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Abstract

This research aimed to reduce contamination of Escherichia coli in Melissa
officinalis L. after harvest using proper GRAS solution and temperature. The research was
handled between October 2011 and September 2013 at Nakorn Pathom Province and
Postharvest and Processing Research and Development Office. E. coli, isolated from M.
officinalis or kitchen mint. The efficiency of GRAS substances to reducing microorganisms
was testing in the laboratory. The bacteria Escherichia coli were isolated from
peppermint with spread plate technique then pure isolated using streak plate technique.
The strain of £. coli that were used in the experiment to compare the efficiency of GRAS
substances to microbial control, including citric acid, acetic acid, lactic acid and sodium
bicarbonate with poison filter paper-disc technique.The result show that 0.6% citric acid,
3% acetic acid and 0.5% lactic had high efficiency for control the number of E. coli. All

three solutions were selected to test the effective control of microorganisms in

peppermint. Peppermint were washed with three kinds of solution then stored at 37°C
for 48 hours and compared with control treatment. The sample were sampling at 0, 3, 6,
12, 24, and 48 hours to count the number of E. coli using spread plate technique found
that peppermint washing with 0.6% citric acid solution for 15 hours detected the E. coli

to a minimum.



For the optimum temperature test for storage, peppermint were cleaning with

0.6% citric acids then stored at 5 and 10°C for 48 hours, compared with control
treatment. Sampling peppermint at 0, 3, 6, 15, 24 | 48 hours 3 replications, 500 grams per
replication to analyze the amount of E. coli according to AOAC 2000 991.14 (Petrifilm)

found that peppermint were cleaned with 0.6 % citric acid and storage at 5 °C for 3
hours detected a minimum amount of £. coli was 77 cfu / g.

The microbial contamination reduction in peppermint was tested in field. Cleaning

peppermint with 6 % citric acid then stored at 5 and 30°C for 24 hours compared to
control treatment and sampling peppermint 5 replications, 500 grams per replication to

analyze the amount of E. coli according to AOAC 2000 991.14 (Petrifilm) found that

peppermint were cleaning with 6% citric acid, stored at 5°C for 24 hours detected the
amount of E. coli between 10-226 cfu/g. The result indicated that cleaning peppermint
with 6 % citric acid as a way to reduce contamination of bacteria E. coli on vegetables

after harvest before packing .
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