NUUTERATINTIEAUNIA AT 9 WIvendenudguasusy

WMedesuiuasUgy | Jawiauasugy | Usemelng | 28 - 29 fuensu 2560

= a L% a ¢ = a g 1 =
ﬂ’]iﬁﬂ‘i&!’]ﬂ‘\]ﬂii&lﬁ’m"qau% guazUsuiausdannenunvasnallsiaziuaen
NWIAIIY1Y3IBN
The study of antimicrobial activity and total phenolic contents of

arrowroot (Tacca leontopetaloides (L.) Kuntze.) flours and peels
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Abstract

This study aimed to determine the total phenolic contents of the aqueous extracts from arrowroot
flours and peels. The results showed to have total phenolic content of 2.70 + 0.07 and 8.11 + 0.30 mg
GAE/g, respectively. The total phenolic contents have high correlation to antimicrobial activities. Peel
extracts show partial growth inhibition of all strains except to Aspergilus flavus TISTR 3637 and Pseudomonas
fluorescens TISTR 904. Whereas flour extracts show antimicrobial activities on 4 strains of Bacillus Subtilis,
Enterococcus faecalis TISTR 379, Salmonella sp. and Candida lipolytica. Yeast C. lipolytica reveal to
have more susceptibility to all extracts than other strains. Percentage of C. lipolytica growth inhibitions
by peel and flour extracts are determined about 99.77 and 54.67 respectively. Gram positive bacteria
also have more susceptibility to all extracts than gram negative bacteria. From these results, arrowroot

flour and peel extracts are potentially applicable as antimicrobial agents.
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