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Abstract

This research aimed to 1) analyze the total alkaloid content, total phenolic content, and
antioxidant activity of selected bitter medicinal plants, and (2) examine the relationship between total
alkaloid content, total phenolic content, and antioxidant activity in these plants. The selected bitter
medicinal plants included Cassia siamea, Andrographis paniculata, Morinda citrifolia, and
Azadirachta indica, collected from Tha Saen Subdistrict, Ban Lat District, Phetchaburi Province.
The leaves of the plants were extracted using ethanol maceration. The total alkaloid content was
determined by the Bromocresol Green method, the total phenolic content by the Folin-Ciocalteu
method, and the antioxidant activity by the DPPH assay. Statistical analysis included mean, standard
deviation, and one-way analysis of variance (ANOVA) at a significance level of p < 0.05, as well as
correlation coefficient (R).

The results showed that the extracts from bitter plants contained total alkaloids in the range
of 1.333-6.494 mg AE/g crude extract, with Andrographis paniculata extract having the highest
alkaloid content (6.494 + 0.187 mg AE/g crude extract). The total phenolic content ranged from
242.61-794.89 ug GAE/g crude extract, with Cassia siamea leaf extract showing the highest phenolic
content (794.89 + 15.03 ug GAE/g crude extract). At a concentration of 1 mg/mL, the antioxidant
activity of the bitter plant extracts ranged from 24.05% to 58.17%, with Andrographis paniculata
extract exhibiting the highest antioxidant activity (58.17%). The total alkaloid content showed a
moderate positive correlation (R = 0.6394) with antioxidant activity, while the total phenolic content
showed a very weak negative correlation (R = -0.1456). These findings suggest that total alkaloid
content may contribute to the antioxidant activity of bitter medicinal plants. However, other factors
such as the type of alkaloids, phenolic compound structures, and other phytochemicals may also
play a role. Since the antioxidant activity of medicinal plants depends on a complex mixture of
chemical constituents, further studies are needed to isolate active compounds and clarify their

mechanisms of action.
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81 Ay Taun rotary evaporator (Buchi B-500,
aplaltian LL@umr) wiges UV-Visible spectrophotometer
(Shimadza UV-1601, tlj1]w) ansuadndndny laun
BCG (Bromocresol Green) DPPH (2,2-diphenyl-
1-picrylhydrazyl) Folin & Ciocalteu’s phenol
reagent NTALNAAN (gallic acid) wazezinsy
(atropine) TaaNUTEN Sigma-Aldrich(USA)
TasnAIFUBLUE (Na,CO, ) Taaululngy
(NaNO,) T8a1NUFHN Univar (Australia) was
v . R e &
Avvinazatannadan ldluauidaiduings
A13LN199LATIZA (AR grade)

2. MawmsaNasanaaniaayulng
[~3 o/ 1 A F 1 d’l [~
Wusaeeneluie leun 2wméan Amanalas ae
LATAZLAN ANNNUNALAYINLEY B1LNeTNuLMaN
FmdnNTILT IHaLAaUI LY W.A.2565 UAY
o A % ] ¥ le [~ U o d‘
dngdaetaualiidugwan o) udainldeudn
grunyi 60°C auuielauIuiin 50 g uazuiun
wiennues 95% luaan 24 Falaiigoungivies
NIANENTANAAILNTEANENTRSLAT 1 1311

o o v v £ dl
szgfanIazanaean LAIA28LATeY rotary
evaporator wazu1d17a47aN leu1naden i
dunausalyl

3. n1sulsuNniuaanIaanmAsIN
2RIATANA Ae3EINUAFa" iU Bromocresol
Green” IAgU1419a1A 1 mg N1azan iy
neplalasmaadn (HCH 2 N U3u1ms 1 ml
) dl b [ ¥ [
iansaraeilaanasoaaaslsnasu (CHCL,)
10 ml 91191 3 ATUNBLENANTTRARLEANANN

AN941 A LaTUNa1anAdIuNWAaN LS pH
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Eeg

yaaanrazane i unanasasansazane Tnnew
lamsanlas (NaOH) 0.1 N wa ¥ F Na15azans
TushuATTeansY (BCG) wazansazaranaginm
Wi es (pH 4.7) 28198 5 ml WUENATNAN
AUINAAN ST T U AaILazUINIAT AR
aaalsneful3unns 123 waz 4 ml anniy
sugnsanafldluduaaalsvesldluaaadn
UTurmsaum 10 muazdfudSuamssag
paalsvafu uazinldSarinisganduuasd
417 nm A Lﬂ?lm UV-Visible spectrophotometer
Ineldaz i (atropine) Lﬂumammﬂmﬁmq
AN LN TR ludq9 2.00-10.00 mg/ml wa e
N9ALATEHANFRaENgNEn 3 AT 3NN
LAAATABELATINATUIUAINNIMNINTF UL
arinsiuuazuansnaduiadninauyares
acIn s ensuaesnIaria (mg AE/g crude extract)
4. msmdsurunuaansInTaedns
&NM Aa8AT Folin-Ciocalteu® Tae/ldansazane
NmsgunIaunaanANiddulutae 200-800
pg/mi lugnsunsgulnananansainvizeans
NM751ULTNIAT 0.05 ml fi Folin-Ciocalteu
reagent UTN1A9 0.25 ml LaT@9aTaY 20%wh
TnAeuAnewun 13u7ms 0.25 ml FHtnadu
auisunnsAsy 5 m agulida Ty anndu
fal3Tgnmgiedluiitiaiunan 30 wnit vl
f‘;”mﬂ'qmiqmﬂﬁmmﬁ{mwmmﬁu 765 nm
h quﬁlm UV-Visible spectrophotometera ratt]
asaing 3 A% BNafiLednsINAuInan
NINNIMTFIUTRINIAUNAANUAZUAAIHALTY
TulrsnfuanyaeInsauNadnsaninuesans

@nm (WgGAE/g crude extract)
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5 NISNARAUNEATUBYNADASTE
ABIR1TANARQEID DPPH radical scavenging
capacity assay”’ A28N1INARALNALANTAZANY
DPPH Aiflaanuidudu 0.1 mM Ineldansarin

A dl v v 2
FaaNTINANNLTNTW 1 mg/ml USuams 3 ml
HaNfUaYya DPPH 3 ml Tuansazane laniuea

. o e -
uaztnansuannlunin gouunivied Wunan
30 WA WALIAAINITAANAULAIN 517 nm
TnealdiaTaa UV-Visible spectrophotometer
TneldnsaunadnidusapiuAnE@ILan (positive
control) GNENNIAUBYLABATE DPPH AU
AINgAT A

ONENITAINeYYABATE DPPH (%) =
[(A-B)/A] x 100

dl & A (%

Wa A RBNIIRANABKAITBIAIAILAN
\F9AU (DPPH HANTUONIUEA) WAL B Ad
NNIAANAUUANTBIDPPH NaNALANIF8EN

6. NFAATITUNNADA HANTIATIZN
\FFunaulaainnimvingn 3 afauaztiniaualily

. Pl -
Aafe T daudleiuunIngg1u ManfFaudey

aa v

VRRGRGEIGERA TR one-way analysis of

o

variance (ANOVA) Nis¢#L A NiTasiu p<0.05

'
o '3

wazA1dudse@nsanduwWus (R) vWenn

a

ANANNUSTENT 1 NEA LB YYABaTEA Y
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NANT5IAE

HAN1TAAT TV LN L AR AR E A
99 Tne 14389151 1iL Bromocresol Green
lneldeznafuiduaisunsgrufidasnanu
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Table 1. Total Alkaloids Content, Total Phenolic Content, and Antioxidant Activity of Bitter Herb Extracts

Plant extracts
(mg AE/g crude

extract)

Total Alkaloid Content

Total Phenolic Content  Antioxidant Activity (%)

(ug GAE/g crude of the extract at a
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Andrographis 6.494+ 0.187"
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extract) concentration
of 1 mg/ml
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Abstract

Rhodotorula mucilaginosa is a carotenoid-producing yeast with high potential for biotechnological
and industrial applications, particularly in the fields of pharmaceuticals, cosmetics, food additives,
and animal feed, due to the antioxidant, immunomodulatory, and pigment properties of carotenoids.
This yeast species is commonly found in diverse ecosystems, including both aquatic and terrestrial
habitats. It is recognized for its ability to assimilate a wide range of carbon sources, making it an
attractive candidate for cost-effective bioprocesses. Cultivation conditions are known to significantly
influence carotenoid biosynthesis and overall productivity. This study aimed to optimize the
cultivation parameters for carotenoid production by R. mucilaginosa SMY40, a strain isolated from
mangrove sediments in Chonburi province, Thailand. Several factors were systematically varied,
including glucose concentration, nitrogen source, initial pH, and incubation time. The optimal
conditions identified were 15 g/L glucose as the carbon source, ammonium sulfate as the nitrogen
source, an initial pH of 5.0, and incubation under shaking conditions at 150 rpm at room temperature
for 120 hours. Under these optimized conditions, the highest biomass (dry cell weight) and
carotenoid production were 4.26 + 0.03 g/L and 41.98 + 0.93 pug/g wet weight, respectively.
Additionally, glucose consumption reached 13.36 + 0.11 g/L. These results suggest that
R. mucilaginosa SMY40 exhibits strong potential for industrial-scale carotenoid production under
economically viable conditions. The high efficiency of conversion and stability of pigment synthesis
under moderate culture conditions highlight its applicability for future development in microbial

pigment biotechnology.

Keywords: Rhodotorula mucilaginosa, Carotenoid, Optimization, Mangrove sediment
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Introduction

Carotenoids are pigments found in animals,
plants, and microorganisms, exhibiting a color
range from yellow to red. They are classified
into two major groups: the carotene group, which
includes B—carotene, Ql-carotene, and lycopene,
and the xanthophyll group, which comprises
astaxanthin, B—cryptoxanthin, canthaxanthin,
capsanthin, fucoxanthin, lutein, and zeaxanthin'.
Carotenoids possess antioxidant, anticancer,
and therapeutic properties. Additionally, they
serve as precursors for vitamin A (provitamin A)Z.
Due to these properties, carotenoids are widely
utilized as food colorants and food additives in
various industries, including food production,
medicine, pharmaceuticals, cosmetics, and animal
feed. Consequently, the industrial demand for
carotenoids has significantly increased.

Microorganisms have emerged as an
important alternative source for carotenoid
production, offering advantages such as lower
space requirements for cultivation, scalable
production capacity, rapid biosynthesis within
a limited time frame, and ease of optimizing
culture conditions to maximize yield compared
to plant-derived carotenoids’. Carotenoid-
producing microorganisms include filamentous
fungi, yeasts, certain bacterial species, algae,
and lichens. Some microbial species have

already been commercialized for carotenoid

o o
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production, such as the alga Dunaliella sp. and
the yeasts Phaffia rhodozyma and Rhodotorula
g/ut/n/sZ.

