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ABSTRACT

Study of efficacy of garlic extract,ginger essential oil and cinnamon essential oil
on reduction of Escherichia coli and Staphylococcus aureus in Avitro study with TSB
media which are innoculated with 10° CFU/m! of test microorganism,added with garlic
extract 3,5 and 7% , ginger essential oil 0.3,0.5 and 0.7% and cinnamon essential oil
0.3,0.5 and 0.7%.Garlic extract 3,5 and 7% reduced counts of E. coli difference
significantly from control (P<0.05) about 0.49-9.54 log CFU/ml .Garlic extract 7%
reduced S. aureus greater than 3 and 5% about 0.18-5.53 log CFU/ml. Ginger essential
oit 0.3, 0.5 and 0.7% reduced counts of E. cc/i no difference from control about 0.21-
. 3.90 log CFU/ml and there reduced counts of S. aursus no difference from control
: about 0.08-9.13 log CFU/mI. Cinnamon essential oit 0.3, 0.5 and 0.7% reduced counts
of E. coli no difference from control about 0.17-10.19 log CFU/mI and reduced counts
of S. aureus no difference from control about 0.09-9.19 log CFU/ml. Study of efficacy of
these treatments on reducing of £. coli and S. aureus on pork surface which dip in
solution of 10° CFU/ml of test microorganism. Use the least concentrate of treatments
which inhibited grow of these microorganism, and stored at 411 °C for 0, 1, 3 and 5
days. Garlic extract 3% and ginger essential oil 0.3% no inhibited E. coli for five days.
Cinnamon essential oil 0.3% difference significantly from reference control about 1.08-
1.63 log CFU/g for 0, 1 and 3 days. Cinnamon essential oil 0.3% and ginger essential

oil 0.3% inhibited S. aureus greater than reference control significantly for five days.
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Garlic extracts no inhibited S. aureus. Sensory evaluation of pork which no innoculated
with £. coli and S. aureus added with garlic extract 7%,ginger essential oil 0.3% and
cinnamon essential oil 0.3% stored at 4*1 °C for 0,1,3 and 5 days.The overall
acceptability score of fresh pork and cooked pork which dipped in garlic extract 7%,

ginger essential oil 0.3% and cinnamon essential oil 0.3% were rated difference

significantly from control sample (P<0.05) .





