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Abstrat

This research aimed to evaluate the effectiveness of ultraviolet- C (UVQ)
irradiation in reducing microbial contamination of fresh-cut Phulae pineapple and to
extend shelf life using hurdle technology, including chlorine washing, vacuum
packaging, UVC treatment, and low-temperature storage (0 to -4°C). A UVC tunnel with
an intensity of 828 J/m? was applied at 0, 5, and 10 minutes, and 5 minutes was
identified as the optimal condition, effectively controlling total plate count
(2.0x102-4.6x102 CFU/g) below the standard limit and eliminating major pathogens
such as Listeria monocytogenes and Salmonella spp.. When combined with hurdle
technology, shelf life was extended up to 14 days, with microbial levels remaining
within acceptable standards, while yeast and mold were effectively controlled.
Chemical quality showed a slight increase in total soluble solids (11.57 to 14.38 °Brix)
and total acidity without affecting color and appearance, although taste and texture
significantly decreased (p<0.05). Economic analysis revealed increased production
capacity from 300 to 400 tons per year. Overall, the combined application of UVC and
hurdle technology effectively enhances safety, extends shelf life, and adds economic

value, with strong potential for industrial application.
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