Yeasts are promising microorganisms
for carotenoid production. Carotenogenic
yeasts, capable of synthesizing carotenoids,
belong to various genera, including Rhodotorula,
Sporobolomyces, Rhodosporium, and Cryptococcus.
Among them, Rhodoforula sp. has been
reported to produce B-carotene at levels
reaching up to 70% of the total carotenoid
content’. Gupta et al.” highlighted that
carotenoids such as B—carotene, lycopene,
and astaxanthin derived from yeasts have been
commercialized as dietary supplements.

Rhodotorula mucilaginosa is classified
as a highly carotenoid-producing yeast species,
commonly found in both aquatic and terrestrial
environments. The major carotenoids produced
by R. mucilaginosa include B-carotene,
torulene, and torularhodin®. The composition
and vyield of carotenoids synthesized by R.
mucilaginosa are influenced by environmental
and cultivation conditions’. Rodrigues et al.’
reported that R. mucilaginosa can utilize
diverse carbon sources, including agricultural
and industrial waste such as rice-steaming
wastewater, crude glycerol, sugarcane
molasses, and corn molasses. Understanding

the factors influencing carotenoid biosynthesis
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in R. mucilaginosa is essential for optimizing
large-scale production. Culture conditions such
as carbon source, nitrogen source, pH,
temperature, and oxygen availability significantly
affect both the yield and composition of
carotenoids’. Among these factors, the choice
of carbon source plays a critical role, as it
provides not only energy but also carbon
skeletons for carotenoid synthesisg. Similarly,
the nitrogen source influences primary
metabolism and can act as a regulatory factor
for secondary metabolite production. Inorganic
nitrogen sources such as ammonium sulfate
have been reported to support higher
carotenoid yields compared to organic
sources, likely due to their influence on
intracellular C:N balance and the regulation of
biosynthetic gene expression'®. The initial pH
of the culture medium also modulates enzyme
activity and membrane transport systems. R.
mucilaginosa  typically  exhibits  optimal
carotenoid production under mildly acidic
conditions, particularly at pH 5.0, which
supports favorable redox balance and precursor
availability”. Furthermore, temperature and
oxygen availability are essential for maintaining
cellular respiration and redox balance.
Carotenoid  biosynthesis is an oxygen-
dependent process that involves several

oxidative enzymes; thus, aerobic conditions
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are critical. Agitation and sufficient aeration
enhance oxygen transfer and improve
carotenoid yieldsm. Several studies have
reported optimal conditions for carotenoid
production by Rhodotorula mucilaginosa. For
instance, Sharma and Ghoshal'® demonstrated
that R. mucilaginosa (MTCC-1403) possesses
high carotenoid-producing potential when
cultivated on agro-industrial waste substrates
such as onion peels, potato peels, green gram
husks, and pea pods. The optimal cultivation
conditions for growth and carotenoid synthesis
were determined to be at pH 6.1, a temperature
of 25.8 °C, and an agitation speed of 119.6
rom. Similarly, Rodriguez et al." identified that
the highest carotenoid production by
R. mucilaginosa was achieved when cultured
on artichoke agro-industrial waste at pH 5.0,
30 °C, 120 rpm, and an incubation time of
72 hours. In another study, Elasanhoty et al.”
reported that R. mucilaginosa exhibited
efficient growth and carotenoid production
when cultivated in a synthetic medium
containing glucose as the carbon source and
peptone as the nitrogen source, under
conditions of pH 6.0 and a temperature of
28 °C. Therefore, the findings from this study
can be applied to the design of industrial-scale
carotenoid production processes and may

contribute to the development of environmentally
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friendly bioprocesses using low-cost alternative
raw materials, such as agricultural waste. This
approach could help reduce production costs
and enhance the competitiveness of bio-based
carotenoids in the global market. Given the
potential of R. mucilaginosa as a carotenoid
producer, this study aimed to determine
the optimal cultivation conditions for R.
mucilaginosa isolated from mangrove sediment
in Chonburi province, Thailand. This particular
isolate was selected for investigation because
it was previously obtained from sediment
samples and preserved in the laboratory
culture collection. Preliminary studies indicated
that this strain exhibits notable potential for lipid
accumulation, suggesting its applicability for
carotenoid and bio-based compound production
under optimized cultivation conditions.
The results obtained from this research will
serve as a fundamental basis for the
development of alternative yeast-derived
carotenoid production and the industrial-scale

application of R. mucilaginosa in carotenoid

biosynthesis.

Methods

1. Yeast and starter preparation

The vyeast Rhodotorula mucilaginosa
SMY40 was isolated from mangrove sediment

collected in Bang Sai subdistrict, Mueang
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Chonburi district, Chonburi province, Thailand.
The isolate was maintained on slant YPD (Yeast
extract-Peptone-Dextrose) agar at 4 °C.
A single loopful of the yeast colony was
inoculated into 50 mL of liquid YPD medium
contained in a 250-mL Erlenmeyer flask and
incubated at room temperature (approximately
28-30 °C) for 48 hours in a rotary shaker at
150 rpm .

2. Optimization of growth and carotenoid
production

A 5-mL aliquot of the seed culture (10%
v/v) was inoculated into 45 mL of production
medium in a 250-mL Erlenmeyer flask. The
medium contained the following components
(per liter): glucose, 15 g; yeast extract, 2 g;
malt extract, 1 g; ammonium sulfate [(NH,),SO,],
1g; potassium phosphate (KH,PO,), 1g; and
magnesium sulfate heptahydrate (MgSO,7H,0),
0.25 gz. Subsequently, the carbon source was
varied by replacing glucose with sucrose and
xylose, and the concentration of each carbon
source was adjusted to five levels: 10, 15, 20,
25, and 30 g/L. The nitrogen source was also
modified by replacing ammonium sulfate with
alternative  nitrogen  sources  including
ammonium chloride (NH,CI), urea (CH,N,O),
and potassium nitrate (KNO,). The initial pH of
the medium was adjusted to 3.0, 5.0, 7.0, and

9.0. Additionally, the cultivation time was varied

PBRU Science Journal
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at 96, 120, 144, and 168 hours. Cultivation was
conducted under agitation at 150 rpm at room
temperature. Yeast growth was monitored
every 24 hours by measuring the optical
density at 600 nm (OD,,,). The residual sugar
concentration was analyzed, and the cells were
harvested to determine dry biomass and

carotenoid content produced by the yeast. The

Y)OS

X.
5

YP/X
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conversion factors determined as the amount
of biomass produced per unit weight of
substrate consumed (Y,,), the amount of
carotenoids produced per unit of dry weight of
cells (Y,,), and the amount of carotenoids
produced per unit weight of substrate
consumed (Y,s), were calculated using the

following equations:

p
E; Yes

U |

where: Y = conversion factor; X = biomass (g/L); S = substrate (glucose)(g/L); P = product

(carotenoid)(ug/g).

3. Analysis

The supernatant obtained after yeast
cell separation was analyzed for residual
sugar content using the 3,5-dinitrosalicylic
acid (DNS) method'’. The absorbance was
measured at a wavelength of 540 nm (OD,, )
(U-2900, Hitachi) and the residual reducing
sugar concentration was calculated by
comparing the absorbance values to a standard
glucose calibration curve'®. A 10-mL aliquot of
yeast cell suspension was centrifuged
(Centrifuge 5804 R, Eppendorf) at 6,000 rpm
for 20 minutes at 4 °C. The resulting cell pellet
was washed three times with sterile distilled

water. The washed cell pellet was resuspended

in sterile distilled water and transferred to a pre-
weighed evaporation dish. The dish was dried
(UNE — Memmert) at 80 °C until a constant
weight was achieved. The dry weight of the
yeast biomass was recorded and used to
calculate the dry biomass yield18. A 30-mL
sample of vyeast cell suspension was
centrifuged at 6,000 rom for 20 minutes at
4 °C. The supernatant was discarded, and the
cell pellet was washed three times with sterile
distilled water. The wet weight of the yeast cell
pellet was recorded prior to carotenoid
extraction. Carotenoids were extracted using
a slightly modified method of Passorn et al."

The extraction was carried out by mixing

PBRU Science Journal
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(Vortex Mixer Gienie, Scientific Industries) the
cell pellet with a solution consisting of
petroleum ether, 1 M sodium chloride, and
acetone in a 1:1:1 (v/v/v) ratio in an amber
bottle. Cell disruption was performed using a
sonicator bath (Elmasnic S60/H, Elma)
operating at 50/60 Hz for 30 minutes. The
mixture was subsequently centrifuged at

4,000 rpm for 5 minutes. The upper orange-

Carotenoid (ug/g) =
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colored layer (petroleum ether phase) was
collected, and its absorbance was measured
at 474 nm. Carotenoid content was quantified
using an extinction coefficient (E,%/1 cm) of
2,100, corresponding to astaxanthin in
petroleum ether at a concentration of
1% (w/v). The results were recorded and used
to calculate the total carotenoid content as

equation;

(Volume of Petroleum ether)(A474)(10,000)

All experiments were performed in
three replicates, and all data were analyzed
statistically using the mean, standard deviation
(SD), one-way ANOVA, and Tukey HSD tests

by Minitab for Windows, version 18.

Results and Discussion

1. Optimal carbon sources for growth
and carotenoid production of R. mucilaginosa
SMY40

R. mucilaginosa SMY40 exhibited the
highest biomass production and carotenoid
accumulation when cultivated with glucose as
the sole carbon source (Table 1). The biomass
yield and carotenoid content obtained were
4.21 +0.12 g/L and 40.24 + 0.81 pg/g wet weight,

respectively. These values were significantly

(2100)(dry biomass)

higher (P < 0.05) than those obtained with
maltose (2.87 +0.15 g/L; 28.13 +0.78 ug/g
wet weight) and xylose (1.39 + 0.13 g/L;
11.48 £ 0.96 uyg/g wet weight). Glucose
consumption was also the highest at
13.33+0.26 g/L, followed by maltose
(9.52 + 0.56 g/L) and xylose (5.12 + 0.69 g/L).
Regarding conversion efficiencies, the
maximum biomass yield per gram of sugar
consumed (Y,,) was observed in the glucose-
treated group (0.32 g/g sugar), while maltose
and xylose yielded 0.30 and 0.27 g/g sugar,
respectively. Similarly, glucose supported the
highest carotenoid yield per biomass (Y,,)
and per sugar consumed (Y,), with values of
9.56 pg/g biomass and 3.02 pg/g sugar,

respectively.
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Table 1. Biomass yield, carotenoid production, sugar consumption and effect of medium composition

on the conversion factors (Y, Yy, and Y,), biomass and carotenoids productivities of R.

mucilagonosa SM40 cultivated with different carbon sources.

