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PANYOT MONGKOLCHAT: THE REDUCTION OF MICROBIAL
CONTAMINATION IN THE SEASONING SAUCE INDUSTRY. INDEPENDENT STUDY
ADVISOR : ASST.PROF. ARUNSRI LEEJEERAJUMNEAN, Ph.D.

Spore of Bacillus sp., white mold and gray mold were capable of biofilms
formation and caused serious problems in seasoning sauce industry. They were found in
almost every step in the production process, including the finished product. The objective of
this study was to reduce the contamination of these microbials in seasoning industry. So this
work focused on finding resource of the contaminations, including their genotypes and using
disinfectants to kill them in the industry. It was found that the contaminated storage tank was
the resource of the contaminations. Bacillus sp., Chrysosporium sp. and Rhizomucor miehei
were identified as genotype of the contaminations. The used of disinfectants to kill them,
prepared as spore suspension. Individual disinfectants; acetic acid, citric acid, lactic acid,
hydrochloric acid, sodium hypochlorite compared with mixed disinfectant; acid mixed with
sodium hypochlorite in ratio of 1:1 and oxonia, commercial mixed disinfectant. Most of all
prepared at 100,150 and 200 ppm each of which the initial pH was controlled at 3, 4, 5, 6, 7
and contacting time was 5 and 10 min, respectively. The results showed that using only acid
or sodium hypochlorite could not eliminate the contaminated spores. On the other hand, using
mixed of acetic acid+NaOCI (1:1) or lactic acid+NaOCI (1:1) at the concentration of 150 ppm,
contacting time 10 min exhibited synergistic effect and could completely kill most of the
contamination spores. However, considerating the cost, acetic acid was more economical.
Therefore, acetic acid+NaOCI (1:1) was recommended for controlling the contamination
in seasoning sauce industry. In addition, acetic acid+NaOCI (1:1) at the concentration of
200 ppm, initial pH was controlled at 3-7 and contacting time was 20 min was used to Kkill
the contaminated tanks in seasoning industry. Seasoning sauce samples were taken to
analyze the microbial contamination during 0-60 days. The result found that there was no
contamination in seasoning sauce from 0-45 days.
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