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This study was aimed to determine the antimicrobial efficacy of holy basil
(Ocimum sanctum L.) essential oil incorporated with chitosan on pork sausage against
Staphylococcus aureus and Salmonella typhimurium, the most common foodborne
microorganisms in Thailand. The antimicrobial efficacy of holy basil essential oil at
various concentrations against two pathogens was investigated using broth dilution
assay. Results showed that the growth of S. aureus and Sal. typhimurium were inhibited
as the concentration of essential oil increased. The minimum inhibitory concentration
(MIC) of essential oil against S. aureus and Sal. typhimurium at 37°C were 0.50% and
0.75% (viv), respectively. The applications on pork sausage surfaces are being
considered as potentially beneficial interventions to reduce pathogen contamination and
extend shelf-life. The inhibitory effect of holy basil essential il incorporated with chitosan
against S. aureus and Sal. typhimurium inoculated was screened in pork sausage and
stored for 21 days at 4 °C. Results showed that holy basil essential oil incorporated with
chitosan was more effective against S. aureus than Sal. typhimurium. The reduction of
S. aureus were 1.49, 1.57 and 1.95 log CFU g~1 at 0.50, 0.75 and 1.00% (V/v),
respectively after 21 days of storage compared to 1.61 log CFU g~1 increased in the
control. However, the Sal. typhimurium population decreased 0.70, 0.89 and 1.09 log

CFU g at 0.50, 0.75 and 1.00% (vA), respectively compared to 1.85 log CFU g

increased in the control. The cbserved shelf life of pork sausage was found to be 10
days for 0.75% (v/v) holy basil essential oil incorporated with chitosan and 5 days for the
untreated sample. The scores of overall acceptance for 0.75% (v/v) holy basil essential
oll inoorporatéd with chitosan and control sample were 7.32 and 7.56, respectively. The
results indicated that holy basil essential oil incorporated with chitosan was an effective
inhibitor against foodborne microorganisms in sausage product and it is possible to use

holy basil essential oil as a natural food preservative.





