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Combined Effect of Organic Acid with Micro Bubble on Microbial Load Reduction of Sweet Basil
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Abstract

The objective of this study was to investigate the efficacy of lactic acid (LA), micro bubble (MB) and
combined organic acid with micro bubble (LA+MB) to decontaminate microorganisms in sweet basil. The result
showed that soaking with 3% LA for 3 minutes can reduce the microorganisms count on sweet basil by 2.98 log
CFU/g and when treated sweet basil with MB for 3 min, can reduce microorganisms by 1.16 log CPU/g. The
combination effect between lactic acid and micro bubble (LA+MB) showed that treated with LA+MB for 3 min can
reduce microorganism count by 4.59 log CFU/g. In the following experiment, a comparison of the efficiency of
washing conditions (LA, MB, LA+MB) on reduction of Escherichia coli and Salmonella spp. in sweet basil was
studied. Sweet basil washed with distilled water (W) and no washing was used as control. E.coli inoculated sweet
basil was reduced by LA, MB, LA+MB by 1.43, 1.33, 3.55 and 5.34 log CFU/g, respectively. For inoculated sweet
basil with Salmonella spp. was decreased by 0.74, 1.04, 5.70 and 5.60 log CFU/g, respectively. The results
indicated that LA+MB for 3 min show the strongest efficacy on decontamination of E.coli and Salmonella spp. in
sweet basil.
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Figure 1 Reduction of indigenous mesophilic bacteria

in sweet basil as affected by different
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Figure 3 Reduction of indigenous mesophilic bacteria in sweet basil as affected by 3% LA+MB at different

contact time.
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Figure 4 Reduction of inoculated E.coli in sweet basil
as affected by various treatments at contact

time 3 min
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Figure 5 Reduction of inoculated S. Typhimurium in

sweet basil as affected by various

treatments at contact time 3 min
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