphylococcus aureus disappeared after storage at room temperature. All the 5 pathogens survived after storage at
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4°C for 6 days. The treatment with 10 mg/kg ClO, significantly decreased the bacterial population in fresh-cut

pineapple, but Bacillus cereus and Enterobacter sakazakii could still be detected. However, when the fresh-cut

pineapple was stored at ambient temperature for 5 days after the ClO, treatment, only Staphylococcus aureus

disappeared, and when stored at 4°C for 9 days after the ClO, treatment, only Listeria disappeared. After 1% chitosan

treatment, the pathogenic bacteria in fresh-cut pineapple were low to undetectable within a short period of time, but only

Staphylococcus aureus and Listeria disappeared after continued storage at room temperature for 5 d. After continued

storage at 4°C for 9 d, only Listeria, Shigella and Enterobacter sakazakii disappeared. Conclusion

Fresh-cut

pineapples are at risk for a variety of pathogenic bacteria, most pathogenic bacteria can still survive or even grow

whether stored at room temperature or 4°C. 10 mg/kg ClO, treatment cannot eliminate these risks. 1% chitosan

treatment can significantly reduce the number of various pathogenic bacteria, but residual pathogenic bacteria can

still grow slowly and may eventually lead to food safety hazards.
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Fig.5 Differences in bacterial communities of fresh-cut pineapples
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Fig.6 Changes in bacterial communities of fresh-cut pineapples after 3 days storage at ambient temperature
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Fig.8 Changes in bacterial communities of fresh-cut pineapples after treatment with C10,
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Fig.9 Changes in bacterial communities of fresh-cut pineapples after treatment with 1% chitosan
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