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Abstract

This project aims to study the efficiency of vegetable washing solution
prepared from dual extracts of herbs to reduce the number of microflora in
fresh vegetable. Cut cabbages and sliced carrot were used in this study. Two
different dual extracts were compared i.e. (a) one volume of each extract of
garlic and guava leave were mixed in three concentrations 250 mg/ml
(solution A;), 125 mg/ml (solution Az), 62.5 mg/ml (solution Az ), (b) one
volume of each extract of garlic and betel nut were mixed in three
concentrations 250 mg/ml (solution B;), 125 mg/ml (solution By), 62.5 mg/ml
(solution B; ) and (c) a commercially available vegetable washing liquid
(solution C). The vegetable washing was conducted for 10 min using the 7
solutions compared to distilled water. The results showed that both dual
mixture of herbs were more effective to reduce contaminated bacteria than
distilled water and solution C. In cabbage, A;, A; and B; were the best
solution to reduce contaminated bacteria for 2 — 3 times higher than distilled
water. Whereas in carrot, A;, A; and B, reduced contaminated bacteria 1.6 —
1.7 times higher than distilled water.

The efficiency of the 7 solutions to decrease the number of E. coli
added in fresh vegetable salad was also studied. Solution A; was the best to
lower the number of E. coli in the cut cabbage. Whist, A,, B;and B, were
the best solution to reduce E. coli in sliced carrot. It is apparent that the mixed
extract of herb had a potential to apply for using as a washing liquid to reduce
the number of microflora in fresh vegetable salad. Thus, the formula was
developed further by selected the concentration of A; and B,. In addition the
modified formula in the form of liquid and powder were compared. It was
found that the powder formula of Al and Bl provided high stability in
reducing the bacteria after storage for 1 month, however, the Al powder
received highest score of acceptance in the sensory evaluation test.





