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          The  development of an antibacterial  washing  preparation   from  a  herbal oil 

for  

vegetables and fruits was carried out. Leech lime oil ( Citrus histrix DC. ) , which was 

reported to possess the antibacterial activity  , was tested for its activity against   

Bacillus subtilis ATCC 6633, Escherichia  coli  ATCC 25922 , Staphylococcus  aureus  

ATCC 25923,   Salmonella  typhimurium  ATCC 13311 and Pseudomonas  aeruginosa  

ATCC 9027.  The result showed that the MIC (Minimum  Inhibitory  Concentration ) 

values were 0.1, 0.3, 0.4, 0.6 and more than 1.0  percent by volume (%v/v) ,respectively.  

  In the formulation of the preparation using emulsifying agents , such as guar gum, 

gum acacia, gum tragacanth, gelatin, xanthan gum , sodium carboxymethylcellulose 

sodium alginate, agar  and  lecithin , it was found that emulsion which contained           

40 %v/v of leech lime oil  , 8 %w/v of gelatin and 3 %w/v of lecithin  remained stable 

when stored at room temperature and at 4
0
 c  for one month. 

  The preparation was then tested for its antibacterial activity by means of reduction 

in bacterial cell number , using aerobic plate count ( Petrifilm
®
) . The experiment was 

performed by using 400 grams of the fresh vegetables in  the  4,000 millilitres of water 

mixed with 75 millilitres of emulsion.  The result indicated that the emulsion reduced the 

bacteria on the fresh vegetables by 98.04, 99.76 and 99.90 percent at 5, 10, 15 minutes, 

respectively  when  compared with the control group. 

 The preparation should be further developed for commercial purpose 

 




