Waxing of whole produce and its involvement in and impact Results to Date

. . Four storage waxes and 15 finishing waxes were obtained from major wax suppliers. Figure 1 shows the pH values of these waxes. Aerobic plate
on m | cro blal fOOd safety counts were below the limit of detection for all but two storage waxes (2.5 and 3.2 Log CFU/mL) and one finishing wax (5.6 Log CFU/mLl). Storage
waxes (Figure 2) and finishing waxes (Figures 3 and 4) were inoculated with LM and Salmonella at 6 Log CFU/mland subsequently stored at 4
and 22°C for 24 h. Populations of Salmonella declined more rapidly than LM regardless of storage temperature. Greater population reductions
were noted at 22°C than at 4°C.
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L d citrus fruits.
SaMPEEs and citrus fruits The Preventive Controls for Human Food Rule and the Produce Safety Rule mandate that the food industry implement efficient preventive controls

against identified hazards (e.g., Salmonella and LM for tree fruit). In recent years, the numbers of audits that the fresh fruit and vegetable
packinghouses need to handle have increased. For many of the packinghouses, as well as for the auditors, very limited information is available
about the food safety risks associated with waxing, a common step widely used by packinghouses. Results from this project will address this
critical need for the fresh produce industry facilitating risk assessments and strengthening food safety plans.
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Summary

After harvest, many fresh fruits and vegetables are washed and waxed in order to prevent premature rotting and to extend shelf life. Over the past
decade, the influence of commercially available waxes on fruit and vegetable quality has been investigated and reviewed, however, there is a need

for a more systematic evaluation of the impact of waxing on microbial food safety. This project aims to fill these knowledge gaps by conducting 14 Figure 1.pH values A . B - Figure 2. Survival of
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