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Antimicrobial Activity of Pineapple Peel Extract Against Bread Spoilage Fungi
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Abstract

This work investigated antimicrobial activity of pineapple peel extract against bread spoilage fungi.
Pineapple-peel was dried (70 °C), ground (100 mesh) and macerated in distilled water at the pineapple-peel-
to-water ratio of 1:10 and shaken at 120 rpm for 4 hrs. The mixture was filtered and the filtrate was subjected
for rotary evaporator under reduced pressure to get a pineapple-peel crude extract (PPE). The PP was diluted
to the concentration of 0.0039-1.0000 ¢/mL with distilled water. The in vitro antifungal activity of the PPE
against Aspergillus sp. mycelium growth and spore germination was evaluated by poisoned food bioassay and
spore germination test methods, respectively. The mycelium growth and spore germination inhibition
increased with the increasing pineapple-peel-crude-extract concentration (9.71 — 33.46 % and 1.93 — 68.91 %,
respectively). These results indicate that the PPE is a potential natural antimicrobial agent that could be
applied for bread spoilage fungi inhibition.
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Figure 1 Mycelium growth (a) and spore germination (b) in media without PPE (A) and with PPE (J).

Table 1 Mycelium growth (Gl) and spore germination (SI) inhibition of the PPE against the Aspergillus sp.

PPE (g/mL) Gl (%)* SI (%)*
Control 0.00+ 0.00 ° 0.00 + 0.00°
0.0039 9.71+1.19 " 193+ 167
0.0078 19.06 + 1.48 6.81+ 175"
0.0156 1725+ 1.76 776 + 1.63
0.0313 2049 + 2.10 " 25.27 + 2.09°
0.0625 2045+ 1.61° 32.04 + 2.99°
0.1250 29.49+ 1.68° 57.28 + 1.48°
0.2500 3021+ 1.19° 58.26 + 0.97°
0.5000 3165 + 1.49 " 61.15 + 2.09°
1.0000 33.46 + 1.24" 68.91 + 2.18"

*Means within each column with the same superscription are not significantly different (P<0.05).