Carbon Biomass Carotenoid Sugar Yys Yex Yess

source (g/L) (g/g wet consumed (g/g sugar) (ug/g (ug/g sugar)
weight) (g/L) biomass)

Glucose 421+0.12° 40.24 +0.81° 13.33 + 0.26° 0.32 9.56 3.02

Maltose 2.87+0.15° 2813+0.78°  9.52 + 0.56" 0.30 9.80 2.96

Xylose 1.39+0.13°  11.48 + 0.96° 512 + 0.69" 0.27 8.29 2.26

Data presented as mean value + standard deviation (n = 3).

Values followed by the different letters in the same column indicated significant differences (P < 0.05,

Turkey’s HSD).

The results clearly demonstrate that
R. mucilaginosa SMY40 responds differentially to
various carbon sources in terms of both

growth performance and carotenoid

biosynthesis. Glucose was the most efficient
carbon source, promoting the highest
biomass and carotenoid production. These
findings are in agreement with previous
studies indicating that glucose is readily
assimilated by yeasts through facilitated

diffusion and is directly channeled into
glycolysis, enabling rapid energy generation
and precursor supply for biomass formation
and secondary metabolite synthesis’ . In
contrast, maltose must first be hydrolyzed by
maltase, metabolic

and xylose requires

conversion via the pentose phosphate
pathway, both of which are relatively less
efficient and energy-intensive processes' °
This may account for the comparatively lower

biomass and pigment production observed

with these carbon sources. The highest
conversion efficiencies (Y, Yoy and Yp)
recorded in the glucose condition reflect
superior metabolic efficiency in converting
available substrate into cellular biomass and
carotenoids. A high Y,s value specifically
suggests that glucose was effectively utilized
for carotenoid biosynthesis, which proceeds
via the mevalonate pathway requiring acetyl-
CoA and NADPH as key intermediates
generated through glycolysis and the pentose
phosphate pathwayw. These results align with
Maldonade et al.” reported enhanced
carotenoid production in Rhodotorula species
grown on simple sugar as glucose. The
findings highlight the potential of R.
mucilaginosa SMY40 for efficient carotenoid
production using glucose-based media, offering
promising implications for biotechnological

and industrial applications.
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2. Optimal carbon source
concentrations for growth and carotenoid
production of R. mucilaginosa SMY40

The influence of varying carbon source
concentrations on biomass production,
carotenoid  production, and conversion
efficiencies by R. mucilaginosa SMY40 is
summarized in Table 2. The results indicate
that increasing carbon concentrations from 10
to 25 g/L led to a corresponding increase in
biomass yield, peaking at 25 g/L with a value
of 4.41 +£0.14 g/L. However, no statistically
significant difference (P > 0.05) was observed
between biomass levels at 15, 20, 25, and
30 g/L concentrations. The highest carotenoid

content was obtained at 15, 20 and 25 g/L,
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with values of 42.51 + 0.46 42.50 + 1.11 and
42.91 £ 1.03 pg/g wet weight, respectively,
which  were not significantly different
(P > 0.05). Sugar consumption increased with
higher initial carbon concentrations, reaching
a maximum of 14.46 £+0.46 g/L at 20 g/L
substrate. However, the biomass yield per
sugar consumed (Y, decreased from
0.39g/g at 10g/L to 0.30 g/g at 30 g/L,
indicating reduced conversion efficiency at
higher substrate concentrations. Similarly, the
carotenoid yield per sugar consumed (Y,)
decreased from 3.88 to 3.01 pg/g sugar,
although the carotenoid yield per biomass
(Y,,) remained relatively stable, with a slightly

increased at 15 g/L glucose as 10.03.

Table 2. Biomass yield, carotenoid production, sugar consumption and effect of medium composition

on the conversion factors (Y, Y., and Y,), biomass and carotenoids productivities of R.

mucilagonosa SM40 cultivated with different carbon source concentrations.

PBRU SCIENCE JOURNAL 20

Carbon Biomass Carotenoid Sugar Yys Yex Yess
source (g/L) (g/g wet consumed (g/g sugar) (ug/g (ug/g sugar)
concentration weight) biomass)

10 3.65+0.11° 36.24 +0.82° 9.35+0.26" 0.39 9.93 3.88

15 424 +0.10% 4251+ 0.46° 13.51 + 0.16° 0.31 10.03 3.15

20 429 +0.14% 4250+ 1.11° 13.90 + 0.15° 0.31 9.91 3.06

25 430 +0.14% 4230 + 1.03° 13.48 + 0.25° 0.32 9.83 3.14

30 4.10+0.06° 40.80 + 0.98" 13.55 + 0.38° 0.30 9.95 3.02

Data presented as mean value + standard deviation (n = 3).
Values followed by the different letters in the same column indicated significant differences (P < 0.05,

Turkey’'s HSD).
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The data suggest that moderate carbon
concentrations  enhance  both  biomass
production and carotenoid biosynthesis in R.
mucilaginosa SMY40, with optimal values
observed at 15-25 g/L. At lower concentrations
(10 g/L), limited substrate availability may have
constrained growth and metabolite synthesis,
while excessive sugar levels (30 g/L) appeared
to inhibit growth and reduce conversion
efficiency. While Machado et al. (2019)%
reported the optimum glucose concentration
for carotenoid production by R. mucilaginosa
URM 7409 was 30 g/L. This phenomenon is
commonly attributed to substrate inhibition,
osmotic stress, or repression of metabolic
pathways at high sugar concentrations’ . The
decline in Y,q and Y,q values at elevated
carbon concentrations indicates that not all
available sugar was effectively converted into
biomass or pigments. These findings are
consistent with previous studies that reported
reduced metabolic efficiency in yeast cultures

2122 .
. It is also

under high substrate conditions
plausible that carbon overflow metabolism or
the accumulation of inhibitory by-products may
have played a role, as observed in other
oleaginous and pigment-producing yeasts2 °
Interestingly, the carotenoid content per unit
biomass (Y,,) remained stable across most
concentrations, suggesting that once a
threshold level of biomass is achieved,
carotenoid  biosynthesis proceeds at a

relatively consistent rate, possibly due to
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constitutive or carbon-responsive regulation of
carotenogenic genes2 . This supports the
suitability of glucose concentrations as 15 g/L
for maximizing both pigment yield and process
efficiency.

3. Optimal nitrogen sources on the growth
and carotenoid production of R. mucilaginosa
SMY40

The effect of different nitrogen sources
on biomass yield, carotenoid production, sugar
consumption, and conversion efficiencies of
R. mucilaginosa SMY40 is presented in Table
3. Among the nitrogen sources tested,
(NH,),SO, resulted in the highest biomass
concentration (4.28 +0.13 g/L), followed by
KNO,, urea, and NH,CIl. However, statistical
analysis revealed no significant difference
(P>0.05) between the biomass yields from
(NH,),SO,, KNO,, and wurea. Carotenoid
production was also highest with (NH,),SO,
(42.36 + 0.89 ug/g wet weight), whereas urea
yielded the lowest value (39.75 + 0.90 ug/g wet
weight). The highest carotenoid yield per
biomass (Y,,) was observed in the (NH,),SO,
treatment (9.90 pg/g), while Y, was highest for
NH,Cl as well (3.34 ug/g sugar consumed), despite
its lower sugar consumption (11.68 + 0.63 g/L)
compared to (NH,),SO,. Interestingly, the
sugar-to-biomass conversion efficiency (Y,)
was comparable among all nitrogen sources,
ranging from 0.32 to 0.34 g/g sugar, with
NH,Cl yielding the highest efficiency.

PBRU Science Journal
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Table 3. Biomass yield, carotenoid production, sugar consumption and effect of medium composition
on the conversion factors (Y, Y,y and Y,), biomass and carotenoids productivities of

R. mucilagonosa SM40 cultivated with different nitrogen sources.

Nitrogen Biomass Carotenoid Sugar Yys Yex Yess
source (g/L) (g/g wet consumed (g/g (ug/g (ug/g sugar)
weight) (g/L) sugar) biomass)

(NH,),SO, 4.28+0.13° 42.36 +0.89"  13.35+0.32° 0.32 9.90 3.18
NH,CI 3.96+0.10°  3895+0.76  11.68 +0.63" 0.34 9.84 3.34
KNO, 415+0.08"  41.04+064® 13.08 +0.29° 0.32 9.89 3.14
Urea 4.04+0.05"  39.75+0.90° 12.25+0.30% 0.33 9.83 3.25

Data presented as mean value + standard deviation (n = 3).
Values followed by the different letters in the same column indicated significant differences (P < 0.05,

Turkey’s HSD).

The findings indicate that nitrogen metabolic shifts have been observed in

source type significantly influences both Rhodotorula species, where nitrogen limitation
biomass production and carotenoid or specific nitrogen types can trigger
production in R. mucilaginosa SMY40. oxidative stress or alter carbon flux
(NH,),S0, promoted the highest biomass and distribution, thereby enhancing pigment
carotenoid content, consistent with previous production9. The use of KNO, and urea also
studies reporting enhanced growth of supported moderate biomass and carotenoid

oleaginous yeasts when utilizing inorganic production. Nitrate assimilation requires

ammonium salts®”. This is likely due to the
rapid assimilation of ammonium ions via the
glutamine synthetase—glutamate synthase
pathway, supporting both primary metabolism
and secondary metabolite synthesis. Although
NH,CI produced lower biomass compared to
(NH,),S0O,, it exhibited the highest carotenoid
yield per biomass and per sugar consumed,
suggesting an elevated flux towards
carotenoid biosynthesis under this nitrogen

condition. Similar nitrogen-dependent

energy and reductants, which may reduce the
resources available for pigment synthesis.
Meanwhile, urea, despite being a cost-
effective nitrogen source, resulted in the
lowest carotenoid content, possibly due to
delayed urease activity or suboptimal nitrogen
release kinetics™. Overall, the results suggest
that ammonium-based nitrogen sources,
particularly (NH,),SO, and NH,CI, are more
favorable for both biomass growth and

carotenoid production. However, the choice

PBRU Science Journal
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between them should consider the intended
application,  (NH,),SO, for  maximizing
biomass or NH,CI for maximizing pigment yield
efficiency. Based on the findings of this study,
(NH,),SO, was identified as the optimal nitrogen
source and was therefore employed in
subsequent experimental phases to further
enhance carotenoid biosynthesis by R.
mucilaginosa SMY40.

