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Abstract

In this study, the efficiency of 5 types of herb extracts with 3 concentrations (5,
20 and 80 mg/mL) against microorganisms in dried seafood was investigated. Results
demonstrated that total heterotrophic bacteria, yeast and mold, salt tolerant bacteria in
tested samples ranged from 4.20+1.98x10” to 1.97:1.09x105, 1.00+0.00x10° to
5.08+2.58x10° and 4.03+180x10°  to 1.90+0.06x10° CFU/g, respectively. However,
coliform bacteria, £. coli, S. aureus, Enterobacteriaceae and Salmonella spp. were not
found in all samples. For the effect of five herb extracts on microorganisms numbers in
dried seafood, extract E with 20 and 80 mg/mL represented the highest efficacy for the
growth inhibition of heterotrophic bacteria and salt tolerant bacteria with significant
difference (p < 0.05), compared to the other herb extracts and the control. Additionally,
numbers of yeast and mold were significantly (p<0.05) reduced by addition of extract D
at 20 and 80 mg/mL and extract B at 80 mg/mL. Results suggested that extract B, D and
E should be further applied in dried seafood products for controlling the spoilage
microorganism and reducing the use of synthetic preservative.
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