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The Effect of Galangal Extract with Acetic Acid on Microbiological Quality of Coriander
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Abstract

The purpose of this study was to investigate the efficacy of galangal extract with acetic acid on
microbiological quality of coriander which stored at 4-7 °C (relative humidity 84 %) for 12 days. The initial total
aerobic bacteria and coliforms contaminated on coriander were 7.17 and 5.74 log,, CFU/g, respectively.
Coriander samples were washed with sterile distilled water (control, T1) and galangal (15mg/ml) extract with
acetic acid (0.5 %v/v) (T2) for 10 min. Results indicated that T1 and T2 were effective in decreasing population of
total aerobic bacteria by 0.31 and 1.04 log,, CFU/g, respectively and reducing coliforms by 0.98 and 2.20 log,,
CFU/g, respectively. Microbiological quality of treated coriander were then examined during storage. Total
aerobic bacteria were found from 6.86 - 9.46 log,, CFU/g (T1) and 6.13 - 8.44 log,, CFU/g (T2). Coliforms were
also found by 4.76 - 7.47 log,, CFU/g (T1) and 3.54 - 6.50 log,,CFU/g (T2). There were adverse effects (leaves
and stems were yellow and turn dark) on day 8 storage.
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Figure 2 Population of coliforms on coriander which stored at 4-7 °C (p<0.05); Background coliforms = 5.74 log,

CFU/g

Figure 3 Changes of general appearance on coriander which stored at 4-7 °C; A =0day, B=6days, C=38
days; (a) washed with sterile distilled water; (b) washed with galangal extract (15mg/ml) incorporated

with acetic acid (0.5% v/v)
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