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Effect of some Cleaning Procedures on the Reduction of Bacterial Population on Banana Leaf Sheet
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Abstract

To decrease the bacterial population on banana leaf sheet and determine its shelf, the banana leaf sheet
was either washed with running (tap) water or soaked in vinegar or KMnO, solution and rinsed with running water.
The banana leaf cleaned by 0.00025 % KMnO, solution for 10 minutes and rinsed with running water gave the
lowest bacterial population. Further trial was conducted to examine the cleaning effect on the number of bacterial
population of a representative prepared food. Sweeten sticky rice was placed in a foam tray overplayed with the
above treated banana leaf sheets and kept at room temperature. Determination of bacterial population at 12 hours
indicated that the bacterial population of the sweeten sticky rice on cleaned banana leaf by the procedure did not
exceed the standard number of food microorganisms in food product proposed by the Department of Medical
Sciences the Ministry of Public Health. Colour determination of the KMnO, cleaned and uncleaned banana leaf
sheet showed no difference both in the dorsal and ventral sides. The banana leaf cleaned by KMnO, was still

green and fresh as the non-cleaned leaf.
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Table 1 The number of bacteria on upper and lower surface of banana leaf sheath after cleaning

. Upper surface Lower surface  Upper and lower surface
Cleaning methods

cfulem’ cfulem’ cfulem’
Running (tap) water 2 min. 1.20 x10' 4.84 x10' 6.04 x10'
Soaked in KMnO, 0.00025% 10 min and 3.02x10' 1.02 x10' 4.04 x10'
Running (tap) water
Soaked in vinegar 0.0125% 10 min and 3.98 x10' 6.59x10' 1.06 x10°
Running (tap) water
No cleaning (control) 5.59 x10° 6.78x10° 1.24 x10°

Remark; The number of bacteria in food is not more than 1x10° cfu/cm2
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Table 2 The number of bacteria in Sweeten sticky rice placed in a foam plate and wrapped with plastic film

Number of bacteria (Cfu/sz)

Cleaning methods

0h 12 h 24 h

Running (tap) water 2 min. 0.0004 1.265 BC 20.95B
Soaked in KMnO, 0.00025% 10 min and 0.0004 0.780 C 11.4B
Running (tap) water

Soaked in vinegar 0.0125% 10 min and 0.0004 1.647 BC 40.08 B
Running (tap) water

No cleaning (control) 0.0004 1.95 AB 175.4 A
LSD NS * *

Remark The NS symbol meaning is not significance
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Table 3 Hue angle (h°) of upper surface of banana leaf sheath after cleaning for 0, 12, 24 and 36 hours

hue angle () after washing

Methods Oh 12h 24h 36 h
No cleaning (control) 126.28 124.28 131.85 121.88
Soaked in KMnO, 0.00025% 10 min and 125.64 122.95 130.39 121.55
Running (tap) water

NS NS NS NS

Table 4 Hue angle (h°) of lower surface of banana leaf sheath after cleaning at 0, 12, 24 and 36 hours

Methods hue angle () after washed

Oh 12 h 24 h 36 h
No cleaning (control) 119.55 118.68 119.37 116.42
Soaked in KMnO4 0.00025% 10 min. and 121.67 117.57 118.78 116.00

Running (tap) water

NS NS NS NS
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