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Antimicrobial Efficiency of Garlic Extract on Food-borne Bacteria in Soft-shell Crab
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Abstract

Efficiency of garlic extract to inhibit the growth of bacteria and prolong the shelf life of soft shell crab was
studied. Whole soft-shell crabs were soaked in 5 and 10 % w/v solution of crude distilled water extracts from fresh
garlic for 5, 10 and 30 min., and stored in ice. The crabs were sampled at 2-day intervals for the microbiological,
chemical and sensory evaluational. The efficiency of crude garlic extracts in reduction of the total bacterial counts
in soft-shell crab stored in ice for 10 days depended on the concentrations and soaking times. The garlic extracts
showed unclear relationship to the change of freshness indices. Sensory evaluation showed that soft-shell crab
could be stored in ice for 6-8 days and the application of 5 % w/v crude distilled water extract from fresh garlic for
5 min. was sufficient to restrain the microorganisms in soft shell crab with no effect on sensory evaluation scores.
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A : control; B, C and D : soaked in 5% of garlic extract for 5, 10 and 30 min.
E, F and G : soaked in 10% of garlic extract for 5, 10 and 30 min.

Figure 1 Total bacterial counts (CFU/g) in soft-shell crabs soaked in 5 and 10 % w/v solution of crude distilled

water extracts from fresh garlic for 5, 10 and 30 min., and stored in ice for 10 days.
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A : control; B, C and D : soaked in 5% of garlic extract for 5, 10 and 30 min.;
E, F and G : soaked in 10% of garlic extract for 5, 10 and 30 min.

Figure 2 Total volatile base-nitrogen (TVB-N; mg%) (a) and Trimethylamine (TMA; mg%) (b) in soft-shell crabs
soaked in 5 and 10 % w/v solution of crude distilled water extracts from fresh garlic for 5, 10 and 30 min., and

stored in ice for 10 days.
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A : control; B, C and D : soaked in 5% of garlic extract for 5, 10 and 30 min.;
E, F and G : soaked in 10% of garlic extract for 5, 10 and 30 min.

Figure 3 Acceptance score of fresh (a) and boiled (b) soft shell crabs soaked in 5 and 10 % w/v solution of crude

distilled water extracts from fresh garlic for 5, 10 and 30 min., and stored in ice for 10 days.
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