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The purpose of this research was to evaluate effect of acetic acid, citric acid and lactic
acid on reducing seafood isolate V. parahaemolyticus and V. cholerae non-O1 DMST 21306. The
in vitro experiment was conducted using 0.001% and 0.003% acids by determining the decimal
reduction time (D value) of each acid for destroying each Vibrio. The results showed that such
efficiency depended on acid concentration and type. Acetic acid was the most efficient acid for
destroying V. parahaemolyticus with D value of 5.1 min at 0.003% concentration whereas no
preference acid was found for V. cholerae non-O1 destruction. Experiment with V.
parahaemolyticus and V. cholerae non-0O1 inoculated in fresh oyster meat revealed higher
concentration (0.1%) used for bacterial reduction. However, the destruction rate for both Vibrio
was slower in situ than in vitro experiment. V. parahaemolyticus also showed high sensitivity
towards acetic acid, giving D value of 19.6 min. For V. cholerae non-O1 in oyster meat it was
destroyed by lactic acid better than by the rest. It can be concluded from overall results that
immersion in acetic acid, citric acid or lactic acid at concentration of 0.1% can be alternative
measure to control pathogenic Vibrio in chucked oyster in order to reduce chance of infection

from c‘onsuming this type of food.





