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Effect of Essential Oil from Galangal (Languas glalangal (Linn.)) on Growth Inhibition of Pathogenic Bacteria
and House Fly (Musca domestica) in Salt Yellow Queen Fish
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Abstract

The effect of essential oil from galangal's corm (Languas glalanga) inhibiting two pathogenic bacteria
and house fly (Musca domestica) on salted yellow queen fish was studied in this research. The pure essential oil
inhibited two pathogenic bacteria, Escherichia coli and Staphylococcus aureus, on culture media in which clear
zone 1.50£0.46 and 1.20+0.23 cm at bacterial concentration 10° CFU/m, respectively. The dilution of essential oil
at 1,000 ppm showed inhibiting both pathogenic bacteria, E. coli and S. aureus with clear zone 0.97+0.22 and
0.89+0.09 cm at bacterial concentration 10° CFU/m, respectively. The effect of galangal’s essential oil on egg’s
hatch and adult repellent of house fly showed that the pure essential oil reduced egg’s hatch of house flies when
comparing with the control. For adult repellent on salted yellow queen fish, the pure essential oil can repellent
adult flies 100% when comparing with diluted essential oil at 1,000 ppm and control.
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Table 1 Effect inhibition of clear zone of Escherichia coil and Staphylococcus aureus

Treatment Microorganisms Inhibition of clear zone (CFU/g)
10" 10° 10°
Control E. coil unmeasured unmeasured unmeasured

dilution of essential

oil at 1,000 ppm 0.81+0.139° 1.17+0.386"° 0.89+0.092 °
Essential oil 1.06+ 0.115° 1.20+ 0.230° 1.20+0.230"
Control S. aureus unmeasured unmeasured unmeasured

dilution of essential
oil at 1,000 ppm 0.78+0.125 ° 0.97+0.175°  0.97+0.226°
Essential oil 1.2640.173° 1.40+0.173°  1.50+0.461°

Remark: Means in the column followed by the same letters are not significantly different (P<0.05)
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Figure 1 The survival rate of egg pod fly Figure 2 The behavior of flies
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