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Introduction : An outbreak of  salmonellosis in the United States associated with consumption of  Brazilian mangos has been documented.  A hot water immersion
treatment to kill f ly  larv ae is thought to be responsible f or contamination. Alternativ e treatments such as a mixture of  warm water and ethanol hav e not been
ev aluated f or ef f ectiv eness in killing Salmonella on mangos.

Purpose: To ev aluate the combined ef f ects of  warm water and ethanol to control Salmonella on mangos.

Methods: Mangos were spot-inoculated with Salmonella, dried, and immersed in water containing ethanol (0, 1, 3, 7, and 9%) at 46°C f or 70 min, then cooled in
water at 21°C f or 30 min. Populations of  Salmonella on mangos were ev aluated bef ore and af ter treatments. Phy sical-chemical analy sis of  treated and control
mangos stored f or up to 7 day s at 25°C and 75% RH were also perf ormed.

Results:   An initial population of  Salmonella on inoculated mangos (5.7 log CFU/g) was reduced to an undetectable lev el (less than 1.0 log CFU/g) on mangoes
treated with warm water containing 3 – 9% ethanol. Reduction on mangos treated with warm water containing no ethanol or 1% ethanol were 3.0 and 3.8 log CFU/g,
respectiv ely. Treatment did not af f ect storage quality.

Significance: Treatment of  mangos with warm (46°C) water containing ethanol (3%) f or 70 min is ef f ectiv e in reducing Salmonella by  at least 4.7 log CFU/g without
compromising quality.
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