4. Optimal initial pH of the culture medium
on the growth and carotenoid production of R.
mucilaginosa SMY40

The effect of initial pH on the growth,
carotenoid production, sugar utilization, and
conversion efficiencies of R. mucilaginosa
SMY40 is presented in Table 4. Among the
tested pH values, an initial pH of 5.0 supported

7A Uil 22 atuil 2 nangrAu-sunau 2568
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(428+0.85g/L) and carotenoid content
(42.20 £ 0.19 yg/g wet weight), which were
significantly higher than those obtained at more
acidic (pH 3.0) or more alkaline (pH 7.0 and 9.0)
conditions (P < 0.05). The yeast cultivated at pH
5.0 also exhibited the highest sugar
consumption (13.40 £ 0.42 g/L), while the lowest
sugar consumption and biomass were observed
at pH 9.0 (7.93+0.64 g/L and 2.23+0.24 g/L,
respectively). Although the carotenoid content
(ug/g wet weight) was highest at pH 5.0, the
highest  carotenoid vield per biomass
(Yo =9.86 pg/g) was recorded at pH 5.0,
followed closely by pH 3.0 (9.86 ug/g).
The carotenoid vyield per sugar consumed
(YP/S) was highest at both pH 3.0 and 7.0

(3.38 pg/g sugar), despite their lower absolute
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the highest biomass concentration

carotenoid content.

Table 4. Biomass yield, carotenoid production, sugar consumption and effect of medium composition
on the conversion factors (Y, Ysx and Y,), biomass and carotenoids productivities of R.

mucilagonosa SM40 cultivated with different initial pH of the culture medium.

Initial pH Biomass Carotenoid Sugar Yys Yex Yess
(g/L) (g/g wet consumed (g/g sugar) (ug/g (ug/g sugar)
weight) (g/L) biomass)
pH 3.0 3.92 +0.05° 3836+1.01° 11.33+0.65" 0.37 9.80 3.38
pH 5.0 4.28 +0.85° 42.20 + 0.19° 13.40 + 0.42° 0.32 9.86 3.15
pH 7.0 3.52+0.10° 3537+1.35° 1050+ 041° 0.35 9.76 3.38
pH 9.0 223+0.24° 2037+1.18°  7.93+0.64° 0.28 9.21 2.81

Data presented as mean value + standard deviation (n = 3).
Values followed by the different letters in the same column indicated significant differences (P < 0.05,

Turkey’'s HSD).
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The initial pH of the culture medium
exhibited a significant influence on both
biomass yield and carotenoid production by
R. mucilaginosa SMY40. Among the tested
pH values (3.0, 5.0, 7.0, and 9.0), pH 5.0 was
found to be optimal for cell growth and
pigment biosynthesis, yielding the highest
biomass (4.28 + 0.85 g/L) and carotenoid
content (42.20 = 0.19 ug/g wet weight). This
observation is in agreement with previous
studies that demonstrated the favorable
impact of slightly acidic conditions on
carotenoid  biosynthesis in  Rhodotorula
species”™. The efficient sugar utilization at pH
5.0 (13.40 + 0.42 g/L) also suggests that this
condition supports enhanced metabolic
activity and carbon flux toward biomass and
carotenoid biosynthesis pathways. At lower
and neutral pH values (3.0 and 7.0), although
moderate biomass (3.92 + 0.05 and 3.52 +
0.10 g/L, respectively) and carotenoid levels
(38.36 + 1.01 and 35.37 + 1.35 pg/g,
respectively) were observed, these were
significantly lower than those achieved at pH
5.0. Interestingly, pH 3.0 and 7.0 both
resulted in a similar carotenoid yield per gram
of sugar consumed (Y, = 3.38 pg/g sugar),
indicating relatively stable pigment
productivity despite varying growth levels.

These results may reflect cellular mechanisms
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aimed at maintaining carotenoid levels under
moderate stress conditions induced by
suboptimal pH. At alkaline pH (9.0), a marked
decrease in both biomass (2.23 + 0.24 g/L)
and carotenoid production (22.07 + 1.67
Kg/g) was evident, indicating that such basic
conditions likely imposed stress on the cells,
impairing metabolic activity and pigment
biosynthesis. This finding is consistent with
previous reports showing that extreme pH
levels negatively affect membrane integrity
and enzyme function in vyeasts, thereby
reducing growth and metabolite production25.
Overall, the findings from this study reinforce
the importance of pH optimization in
enhancing microbial pigment production. The
results confirm that an initial pH of 5.0
provides the most favorable environment for
R. mucilaginosa SMY40, supporting both
efficient biomass accumulation and
carotenoid biosynthesis. This finding is
consistent with the study by Rodriguez et

14
al.

, who reported that pH 5.0 was optimal for
carotenoid production by R. mucilaginosa
when cultivated on artichoke agro-industrial
waste, serving as a cost-effective carbon
source.

5. Optimal cultivation time on the

growth and carotenoid production  of

R. mucilaginosa SMY40

PBRU Science Journal
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The influence of cultivation time on
biomass yield, carotenoid production, sugar
consumption, and associated conversion
efficiencies of R. mucilaginosa SMY40 is
summarized in Table 5. The biomass
concentration reached its peak at 120 hours
of cultivation (4.29 + 0.02 g/L), which was
statistically higher than that observed at 96
hours (3.90 + 0.14 g/L) and comparable to
values obtained at 144 hours (4.22 + 0.12 g/L)
and 168 hours (4.10 = 0.06 g/L). Carotenoid
content also increased with time, reaching a
maximum at 144 hours (42.62 + 0.41 pg/g wet
weight), although this value was not
significantly different from those obtained at
120 hours (42.58 + 0.74 pg/g) and 168 hours
(42.42 £ 0.95 pg/g). The shortest cultivation

period (96 hours) resulted in significantly
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lower carotenoid content (40.02 + 0.51 ug/g;
P < 0.05). Sugar consumption showed a
gradual increase with cultivation time, from
11.98 + 0.80 g/L at 96 hours to
13.57 £ 0.19 g/L at 168 hours. Conversion
efficiency values revealed that the biomass
yield per gram of sugar consumed (Y,,) was
highest and identical at 96 and 120 hours
(0.33 g/g), then slightly decreased at 144
hours (0.32 g/g) and drastically dropped at
168 hours (0.20 g/g). Although the carotenoid
yield per biomass (Y,,) remained relatively
stable across all time points, peaking slightly
at 96 hours (10.38 ug/qg), the carotenoid yield
per sugar consumed (Y ) was also highest at
96 hours (3.39 ug/g), with a gradual decrease

observed in later time points.

Table 5. Biomass yield, carotenoid production, sugar consumption and effect of medium composition

on the conversion factors (Y,,, Y,y and Y,), biomass and carotenoids productivities of

R. mucilagonosa SM40 cultivated with different times.

Time Biomass Carotenoid Yys Yex Yess
(g/L) (g/g wet consumed (g/g sugar) (ug/g (ug/g sugar)
weight) biomass)
9 3.90 +0.14°  40.02+0.51°  11.98 +0.80° 0.33 10.38 3.39
120 4.29 + 0.02° 4258 + 0.74° 13.20 + 0.22° 0.33 9.93 3.23
144 422 +0.12° 42.62 + 0.41° 13.34 + 0.71° 0.32 10.11 3.20
168 4.10 + 0.06™ 42.42 + 0.95° 13.57 + 0.19° 0.20 10.35 3.13

Data presented as mean value + standard deviation (n = 3).

Values followed by the different letters in the same column indicated significant differences (P < 0.05,

Turkey’'s HSD).
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The duration of fermentation plays a
crucial role in determining the balance
between microbial growth, substrate
consumption, and secondary metabolite
accumulation, including carotenoids. The
present findings indicate that R. mucilaginosa
SMY40 achieved maximum biomass and
carotenoid content at approximately 120-144
hours of cultivation, which is consistent with the
typical stationary phase onset reported in other
studies of carotenoid-producing yeastszz. The
significant increase in carotenoid content from
96 to 120 hours suggests active pigment
biosynthesis during the late exponential phase,
which then plateaued through 144 and 168
hours. This stabilization phase is commonly
observed in yeast fermentation systems where
secondary metabolite production continues
even after biomass accumulation slows’.
Interestingly, the highest carotenoid yield per
sugar consumed (Y,s=3.39 ug/g) and per
biomass (Y,,= 10.38 pg/g) were obtained at
96 hours. This suggests that shorter fermentation
periods may favor efficient conversion of
carbon sources into carotenoids, possibly due
to metabolic prioritization toward secondary
metabolism under limited biomass expansion.
However, the total carotenoid productivity was
lower at 96 hours due to reduced biomass

formation, making longer cultivation durations

o o
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more favorable for maximizing volumetric yield.
The drastic decline in Y, to 0.20 g/g at 168
hours indicates a decoupling between sugar
consumption and biomass formation, potentially
due to increased maintenance energy
requirements, nutrient depletion, or cellular
aging, as noted in prolonged yeast cultivations.
Therefore, although extended fermentation
may sustain carotenoid levels, it is not
economically favorable due to reduced
conversion efficiencies™. A cultivation period
between 120 and 144 hours appears optimal
for achieving a balance between biomass
yield, carotenoid concentration, and conversion

. , . 13,14
efficiency of R. mucilaginosa

. Beyond this
period, the benefits in pigment accumulation

diminish, and process efficiency declines.

Conclusions

This study identified the optimal
cultivation conditions for maximizing the
biomass and total carotenoid vyield of R.
mucilaginosa SMY40, a promising carotenoid-
producing yeast. Among the tested
conditions, the highest productivity was
observed when the yeast was cultured in a
synthetic medium containing 15 g/L glucose
as the carbon source and ammonium sulfate
as the nitrogen source, at an initial pH of 5.0.
The cultivation was conducted at room

temperature under shaking conditions
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(150 rpm) for 120 hours. Under these
optimized parameters, the maximum dry cell
weight reached 4.26 + 0.03 g/L, with a total
carotenoid content of 41.98 + 0.93 ug/g
wet weight and glucose consumption of
13.36 = 0.11 g/L. These findings suggest that
a slightly acidic pH environment facilitates
optimal metabolic activity and carotenoid
biosynthesis in R. mucilaginosa SMY40, likely
by enhancing the enzymatic efficiency within
the mevalonate pathway. The high vyield
achieved under relatively simple and cost-
effective culture conditions highlights the
potential of this strain for biotechnological
applications, particularly in the production of
natural pigments for use in the food, cosmetic,

and pharmaceutical industries.
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Abstract

The experiment on organophosphate and carbamate has been conducted since 2022,
therefore the yearly experiment has been done to observe the situation of pesticide residue in
vegetables. Vegetables around Thailand have been used the organophosphate and carbamate as
pesticides. Organophosphate and carbamate are inhibitors of acetylcholinesterase, an enzyme
critical to the control of nerve impulse transmission from one cell to another. The LD,
of organophosphate and carbamate is 5 — 500 mg/kg. This investigation was performed on 10 kinds
of vegetables found mostly in markets such as parsley, Chinese kale, cabbage, Chinese cabbage,
water morning glory, carrot, lettuce, cowpea, tomato, and cucumber which were purchased in 2022,
2023 and 2024. They all were tested using the GT-Test Kit. The study found the combination
of organophosphate and carbamate in morning glory was still over the maximum residue limits

(MRLs) issued by the Thai Food and Drug Administration, issue number 288 (year 2005).

