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ABSTRACT
Project Code: MRG4980155
Project Title: Coating Spice Extracts on Sausage Casing to Inhibit Foodborne
Pathogens
Investigator: Mrs. Chitsiri Rachtanapun, Ph.D.
E-mail Address: fagicrt@ku.ac.th
Project Period: July 2006 - October 2008

The purpose of this study was to evaluate the potential of applying antimicrobial casing on
meat product. Antimicrobial activity of 11 essential oils (EO), 5 herbal ethanolic extracts against 30
strains of foodborne pathogenic bacteria and lactic acid bacteria (LAB) were determined using
minimum inhibitory concentration (MIC) by agar dilution technique. Fingerroot essential oil (EOF),
kaffir lime essential oil (EOK), fingerroot ethanolic extract and ginger ethanolic extract were active
against Listeria monocytogenes, Bacillus cereus, Staphylococcus aureus, Escherichia coli and
Salmonella spp., but inactive on LAB in particular the beneficial strains of fermented meat.
Furthermore, essential oils had stronger inhibitory effect than ethanolic extracts. After that coated
antimicrobial extract on sausage casing was prepared by soaking fresh, collagen and cellulose
casing in either EO or ethanolic extracts at concentration 0, 10 and 50 fold of the MIC value, then the
antimicrobial activity was determined by using agar diffusion method. Fresh casing coated with 5%
EOF inhibited B. cereus, S. aureus and S. Typhimurium; collagen casing coated with 5% EOF
inhibited Gram positive bacteria such as L. monocytogenes, B. cereus and S. aureus; and collagen
casing coated with 5% EOK inhibited Gram negative bacteria such as E. coli, S. Typhimurium and
S. Weltevreden. Casing coated with either EOF or EOK reduced pathogenic bacterial numbers on
fermented sausage lower than control, without changing LAB numbers. Thus, fresh or collagen
casing coated with EOF or EOK has potential to be used as antimicrobial casing. It could be used on

fermented sausage and also apply to other meat products.
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