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Effects of Essential Qil from Spices on Growth Inhibition of Pathogenic and Spoilage Bacteria in Refrigerated

Ground Pork

Warapong Kongka*

Abstract

The inhibitory effect of water distillated essential oil from spice plants on pathogenic and spoilage bacteria
using agar disc dilution method was investigated. It was found that Lemon grass oil had more inhibitory effect on
Salmonella sp., Staphylococcus aureus, Escherichia coli O157:H7 and Pseudomonas aeruginosa than the oil from
Kaffir lime leaf, Garlic and Fingerroot (Krachai). Also, the minimum inhibitory concentration (MIC) of lemon grass
oil on those bacteria was determined and found that it was about 2 pl/ml. Furthermore the lemon grass oil was mixed
with ground pork and all strains of bacteria then stored at 8 °C for 12 days. It was found that 2.0 % lemon grass oil
could inhibit Salmonella sp., S. aureus, E. coli O157:H7 and total aerobic bacteria the most when compared to other oil
concentrations (0.2, 0.4, 0.8 and 1.0 %). Moreover, the 1.0% and 2.0% lemon grass oil could inhibit Ps. aeruginosa
until it was not detected during 12 days storage. Obviously, the antibacterial activity of lemon grass oil increased with
increasing its concentration. Then, cooked ground pork with 0, 0.8, 1.0 and 2.0 % (v/w) lemon grass oil was sensory
evaluation on appearance color odor and spiciness and found that the panelists could significantly differentiate all

attributes of cooked ground pork with and without lemon grass oil ( p < 0.05 ).
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