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Abstract
Antimicrobial effect of citrus spps. extract

on food-spoilage microorganisms and pathogenic microorganisms
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Extracts of five citrus spps. : Citrus sinensis, Citrus maxima Merr.-cultivar
thongdee and cultivar kaonumphung, Sunkist orange and Citrus reticulata Blanco were
selected for investigation of antimicrobial activity against five common food-spoilage
and pathogenic microorganisms. Two processes of extraction were performed. The first
process, citrus peels were subjected to roller pressed and then hydrodistillation. The
second process, citrus peels after roller pressed were subjected to two solvent
extractions, ethyl acetate and hexane separately for 7 days. Antimicrobial activity of
citrus spps. extracts were assessed by Agar diffusion method. Ampicillin was used as
positive control. By the first process of extraction, extracts of Citrus maxima Merr. ,both
thongdee and kaonumphung cultivar showed growth inhibition against Staphylococcus
aureus ATCC 6538, Escherichia coli ATCC 25922, Salmonella typhimurium, Listeria
monocytogenes and Saccharomyces cerevisiae. Citrus sinensis extracts showed
growth inhibition against S. aureus ATCC 6538, L. monocytogenes and S. cerevisiae.
Inhibition against L. monocytogenes and S. cerevisiae were observed when using
Sunkist orange extract. Lastly, Citrus reticulata Blanco extract was found inhibition
against S. aureus ATCC 6538 and S. cerevisiae. However, no inhibition against any of
the testing microorganism mentioned above was found when using citrus spps. extracts
obtained the second extraction process. All citrus spps. extract obtained the first

extraction process were measured for Refractive index and UV-Spectra.