Keywords: Vegetables, Pesticide, Organophosphate, Carbamate, testkit

Introduction

The number of poisonings from
pesticides in Thailand is increasing1. A recent
study has revealed that organophosphate and
carbamate insecticides are the primary
culprits behind poisoning cases in Thailand’.

Pesticide use in agriculture plays a crucial

role in boosting crop yields. However, the
overuse of these chemicals can cause
significant harm to the environment and
human health. One major concern is the
impact on the enzyme acetylcholinesterase
(AChE), which is vital for breaking down the

neurotransmitter acetylcholine in our nervous
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system. The inhibition of AChE can lead to
serious health issues, underscoring the need
for careful management of pesticide
applications Organophosphate  and
carbamate pesticides enter the body through
ingestion, inhalation, and through the skin.
Toxic will be in the same direction which is the
toxicity depends on the rate of transformation
of toxins in the body by liver hydrolysis.
Both groups of pesticides were highly
acutely toxic by inhibiting the activity of
acetylcholinesterase. The enzyme AChE is
responsible for the breakdown of the
neurotransmitter acetylcholine. The function of
controlling nerve impulses is choline and
acetic acid, causing the accumulation of
acetyl. Colin on nerve endings resulting in
acute poisoning. This can cause severe nerve
endings and death ‘. The initial symptoms
found were Nausea, vomiting, golden streaks,
lacrimation, sweating, iris constriction, urinary
incontinence, urinary incontinence,
bronchospasm muscle spasms and have a lot
of phlegm ‘

Organophosphate  pesticides  are
classified as esters of phosphoric acid.
Examples of substances in this group include
monocrotophos, mevinphos, chlorpyrifos,
dimethoate, dicrotophos, parathion-methyl

and parathion °. Carbamates are a synthetic

Uil 22 atuil 2 nangrAu-sunau 2568

group of organic compounds represented by
the -O-CO-NH- functional group and the
variations of carbamates are classified by the
differences in substituent groups on the
O terminal and N terminal. The variation of
carbamates can significantly influence their
biological activity and toxicity. Some common
examples of carbamates include carbaryl,
methomyl, and propoxur, each exhibiting
different effects on target organisms and
varying degrees of environmental persistence.
Its application is used as an ingredient in
various products for both domestic and
industrial use and insecticides such as
methomyl, carbofuran, carbaryl and
methiocarb. for the decomposition of both
pesticides, they have different period.
Organophosphate pesticides decompose
rapidly within a few weeks. Carbamate
decomposes up to 50 weeks in the soil*.
However, if pesticides are used more than
needs and use in conditions where the soil
nature is not balanced will result in a more
stable group of pesticides and a higher
half-life than used. These result in the excess
formation of residues. Eliminate pests that
exceed the acceptable Maximum Residue
Limits (MRLs).

The determination of organophosphates

and carbamate can be done using GT test
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kits for quick, easy, and fast results. There are
reports that the test kits had been used and
the results showed that the test kits gave
different  results depending on the
organophosphate and carbamate. However,
no significant difference was found. But the
sensitivity and accuracy of each test set
were significantly different " In Thailand, the
detection of organophosphates and carbamates
had been conducted using the GT test kit 89,
The principle of this test is that inhibition
of the enzyme cholinesterase (cholinesterase
inhibition technique) by organophosphate and
carbamates groups will inhibit the activity of
the enzyme choline esterase. These prevents
the enzyme from hydrolyzing acetylcholine.
The remaining acetylcholine is indicated
by the intensity of the resulting color. In the
assay, when the sample contains large
amounts of organophosphate and carbamate
residues, the test will result in inhibition of the
enzyme choline esterase as well, therefore,
the residual amount of acetylcholine and the
resulting color are dark accordingly .

In a previous study *9 samples of 10
vegetables sold at large wet markets and
department stores in 2014 and 2021 found
that the contamination of organophosphate
and carbamate pesticides in coriander, kale,
and cucumber. The amount of contamination

is at a safe level. In addition, it was found that

Uil 22 atuil 2 nangrAu-sunau 2568

in the dry season, the amount of pesticide
contaminants was higher than in other
seasons’. In 2019, it was reported that roughly
41.3% of fresh fruits and vegetables available
in supermarkets and markets contained
pesticide residues exceeding permissible
levels '°. According to the information of the
pesticide warning network, it was found that
the results of the fruit and vegetable
inspection for the year 2020 were from
samples. Samples of 509 in total across the
country found 58. 7% contain pesticide
residues beyond the standard and the types
of vegetables found to have excess residues
are small tomatoes, chili, celery, and kale ",
Based on the pesticide’'s contamination
problem, the researchers realize the
importance of monitoring the contamination of
the disposal agent.

Leading to the experiments in this
study that surveyed the residues of this group
of pesticides from market Y in September of
the years 2021-2024. The objective of this
research was to update the determination of
organophosphate and carbamate pesticides
in vegetables commonly consumed from local
store and to compared with previous studies

using the test kits.

Materials and Methods

PBRU Science Journal
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To monitor and compare contamination
data of organophosphate and carbamate
pesticides in popular vegetables, therefore,
the same vegetables were randomly sampled
as the previous experiment ® Based on
the research in 2014 ° the results found
that the contamination of organo-carbamate
and organo-phosphate was mostly found in
September of the year, so the samples were
collected in September 2021 ®, September
2022 (this report), September 2023 (this
report) and September 2024 (this report).
They were from the same source at each
market which is Market Y in Bangkan Province
of Bangkok, Thailand. The 10 vegetables
that were randomly sampled from market
Y were cilantro, lettuce, morning glory,
Chinese cabbage, kale, cucumber, tomato,
carrot, cabbage, and long beans.

The samples were purchased
randomly from market Y and divided into three
samples of each vegetable. Each sample had
been done in ftriplicate. Then, samples are
extracted immediately in the laboratory
by grinding. A random sample that has been

crushed and weighs 5 g in each test gives the
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total of each vegetable at 9 tests (total of
n=90 tests/year). Then, vegetable samples
were extracted with dichloromethane and 5%
ethanol then the dichloromethane were
evaporated using a nitrogen evaporator until
approximately 1 mL of sample extract
remained. The extracts were subsequently
tested with the GT test kit. Perform the
experiments as described in the test Kit
document with positive and negative control
(Table 1, Figure 1). The temperature of the
water bath has been monitored using a Fluke
Thermocouple thermometer at 36 + 2 °C. After
adding all the test chemicals, read the results
by comparing the color of the sample with the
color of the control tubes. Colors more intense
than or equal to the positive tube will interpret
that residues were found at unsafe levels
using the symbol (++). If the color intensity
is less than the positive control, but less than
the negative control interpreted as the residue
was found to be at a safe level using
the symbol (+). If the color intensity is less
than or equal to the negative control means
no organophosphate and carbamate residues

were detected using the symbol (-).
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Table 1. Direction in adding each solution for the GT test Kit.

Negative control Positive control sample Post adding reagent
5% ethanol 0.25 ml 0.25 ml - -
Sample extract - - 0.25 ml -
GT-1 0.5 ml 0.5 ml 0.5 ml In a water bath 5-10 mins
GT-2 - 0.25 ml 0.25 ml In a water bath 30 mins
GT-3 1ml 1Tml 1ml Perform in a water bath
GT-4 0.5 ml 0.5 ml 0.5 ml Perform in a water bath
GT-5 0.5 ml 0.5 ml 0.5 ml Read the result

sample

Figure 1. Method in determination using test kit from left to right, top to bottom, the sample were

extracted using the solvent, the evaporation of solvent using nitrogen purge, the solution after

evaporation, adding reagents as directed in Table 1 in each test, and the results after adding every

reagent (GT1-GT5) both the indicators (positive and negative control), and sample tests.
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Results and Discussion
The results from the test kit were
shown as the example for the positive tests

(Figure 2(b)) and the example that found the

negative control

residue under the limit (Figure 2(a)). For the
negative results, the color of the sample

turned to the same color as the negative

control or even faded.

Figure 2. (a) results from the determining of morning glory as found in the safety level (+) (b) results

from the determining of Chinese kale as found the unsafe level (++).

From the results of 10 vegetables that
were randomly sampled from commercial
sources that were tested using the insecticide
“GT” test kit organophosphate and carbamate
yielded the results shown in Table 2,3,4 and
5. From the experimental results, it was
revealed that parsley from yearly sources
where pesticide residues have been detected
at unsafe levels. However, other vegetables
mostly were found to have some residues but
at safe levels. In some types of the vegetable,
the carbamate and organophosphate
residues were not found, for example, kale
from the four markets had residues found at a
safe level, and no residue was found in the

samples from the department store.

The reason could be the regulation in the
department store to promote the sale.

The results show parsley, Chinese
kale, carrots, and cowpeas contaminated with
carbamate and organophosphate over the
limit by Thai regulations as shown the symbol
(++). The samples of Chinese cabbage,
morning glory and tomato were found in the
safety amount as shown in the symbol (+).
However, cabbage and cucumber were not
shown to be contaminated as shown in
negative results (-). These were summarized
in Table 2, Table 3, Table 4, and Table 5
for vyears 20218, 2022, 2023 and 2024,

respectively.
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In 2022, the pesticide contamination in pesticide is leached into the soil by water from
vegetables was compared to 2021. On the the rainy season. Residues are detected on
other hand, the pesticide residues are not tomatoes and lettuce which means that the
detected in cucumber; this might because of pesticide is used in higher concentrations.

