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ABSTRACT

Studying on effect of Zingiberaceae essential oils in microbial resistance and
application in foods. The first step, extraction of essential oil with ethanol and water
distillation, studied character of extracted essential oil. The second step, studied on
effect of essential oil toward growth inhibition 4 strains of bacteria, Bacillus cereus
TISTR 687, Staphylococcus aureus TISTR 118, Enterococcus faecium TISTR 1283 and
Lactobacillus pentosus, and the third step, preliminary application in food storage
such as milk and carrot juice and cooked ground chicken, the result found that.

1. The character of extracted essential oil with ethanol, color extracted had
agree with color Zingeberaceae species, Especially, krachai dam and Turmeric
curcuma essential oil had light purple and light yellow. Extracted Essential oil with
distillation water, had light color agree with Zingiberaceae species and fragrant odor,
yield of essential oil from distillation water had difference, the yield of krachai dam
had lowest, was 0.01 percent.

2. The effect of essential oil toward bacterial growth, measurement of clear
zone found that, essential oil from ginger and krachai had effect inhibit on Bacillus
cereus and Staphylococcus aureus growth.

3. Application of ginger and krachai in food storage, for milk and carrot juice
used ginger and krachai juice and mixed together. The result found that, ginger and
krachai juice had more supported of bacterial growth than inhibited growth, which
can utilization in fermentation of milk and carrot juice. In cooked ground chicken,
used of ginger and krachai in minced form, had supported bacterial growth, but used
of essential oil had control bacterial growth constantly, but the odor of cooked

ground chicken had fragrant.



4. The suggestion from research, effect of ginger and krachai on bacteria
growth were difference, both were supported and inhibited growth, so that should
do study more in appropriate method for utilization of ginger and krachai in

difference foods continue.



