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Efficacy of guava leaf extract and lactic acid against Salmonella on tomato
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Abstract

The purpose of this study was evaluated the antimicrobial activity of guava leaf extract (10 mg/ml)
incorporated with lactic acid (0.2, 0.4, 0.8 and 1% (v/v)), respectively to reduce Salmonella typhimurium on
tomatoes. All treatments demonstrated inhibitory activity against Sal. typhimurium on tomatoes. However, the most
efficient among treatments was the combination of guava leaf extract 10 mg/ml and lactic acid 1% (v/v), which
decreased bacterial population by <1 logCFU/tomato (p<0.05). In addition, determination of appropriate exposure
time at 0, 15, 30, 45 and 60 min for reducing the pathogen on tomatoes. It was found that exposure time at 60 min
gave the most inhibitory activity (p<0.05). Therefore, a synergistic activity of guava leaf extract and lactic acid has
a good potential as a natural sanitizing agent for washing fresh fruits and vegetables to enhance both food safety
and quality.
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Table 1  Viable count of Sal. typhimurium treated with guava leaf extract (10 mg/ml) and lactic acid

Treatment Population (log CFU/tomato)
Viable count Reduction
Control 5.84+0.08°
GE +LA 0.2% (V/v) 4.08+0.46" 1.76£0.51"
GE +LA 0.4% (V/v) 1.76+0.24° 4.08+0.32°
GE +LA 0.8% (v/v) 1.3120.54™ 4.53+0.61°
GE +LA 1% (v/v) <1.0040.77° >4.84+0.76"

GE=Guava leaf extract (10 mg/ml), LA= Lactic acid (v/v), control = steriled distill water
Population before treatment was 6.86 log CFU/tomato
Reduction in population after treatment compared with the population of control

ab,c...

means in the column followed by different letters are significantly different at p<0.05
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Table 2 Viable count of Sal. typhimurium treated with guava leaf extract (10 mg/ml) and lactic acid (1% v/v)

various exposure time

Exposure time Population (log CFU/tomato)
(min) Viable count Reduction
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15 2.75+0.15° 0.12+0.08"

30 <1.00+0.59° >1.87+0.77°

45 <1.0040.75° >1.87+0.61°

60 ND® 2.87+1.18°

Population before treatment was 5.03 log CFU/tomato

ab,c...

means in the column followed by different letters are significantly different at p<0.05
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