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Crude Herb Extracts. Master of Science (Packaging Technology), Major Field: Packaging
Technology, Department of Packaging Technology. Thesis Advisor: Associate Professor

Ngamtip Poovarodom, Ph.D. 156 pages.

This study focused on the determination of the antimicrobial activity of herb extracts, namely
fingerroot, garlic, clove and cinnamon, against spoilage microorganisms, which were Staphylococcus aureus,
Staphylococeus epidermidis, Micrococcus Iuteus and Pseudomonas aeruginosa by using Well Assay. Clove
and cinnamon extracts exhibited significant antimicrobial activities against all test bacteria while fingerroot
extract could only inhibit the growth of S. aureus and S. epidermidis. The extract of garlic showed no
inhibitory effect against any test bacteria. The extractions with ethyl alcohol showed more appreciable
inhibitory effect than those with water. Cinnamon extract showed the highest activity with minimum
inhibitory concentrations (MIC) ranging from 31.25 to 100 mg/ml, followed by clove and fingerroot with
MIC of 100-250 and 200-500 mg/ml, respectively. The inhibition zone increased with the increasc of the
extract concentrations. It was shown that their inhibitory activity decreased over the storage period of 8 weeks
at 4°C. Nonetheless, cinnamon and clove extracts still possessed considerable inhibitory activity against the

test bacteria with slightly higher MIC of 100-250 and 200-500 mg/ml, respectively.

Carrageenan 2.5% was best suited to coat on fatty skin of dried salted fish and easily peeled off
before cooking. Carrageenan films incorporated with cinnamon and clove extracts were tested their
antimicrobial effects by using agar disc diffusion method against the 4 test microorganisms and cocktail stock,
which were taken from real samples. It was found that cinnamon extract in films gave better results than clove
extract. Also, the inhibitory effects were more promising against cocktail microorganisms. The application of
these antimicrobial coatings to dried salted fish (7richogaster pectoralis Regan, Sepat-Siam) showed was
more beneficial if refrigeration involved. The cinnamon extracts of 15 folds of MIC could maintain the

microbial quality of the fish for about 10 day at room temperature but about 28 days in refrigerator.
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