Table 2. Test of pesticide residues in samples of each vegetable from market Y in 20218(n:90)

Number not detected
Number of detected

Vegetable )
Number detected in safe Number detected in unsafe
amount(+) (%) amount (++)(%)
Parsley 3(33.33) 0(0.00) 6(66.67)
Chinese kale 3(33.33) 6(66.67) 0(0.00)
Cabbage 9(100.00) 6(66.67) 0(0.00)
Chinese cabbage 3(33.33) 6(66.67) 0(0.00)
Morning glory 6(66.67) 3(33.33) 0(0.00)
Carrot 6(66.67) 3(33.33) 0(0.00)
Lettuce 9(100.00) 0(0.00) 0(0.00)
Cowpea 3(33.33) 6(66.67) 0(0.00)
Tomato 9(100.00) 0(0.00) 0(0.00)
Cucumber 6(66.67) 3(33.33) 0(0.00)

Table 3. Test of pesticide residues in samples of each vegetable from market Y in 2022 (n=90)

Number not detected

()(%)

Number of detected

Vegetable
Number detected in safe Number detected in unsafe
amount (+)(%) amount (++)(%)
Parsley 0(0.00) 0(0.00) 9(100.00)
Chinese kale 0(0.00) 9(100.00) 0(0.00)
Cabbage 9(100.00) 0(0.00) 0(0.00)
Chinese cabbage 0(0.00) 9(100.00) 0(0.00)
Morning glory 3(33.33) 6(66.67) 0(0.00)
Carrot 3(33.33) 6(66.67) 0(0.00)
Lettuce 9(100.00) 0(0.00) 0(0.00)
Cowpea 0(0.00) 9(100.00) 0(0.00)
Tomato 9(100.00) 0(0.00) 0(0.00)
Cucumber 3(33.33) 6(66.67) 0(0.00)

PBRU Science Journal
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The comparison percentages of pesticide
residues found in tests of each vegetable from
Market Y between the years 2014°, 2021°,
2022, 2023, and 2024 are shown in Figure 3

and Figure 4. It was found that carbamate and
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organophosphate were not found in cabbage
since 2021. The lettuce and cowpea are the
vegetables in which the contaminate in some
tests, but still in an amount that is not over the

limit by Thai regulations.

Table 4. Test of pesticide residues in samples of each vegetable from market Y in 2023 (n=90)

Number not detected

Number of detected

Vegetable 0o
Number detected in safe Number detected in unsafe
amount (+)(%) amount (++)(%)
Parsley 0(0.00) 0(0.00) 9(100.00)
Chinese kale 0(0.00) 0(0.00) 9(100.00)
Cabbage 9(100.00) 0(0.00) 0(0.00)
Chinese cabbage 0(0.00) 9(100.00) 0(0.00)
Morning glory 0(0.00) 9(100.00) 0(0.00)
Carrot 0(0.00) 0(0.00) 9(100.00)
Lettuce 0(0.00) 9(100.00) 0(0.00)
Cowpea 0(0.00) 9(100.00) 0(0.00)
Tomato 0(0.00) 9(100.00) 0(0.00)
Cucumber 9(100.00) 0(0.00) 0(0.00)

Table 5. Test of pesticide residues in samples of each vegetable from market Y in 2024 (n=90)

Number not detected

Number of detected

Vegetable )
Number detected in safe Number detected in unsafe
amount (+)(%) amount (++)(%)
Parsley 0(0.00) 0(0.00) 9(100.00)
Chinese kale 0(0.00) 9(100.00) 0(0.00)
Cabbage 9(100.00) 0(0.00) 0(0.00)
Chinese cabbage 0(0.00) 9(100.00) 0(0.00)
Morning glory 0(0.00) 9(100.00) 0(0.00)
Carrot 0(0.00) 9(100.00) 0(0.00)
Lettuce 3(33.33) 6(66.67) 0(0.00)
Cowpea 6(66.67) 3(33.33) 0(0.00)
Tomato 3(33.33) 6(66.67) 0(0.00)
Cucumber 9(100.00) 0(0.00) 0(0.00)
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Figure 3. The comparison test of pesticide residues in samples found the contamination of
organophosphate and carbamate on each vegetable from Market Y between 2014°, 2021°, 2022,

2023 and 2024
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Figure 4. The comparison test of pesticide residues in samples found unsafe amount of the
contaminated of organophosphate and carbamate on each vegetable from Market Y between 2014°,

2021°, 2022, 2023 and 2024
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Conclusion

The problem of residues that are
harmful to human health and safety. It has
been studied about the health problems from
poisoning of carbamate and organophosphate

23 Therefore,

such as cardiac complication
the consumer should be concerned about
these contaminants or choose to buy organic
vegetables that have agricultural product
quality certification marks.

There are reports about the analytical
process of carbamate and organophosphate
in humans and the environment ™. Those
experiment need expertise and time
consumed. However, the simplest way to test
before consumption is such a test kit, which is
important for screening those compounds
contaminated in food . The GT test kit has
reported to be precise compared with
standard methods'®. The standard method
found the contaminants 27.5% from
528 samples and GT test kit found the
contaminants  33.7% from the same
samples'®. The test kit company has reported
the sensitivity, the specificity, and accuracy
as 92.3%, 85.1%, and 87.1%, respectively .

The experiments showed the
contamination of organophosphate and
carbamate on various vegetables collected in

the Market Y, Bangkan County, Bangkok,
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Thailand. From Figure 3, it was found that the
contaminated from organophosphate and
carbamates was slightly lower in recent years.
It should be noticed that the contaminated
always found in parsley. From Figure 4, it was
found that the contamination is reduced from
a harmful amount to a non-harmful amount.
However, the contamination in parsley is still
found in harmful amounts in every experiment
year. However, the research should be
conducted in other areas of Thailand to be
more precise and could lead to the main
response by the government. As a results,
consumers should consider how to protect
themselves by rinsing with detergent such as
baking soda or hydrogen peroxide °.
The season has some factor on the amount of
residue found since the not-safe number of
residues was found in the late summer

compared to yearly®.

Sugguestion

This  study examined vegetable
samples collected from one area in Bangkok
and studied only some types of vegetables.
The results of this study may not be able
to be used to conclude about organic
contaminations in vegetables at the national

level.
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Abstract

This research presents a latent topic analysis of hotel guest reviews in Surin Province using
data science techniques. The study aims to: (1) analyze latent topics in hotel guest reviews and
(2) examine the relationship between identified topics and guest sentiment levels from a user
perspective. The research followed a five-step data science methodology: (1) data collection,
(2) data pre-processing, (3) sentiment level dataset creation, (4) latent topic modeling, and
(5) analyzing relationships between latent topics and sentiment levels.

The research utilized guest reviews from 15 hotels in Surin Province, collected from Google
Map, comprising 2,042 reviews. Key findings reveal: 1) Reviews were categorized into 7 optimal
latent topics with a coherence score of 0.449, including: (a) Leisure & Environment, (b) Service
Quality and Cleanliness, (c) Luxurious Experience, (d) Hotel Renovation Charm, (e) Peaceful and
Suitable, (f) Hotel Character and Venue, and (g) Affordable and Practical. 2) Sentiment analysis
showed that guests expressed 23.60% positive sentiments, particularly regarding service quality and
cleanliness, while 30.89% of reviews contained negative sentiments, primarily concerning hotel

renovation charm.

Keywords: Machine Learning, Latent Topics Analysis, Review Score, Hotel Reviews
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Figure 2. Examples of hotel guest reviews on Google Map
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Table 2. Examples of comment data preparation
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Clean, quiet, convenient to travel,
has parking, but the air conditioner
is too loud and can't sleep well.
Calm location, average rooms
Parking in front of the room The
floor of the room was not mopped
as clean as it should have been.
Fresh comfortable clean

Good atmosphere, quiet in the city

area, near shopping malls.
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Figure 3. Steps in creating latent topic models

Table 4. Examples of comment interpretation according to the model

Review no Topic 1 Topic 2 Topic n widama
1 0.1 0.22 0.33 Topic n

2 0.66 0.55 0.44 Topic 1

3 0.77 0.88 0.99 Topic n
2042 0.22 0.66 0.33 Topic 2
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Table 5. Words used in each topic
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anfuTade

1 pool, good, simply, silent, program, voice, service, luckily, without, relaxing

good, service, rooms, clean, meeting, atmosphere, tourists, food, training, accommodation

water, luxurious, probably, considering, best, jasmine, city, near, deliciousness, mini

clean, good, service, best, quiet, atmosphere, rooms, suitable, hotels, relaxation

hotel, old, good, room, needs, entertainment, large, rooms, venues, bathroom

2
3
4 hotel, room, renovated, service, rooms, good, clean, charm, like, city
5
6
7

room, price, service, good, use, easy, girls, storage, usable, little

Table 6. Assigning new topic names

anduiate Favndanimsangy Favidanimlng
1 Leisure & Environment NIRNHAULAZANINUIAAEN
2 Service Quality & Cleanliness AMMNINLTNNITUATAINAZRNA
3 Luxurious Experience Uszaunisaimnumgne
4 Hotel Renovation Charm LAUIRIN1IAN AN TUTH
5 Peaceful and Suitable AN REUASLILAZANAIAD
6 Hotel Character & Venues lndneaiuardesiuiaanuazaannelulsausy
7 Affordable and Practical ANANATLAzAaLTanengl I
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Table 7. Probability of each comment

Topic 1 Topic 2 Topic 3 Topic 4 Topic 5 Topic 6 Topic 7

APL Leisure & Service Luxurious Hotel Peaceful and Hotel Affordable Dominant

3939 Environment Quality & Experience Renovation Suitable  Character & and Practical Topic

Cleanliness Charm Venues

1 0.011935 0.011944  0.011927  0.666237  0.274046  0.011951 0.011960  Topic 4
NaN 0.284114 NaN 0.023153 NaN NaN 0.685962  Topic 7
0.047688  0.047699  0.047803  0.047696  0.047741 0.047768  0.713604  Topic 7

AW N

0.028739  0.528680  0.028655  0.028820  0.028756  0.028635  0.327715  Topic 2

2041 0.020413  0.020466  0.020416  0.020544  0.020466  0.877295 0.020420  Topic 6
2042 0.282393 NaN NaN 0.649419 NaN NaN 0.032422  Topic 4
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Figure 5. Comparison of comment counts for each topic
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Figure 6 Comparison of average probability for each topic
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Table 8. Percentage values of review score groups

Uit 22 atufl 2 nangrAu-sunau 2568

Review Score Group Number of reviews Percentage
Negative 123 6.01
Neutral 360 17.63
Positive 1559 76.36
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Table 9. Statistics of comment topics by category, classified by review score groups
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Table 10. Priority order for continuous quality improvement promotion
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Abstract

This study aimed to examine the inhibition of Salmonella Typhimurium by thyme (Thymus vulgaris)
essential oil in vitro and on kitchen mint leaves. The screening antibacterial activity was performed
using disc diffusion method. The result showed that the pure essential oil (20 ul/disc) was able to
inhibit the growth of S. Typhimurium with the inhibition zone of 22.17 mm. By the broth macrodilution
method, the Minimal inhibitory concentration (MIC) and Minimal bactericidal concentration (MBC)
values were both 0.2% . A time kill assay was performed to evaluate the bactericidal activity and
found that the essential oil at concentration of 0.2% (1xMIC) effectively decreased >3 log of the initial
bacterial population (5.36 log CFU/mI) within 5 min. In addition, kitchen mint leaves were artificially
inoculated with S. Typhimurium, the inoculated kitchen mint leaves were then washed in the essential
oil solution at 1xMIC (0.2% ) and 2xMIC (0.4% ) concentrations for 5 min. Sterile distilled water was
used as the control. The essential oil at 2xMIC concentration significantly reduced ( p<0. 05)
the population of S. Typhimurium on kitchen mint leaves when compared with that of washing with
sterile distilled water. These data indicated that T. vulgaris essential oil has the efficiency to inhibit S.
Typhimurium both in vitro and on kitchen mint leaves which can be applied as an alternative sanitizer

for fresh vegetable.

