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First Ac tion 1982
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A. Sam ple Prep a ra tion

(a) Fruit nec tars.—Mea sure 40 mL well-mixed test por tion into

40 mL grad u ated, thick-wall cen tri fuge tube (Corning, Py rex

No. 8340, or equiv a lent) and pro ceed as in B.

(b) Fruit pu rees with no added starch.—Di lute test por tion

1 + 1 with H2O, mea sure 40 mL well-mixed test sam ple into

40 mL grad u ated, thick-wall cen tri fuge tube, and pro ceed as in

B.

(c) Fruit pu rees with added starch.—Weigh 50 g fruit pu ree into

beaker and add 50 mL HCl so lu tion (5 + 45). Mix well and heat on

steam bath 15 min. Mea sure 40 mL well-mixed, hy dro lyzed

suspension into 40 mL grad u ated, thick-wall cen tri fuge tube and

pro ceed as in B.

(d) Fruit pastes.—Dis perse 1 part paste in 3 parts H2O. If

nec es sary, warm gently to break gel. Mea sure 40 mL well-mixed test 

portion into 40 mL grad u ated, thick-wall cen tri fuge tube and

pro ceed as in B.

B. Centrifugation and Concentration Adjustment

Cen tri fuge 10 min at 2200 rpm as in 970.75 (see 16.18.03).

Grad ually let cen tri fuge come to com plete stop. Re move tubes and

im me di ately de cant supernate with out dis turb ing sed i ment. Gently

tap cen tri fuge tube to level top of sed i ment. Di lute sed i ment with

sta bi lizer so lu tion, 945.75C(v) (see 16.1.01), as fol lows: (1) peach,

apri cot, mango, and pa paya: 1 + 1; (2) pear and guava: 1 + 3;

(3) straw ber ries, black ber ries, rasp ber ries, and blue ber ries: 1 + 6.
Proceed with Howard mold count as in 984.29 (see 16.17.01). For

products diluted 1 + 1, divide number of positive fields by 2 before
calculating % mold count.
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