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Inhibition of Microorganisms in Salted Sesarma (Sesarma mederi)
by Using Crude Extract of Morinda Elliptica
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Abstract

Salted crab is a popular traditional fermented food commonly consumed without sterilization.
This salty fermented product is made in cottage industry of which the production process is not up to
standard and may affect the consumers. This research aimed to inhibit microorganisms that affect the
deterioration of salted crab. The study was conducted by using crude extract from Morinda Elliptica at
the concentrations of 1, 10, 25, 50, 75 and 100 ppm. The results showed that Morinda Elliptica crude
extract at the concentration of 75 ppm was the best concentration as it could inhibit Staphylococcus
aureus and E. coil, most effectively with activity against their growth at 0.3 and 0.4 cm. of clear zone,
respectively. Salted Sesarma coated with Morinda Elliptica crude extract could be stored 15 days at
room temperature and its total amount of microorganisms was less than 30 CFU / g.

Keyword Salted crab, crude extract and Morinda Elliptica
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1. HANNTAUATIZININAIUNILNN

AIIANENT MUAANBUNINIINARSY  WUNENENNEUEN A4 Figure 1.

a

Figure 1 Parasite determination in fresh Sesarma mederi
a: Zoothamnium
b: External Parasite- Water flea, found at crab legs

c: Internal Parasite-Nematodes, at gills of fresh crab
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2.0ANTIATIEAADIN INANUAT

Table 1. Analysis of heavy metals in fresh Sesarma mederi

TISI Standard.
Heavy metals (mg/kg) Fresh Sesarma mederi
1334/2549
Lead (Pb) none <1 mg/kg
Arsenic (As) 0.486 < 2 mg/kg
Mercury (Hg) none < 0.5 mg/kg
Cadmium (Cd) 0.018 < 0.5 mg/kg

Waiyandiasnyilaneutinaau  TISI Standard. 1334/2549 (2007) lhunmnzin a1suy

Usan uaz wuAAan A3 Table 2 wudn anauasnzia a19uy Usen uazumamdan HA1AIN9
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TISI Standard. 1334/2549  GeimnaudInanaimanlasniagelunisusinadiniunisiiuansine

UYnagan aglfdnisidngauainunasildlilunismaaessalil

Table 2. Chemical composition of pickle product of salted Sesarma with crude extract from Morinda

Elliptica in comparison to control

Chemical composition Salted Sesarma with crude Control
(%) extract from M. Elliptica
Ash 9.13+0.38 10.70+0.22
Moisture 81.51+ 0.55 70.50+0.13
Lipid 1.36+ 0.31 1.20+ 0.05
Protein 10.45+ 0.42 10.30+ 0.14

AINUANTIILATITAUAINTBINARA UG anuazpadANMIANasaiAnEIUaINfuL e
UnTaafiesdlsznauniaundnlnfiAaady AeTable 2 FavMlsznauniaadaslutasfiunnben
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3. NANTTAININNAUALYITE

3.1 uannmagaUNstugIN s L IR TaqAuYiae

a a

AINNITANHINUINANTATANE I UAINAUt a1 da N1 TnEUgIn1sasLAulnuadLTe

o

1 v

2 1
Staphylococcus aureus Wa% e Escherichia coli lalagininsudindiuaessivaatng 75 ARy Tu

S. aureus AN3NAPALSTEL 0.3 IURLNAT @8 £. coli NN aianasilau 0.4 mumiims wWallFea Uiy

v v
o o v o

U ethanol Hlugaacuan  Hlse@nsnnlunsdudslsn (Table 3) Auiuashaudindudsngn e 75

A @ AN A | S & o wn ¥ ! <3 a IS ! o
NNLAN 1°]]L‘ﬂu’&’]ﬁ‘LW‘ﬂLﬂuﬂ’]ﬁ‘ﬂWﬂ’]?;‘llﬂW?Lﬂi_liﬂ‘lﬂ’qvl,')vl,ﬁu”]uﬂ’ﬂ‘qLL@N@@\‘ILﬂllﬂﬂﬁl HAITHEANATIINL

A o

gaRdRdATYNIania (P<0.05)

o]

Table 3. Clear zone at different concentration of crude extract from M. Elliptica for inhibition of

S. aureus and E. coli.

Microbial concentration of crude extract from M. Elliptica (ppm)

Type

Control 1 15 25 50 75 100

S. aureus 0.063°+0.03 | 0.20°+0.12 | 0.15°+0.15 | 0.1540.28 | 0.18°+ 0.21| 0.30°+0.14 | 0.1°+ 0.22

E. coli 0.058"+ 0.05| 0.05™+0.11 0.15%+ 0.19| 0.15+0.24 | 0.10°+0.24 | 0.40°+0.16 | 0.15°+ 0.2

Remark : same alphabet in column marks no statistical difference (P>0.05)
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a ¢ o

Fnunlutlaeatan nsnsadiseBunaumeqauvisdiaunalupasiAxn (Table 4)

Table 4 Total plate count (CFU/g) of pickle salted crab products with crude extract from

M. Elliptica in comparison to the control trial at various times of 0, 5, 10 and 15 days

Storage time (day) Control products pickle salted crab products with crude extra
(CFU/g) from M. Elliptica (CFU/Q)
0 9.77X10° <30
5 6.51x10° <30
10 6.1x10° <30
10 7.3%10° <30

1%
a a ¢ o I
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Table 5 Average score according to sensory test of pickle salted crab products with crude extract

of M. Elliptica in comparison to the control trial

Average score

Attributes pickle salted crab products pickle salted crab products with
(control) crude extract of M. Elliptica

Appearance”™ 7.94° 8.32"
color 8.27 8.06

odor™ 8.31° 7.94°
flavour 7.88° 7.78°

texture”™ 8.12" 7.84°
Overall acceptance 7.84° 8.66"

Remark : same alphabet in row marks no statistical difference (p>0.05) ns means no significant difference (p>0.05)
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