Keywords: Thyme Essential Qil, Kitchen Mint Leaves, S. Typhimurium, Inhibition
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Escherichia coli, Staphylococcus aureus Wa

a o

Salmonella spp.”® wana1nilgdefisnaanuiag
4 . % ¥ oA o
WnaaiunsasanInistuilleusesdaqaunse
Tudnanlulsewmalnanudndnanfaaas 7.1
(29/405 Faaeing) § Salmonella spp. Uuillan®
atslafimuilagiudslifisaanuaaiugnaes
Salmonella spp. ukluazszuuu uARN1INIIA
a £ a = [
AirziluinaindseimAsuine a18190457

o = 1 1
wiuda wazdnnaniunudnluazszunuiinis
uidewu Saimonella spp. fatay 2.37, 34.2°
waz 70° puaNsL

Salmonella enterica serovar Typhimurium

(S. Typhimurium) uuuanFanalsaluszuy

a = a A '
NAUeIINg vzalsaanunniduie NiFandn
Salmonellosis Tatinannn1ssuUsenIuaInNg
ninstwdewdnly gRndeaziiainisantie

P = R o %
ﬂ@lﬂﬁ’ DUILU LRTRANNTSTN sﬁﬂﬂﬂqxﬂqﬂm\ﬂﬂ

'
vl % o =3 =3

whi lunqguENHNRANAUAN Wnan uazdgany
2197 IdeTanld Telisnaerudnlnufaiae
S. Typhimurium Tuusazdiseunns 150 anuau
wazidedamlszaune 60,000 Anannsialan®
S N S - X
BNUNBL3 7 UNUNI9IZTLIATRINTTAALTD
P B RV
Salmonella spp. Iu@ﬂiﬁsﬂmﬁ‘ﬂﬂ TILNLIUDINU
nsuilnadnan v ldlawiulsaannaduie
A1un 511 AU daeawme laalinsAneuay
o s o A 1 =
WaWAaNsasieann sLuenasuuaiiBe
nalenlutnan
nranednidudtidldnfanldiiean
AeNANUBEN WU arsaRanAeanni]euie
angiunas, linens, sonluUneqaunaedsing o

Tnennsanednluseaugmaunssue i sln 1

Y, \
- v a

= U 22 adun 2 nsngAu-Suanaw 2568

Wnena1einifdaudsznauees Sodium lauryl
198 Sodium bicarbonate k&% Chiorine compound
dauluszauafiFaudnlddaannnlaiald
Tun19819 U Wy, Wnae, Wrduataguas
ARy Wusu'? agnelsfinunisanednee
= a v d“l 1 [~3
gansiARenaiatsanAeduduansielsanziia

KR

i lidudunsesegunintesuiing
un3duunenguldvinnisAunaniaaeniug 9
Tunnsdnainlnglentzingumnens e say
d13annansgsNgnd Unun i iduansdusy
Frainmnnazenailioans unidanLATiFe
fuideuludnan Taefinisfnuadounting
WL NI LT NN 70 ARSI
E. coli O157:H7 uaz S. Typhimurium uwludnlun

At ldg1 Ay n19aia (p<0.05) Waiiey

£ '
o

o o & 14 ¥ k%
AudinaudaAanima '’ d9Un1999A8AT
mmmmmﬁ’mmngnmLL@:ﬁ’]ﬁuuﬂm:m&
a 1 1 = a a 1 v

ﬂmmTu WU NUTLBNENINNINNTINITANS
soalnnanlallsaaalss (Sodium hypochlorite)
IABATNIINAARUIU Listeria monocytogenes
vuinnmlsunula 1.44 log CFUMSN'™®

I5a7 (Thyme 78 Thymus vulgaris) Wy

ftun1iialuglalneuld seudalulilau

A Sh

a

098m14 tnaansngneiA (Phytochemicals)

b

MduesAlsznaunanaasladazunnmianiu
Vl,ﬂmwzﬁmwmmﬂLmzﬁyuﬁmqqﬁmmf
fsraerudninTuneu sz loaldgna duds
wUARFaMaaTia U S. aureus, Klebsiella
pneumoniae, S. Typhimurium, Pseudomonas
6

. . . 1
aeruginosa, E. coli Wa e Enterococcus faecalis

wa el Fenaarunisunundunanszwme ey

PBRU Science Journal
Volume 22 Number 2 July-December 2025

PBRU SCIENCE JOURNAL 63



Tihlseanaldiduarsdneinannuazainlunisan
U3 S. Typhimurium uuludzseuv v1aeil
auladnuludrszun wavsannluaaiias
g dudqulsenavaesarnisdssinnen
WATAL WNBLANIATIRE1YT TI81U91920nN
& o . - 2 .
Taulnafausudseniunin anieazsuny
duigdugninliflunazarsuilantatuilau

a o

- o day A
qauvdanaun Minnzlgngs Awiueudde il

o

Feddmiazasdifenaaaulss@nininaes
¥sfumenszmelsaflunnasiuds S. Typhimurium
luraaanaand (in vitro) LAZAAATUIW S,
Typhimurium uiluagszuni Wafunuanig
Tunstianndszynsldiduansdnsinannazenn
FnanluauAm

A8n157]8

-
ol

1. naaaugnaAuqAuIfidesdureaingu
nanszinelaslsa S. Typhimurium #2838 Disc
diffusion'’

m‘nm%@ S. Typhimurium ATCC 13311
a9114819119 Muller-Hinton broth (MHB) 31155
51adans ﬂu‘ﬁfqmmﬁ 37 asAnraliia Wuman
4-6 F2lu9 udatlinBunaudadae 0.85% NaCl
TidA2 19uvini McFarland standard No.0.5
Faldnuaide ~1.5x10° CFUAIaAGAT ANt
i lifWudndsrannidequisadusiuaes
uaztnaasLuRanine11ns Muller-Hinton agar
(MHA) 9

ﬁﬁﬁummxmﬂﬁﬁu?qw%r (Thymus
vulgaris) 714 lun AN # S 1 unAR Sl
N19n1341 Bannannutndunenssine

BOTANICESSENCE nuinwanIuas ussqeslu

A

007 22 adud 2 nsngAn-Sunau 2568

990391 afadaeAnnnandudaslatin (steam
distillation) Hanwasziduaesivanla wazd
nauvex VT']mmwmiﬁﬁumm:mﬂﬁﬁﬁqfﬁr
s 20 lulasans aeuuAgilsAannide
(AU AURIUAUENAY 6 HadLNAT) ANt
fel3fgounnivesilszanns 5 undt Muandy
ﬂiﬁﬂ@ﬂﬂﬁ?}@ﬁa‘uLLﬂiua@ﬂr‘ﬁIUﬁ'ﬂﬁ’]ﬂuﬂ@N
sywelay wazRarenauAledy (Gentamicin)
Asdadu 10 Tulmsnsu/@ar (Positive control)
INAIUURINEI811119 MHA U1a1ue 11T
liliufiguuund 37 esansadea iuinan
18-24 aTua sinnseunalng AL ALdLENY
@uﬂ’ﬂmwm‘l}ﬁuﬁuﬁ% (Inhibition zone) ua%

TUNNRATUMUNSRARNAT (YN1INAABY 3 ASI)

2. mﬂ'ﬂmwLiuﬁﬁuﬁﬁqmﬁmﬁuﬁiaﬁuﬁza (MIC)
LmewLﬁ’uﬁuﬁ?ﬂqmﬁmmmﬁmw (MBC)
gpsunTunenssmelsisie S Typhimurium
#8138 Broth macrodilution'

m'mﬁ?@ S. Typhimurium ATCC 13311
asluenuns MHB d3unms 5 Radams dnlddu
‘ﬁ@qmmﬁ 37 avrngaidea uaan 4-6 G2l
s fudunandadas 0.85% NacCl 14
AN ULINTY McFarland standard No.0.5
(1.5x10° CFU/AaaaRm9) amutneTaguaaas
13u1m7 33.3 lulAsams ldasluearvns MHB
U3nams 097 Tadans azlddSurn e

~5x10° CFU/Aaaans (Mnelu 15 wad)

[ -
o o a

Raanvuidunanseime lsafu3gnd
(100%) lwanuis MHB Wldaansdudusing 7
. X

AU 80%,60%,40%,20%, 10% wae 5%

anifniuenszmeleaEans uarun

PBRU Science Journal
Volume 22 Number 2 July-December 2025

PBRU SCIENCE JOURNAL 64



vanszmaianansld Usuans 5 lulasans
dasluvaanii 1-7 AuandL 2 %’1) LAQ AN TAR
wauaee Usn1ms 995 lulasans agluvaan
naaesnuann azliranudndugavinaesans
NARDLLVNAU 0.5%, 0.4%, 0.3%, 0.2%, 0.1%,
0.05% WAy 0.025% AINAIAU [TAAILAN
ﬂ‘?:ﬂﬂuﬁfmmmuqmmmﬂ (Positive control)
A881117 MHB LAZLTANLIIUADEUDI S.
Typhimurium LazganAIUANNAAL (Negative
control) A881113 MHB W 8988 19LAL2] WAL
thwaannaaedliiinfigniugi 37 esrmaiden
Tunan 18-24 dalug anthuAng Resazurin™
(20 Radnsu/Aadans) Usums 2 lulnsdnsg
aslunuaan (ANdudugaineaes Resazurin
Winiu 0.04 Radnsu/Aadans) Wnvaen ldiiu
‘ﬁlqmuqﬁ 37 aspnaaidea unan 2 4alug
et MIC Tnadaunaniailaeudae resazurin
Tuaviaaeudadasnlan dduwaauann
firRuidudeunuanidniinisaiysede
Gapn MIC Ae Aonuidudurnfignaecans
ﬁ@ﬁmamﬁu&msw?a&mmﬁ?fawmrauvlﬁ
(@WNIREITFIN W) (Fnmaaes 3 A%)
NNz ANANARANARBLTION NS
AeadefldinGu arnniemnen MIC U3unms
10 lulAsanT MEAAILURIUIT Plate count
agar (PCA) viaanas 3 van liﬁ@’]uvl,ﬂ‘]_ill‘ﬁl 37
asA AT A 1fluaan 18-24 FaTua e1uen MBC
P8 A9NAAINNI9LAT LUAIUNT Gaf1 MBC
Ao poudadusniigaaesansilinunisiasey

1R TENAGDL (NNN13NARDI 3 A5A)

W

007 22 adud 2 nsngAn-Sunau 2568

3. e lun1Iviansia e (Time kill assay)
gasinsumensymelon
WTENITARLIIUARYTRY S. Typhimurium
Tnedalalaiiaslu 0.1% peptone water Waz
v‘hmiﬂé”uﬂ?mmL%@’Lﬁ’ﬁmmwﬂuwhﬁu

McFarland standard No.0.5 (1.5x10°% CFU/

>

UAAAMT) WAVDNULTAALIIUADY UTU AT
0.1 Aaaans ldadli 0.1% peptone water LFuM3
9.9 Nadans azlamaaruasANNITNTY
~1.5x10° CFU/AIaRaRT A niuifnmnnumes
szt lafuignaadlU g A duduwing
A1 IXMIC 9UTAAILAN siansdndndu
Usrmannide dvaeannaadldiud 37
peATATE LAzl Ufetnefiaan 0, 5, 10,
15, WAz 20 Wi 1eensln lnedneansazane
AOREINTBILAAZTI9NATNN 0.1 NaRARNT
NNNNRBANLLLALYIN (10-fold dilution) 134 0.1%
peptone water 1flaA21uaaans 107 fig 107
LAININNT spread plate U1481%19 Trypticase
soy agar (TSA) (2 1) Ludl 37 eerima g
fuinan 18-24 Falug Wusuaulalail uas
Ay BN IFeTisandan Tnasneauna

Tumidagl log CFUARRART (1NNN9NAAEY 2 AT)

4. wrenludzszundunaznislddeacuuly
Azgzumi®

. L4

UNTUALITUNUAA TITANIAINAAA

o o = o v

WUBINU AINTATALT Useund 40 NFl NIAN9
v %L ¥ o am
AYNNAULIARNNIEaUTNAT 1,000 Naaans
winel3ilunan 5 Wi waarinlugssuiionslunie

13AN NI NIAIF2 8 HN 19U U ARNN TS

PBRU Science Journal
Volume 22 Number 2 July-December 2025

PBRU SCIENCE JOURNAL 65



4 o

Wannisaziinud W hlenasedyd (mnnuenn
ARULUTENIY 254 U TUINAS) HIR 1 UNT LA Y

Frundaly Wunan 30 wd Wadunisan
ﬁquauqauﬁﬂ‘ﬂizfﬁqﬁmm‘l,mm:t,mu'
WITNTARLIUARETR S, Typhimurium
Inannelalatiaalu 0.1% peptone water uaavin
st Banoudelin ANANNYUWNL McFarland
standard No.0.5 (1.5x108 CFU/ afa 8 719) ANty
fnemasianuansisizenly 1Bunas 2 Hadans
Faadli 0.1% peptone water 5 uNms 198 Had QM3
Al g duauiEe ~1.5x10° CFURaRARS
ANt luarssumd T aguIIua 0t 194
S. Typhimurium U3u1m9 200 Haaams lunan
10w wdminluazssumia uun99LLaN A
Usrannide uazseluiennelugiadiate oy
181 1 4l Welfidainsuulugs s umy
antiuldluazszumi s1u9u 5 ndu aslug
snAannide (2 %W) ety suawide
S. Typhimurium filnzuwluazssuminaunis
F19 douluayszunudwmaesnludredas
ANIRZANUNARDL
5. a9 ludzszuUANLaNINAdaL’’
wRenAsazanemagey lEun tisuve
syieladAaN AN UINAY 1XMIC (0.2% VAV)
BATANHNIENLLNTL 2XMIC (0.4% VAV) indi
sAannide Uunns 200 aaanT WAl
dinfudaniedes Hot plate stirrer AUTAAILAN
(Control) A8 vnduilsnmannida 200 Hadans
vz g oudanfunns 10 sy

UIRNALNTHT A IEN I AL AN UTUANEN

W

007 22 adud 2 nsngAn-Sunau 2568

(lfemandauaaadn Raa13asane filddn
1:20 w/v) LUl 5 w19 (A1nNn1TuAn Time
kill assay) Ldamanmagauiia anntutly
AzITUMY A1UIU 5 NN ANUFARZTANIINAADY
’lm’mluqqﬂmﬂmm%@ 2 %’1) e s ua
@4 S. Typhimurium 7isanT3nuuluazszums

PAINITANS

6. MTAULAWIUT D S. Typhimurium N38AT3A
vuluazszumid™
W11 0.1% peptone water UF1NAT 45 NaRART

v
o ' o o

avlugetermannimenilnag 5 niN anu

U

NaN 1 WL e LA 89 WA 28 L1AT B9 Stomacher
aglFAnNaeans 107 wazyinninasanalaeld
3% 10-fold dilution A28 0.1% peptone water
WA szaumINRaaNaiuuNIzad Waane
FNIAZALAAZANNIABA 13NNA9 0.1 NadanT
U spread plate Aa9LUAUNT Brilliant Green Agar
(BGA) (2 4) inlinngoungil 37 aaiaa s
Wunan 18-24 F9Tug duauqulaladianiy
dy dJ alal al
289438 Salmonella spp. T4lalall@Tny ward
al al G al
190191970 u talatliduanasvrednny way
o & A Aa
AU UTENIRATIA TAEIFNETUNA
Tuniag log CFU/NSN uaziinisgulalatiianny
11a117 BGA luvinaavtiusiuinitly Saimonelia
spp. AAENNTNAGeLTIAN Al TSI agar, LIA,

Urease test L & ¢ Motility (Salmonella spp.

©

Tinan1ImaaauAal TSI agar ks K/A, H,S+,
Gas+, Lysine decarboxylase Wkauan, Lysine
deaminase 1N A AL , Urease test 1Fuaay ,

Motility test T¥inavuan)

PBRU Science Journal
Volume 22 Number 2 July-December 2025

PBRU SCIENCE JOURNAL 66



7. AP NADRA
AnsnagansANEA N0 U
sewelladlunsananuau S. Typhimurium Aldas
unlugzszumd 18nnnmmaans 2 A asaaz
2 din N3 ideyan1eansfontlsunsy
Minitab 17 Statistical Software 34191 15NARDS
wuuguany sl (Completely randomized design,
CRD) LATNARALANNLANANITRIAN LA
WU U Tukey's studentized range test ﬁlit Y

WadnAty 0.05

NANT5IA8
1. dez@nsnanduds S. Typhimurium Tuaan
NAARY (in vitro)

v -

urdusanszine lodusgnd (100%)
1511m9 20 Tulmsama/dan Nusz@ninnlunig
.z - o -

fudannaasyaas S. Typhimurium tnadaung
T UL WAL 22.17 + 0.76 NARLNAT A9UAAT
gnaunedu (10 lulaaniu/mar) daduge
AILIANNALIAN (Positive control) Haunalausie
WiNAU 19.17 + 0.29 NAALNAT UANAINTIETINLIFN

A1 MIC haLAN MBC a9t unansewmelasl

&:\

SaUf 22 aliun 2 nsngnau-5uInAs 2568

fia S. Typhimurium AAWINAW A 0.2% Aauandli
Table 1. Wag Figure 1.-3.

4 . 47 4 .

\HaviNNauaNduNgauesin U
suwmellasAanududy 1xMIC Tun3vinanede
(Time kill assay) S. Typhimurium WUI1311421
Z 2 oo ~ da Y .
TENAUNNAT 0 W Tuani1nzn N Tuveu
semelead manadudu 0.2% (1xMIC) wazlugn
ALIAN (HANAUUIIARNETR) WNAL 5.36 £ 0.19

° o

LAY 5.37 + 0.37 log CFU/NARARNT ANNATAL

v
a o o

dauiitaan 5 widuduly luaniosfiduingu
wamzmwiﬁﬁwudﬁﬁmm%@ S. Typhimurium
ARRIANNINsEFURANNNTaRI9ATL I d a0 eAENNg
spread plate % 38 limit detection of spread

v
v o

;9) ANUY

D)

plate method (< 2.00 log CFU/{a@

184

aziuladinan 5 i iWunaindungnaas

X,

v
°

Urdunenszmeladnau i Nduw 0.2%

b

o

tj’ lal U v v
Nausanianemenniuldanasls >3
log reduction (>99.99%) @auauauimaluinnay
dsaaniedaduganrunuinea 0, 5, 10, 15

= 1 al o v al o 1
waz 20 Wil wudadawaulndiassiuyngasaan
TeliNANNLANFA19NI94D R (p>0.05) Ined
[UIULETeeE 1199 5.21 - 5.37 log CFU/

aRaRT Aalang U Table 2. wag Figure 4.

%)

Table 1 Diameter of Inhibition zone, MIC and MBC values of Thyme essential oil against S. Typhimurium

Test bacterium

Inhibition zone

MIC value MBC value

Thyme EO Gentamicin
(20 ul/disc) (10 ug/disc)
S. Typhimurium ATCC 13311 22.17 £ 0.76 mm 19.17 £ 0.29 0.2% 0.2%
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Figure 1 Inhibition zone obtained by disc diffusion method for

Thyme essential oil and gentamicin against S. Typhimurium

Concentration 1.6% 1.2% 0.8% 0.4% 0.2% 0.1% 0.04% (Positive Negative

of essential oll control)  control)
Growth of S. - - - - - + + + -
Typhimurium

Figure 2 Broth macrodilution for determination of MIC value from

Thyme essential oil (MIC = 0.2%)
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Figure 3 Growth of S. Typhimurium on MHA plate for MBC test of
Thyme essential oil (MBC = 0.2%)

Table 2 Average of S. Typhimurium survival population (log CFU/mI = SD) after treatment with Thyme

essential oil at different time

Incubation Time A number of survival population (log CFU/ml + SD)
(min) Thyme essential oil (0.2%) Distilled water (Control)

0 5.36 +0.19" 5.37 +0.37"

5 <2.00 + 0.00*° 5.21 +0.33"

10 <2.00 + 0.00*° 5.27 +0.37"

15 <2.00 + 0.00*° 5.37 + 0.22°

20 <2.00 + 0.00*° 5.34 +0.32"

* < 2.00 £ 0.00 CFU/ml is limit detection of spread plate method

e Any means in the column followed by the same letters are not significantly different (0p>0.05)
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l Thyme essential oil

5 10 15 20

Time (min)

| Control

Figure 4. Time-kill curve analysis for evaluation of antibacterial activities of

Thyme essential oil against S. Typhimurium
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Table 3 Average of S. Typhimurium survival population on kitchen mint leaves (log CFU/g + SD)

Treatments

Average of survival population

(log CFU/g + SD)

Before washing

Washing with distilled water for 5 min

Washing with Thyme essential oil at 1xMIC (0.2%) for 5 min

Washing with Thyme essential oil at 2xMIC (0.4%) for 5 min

417 +0.98"°
4.79+0.10"
3.48 +0.10*°
2.69+0.13°

A8 Any means in the column followed by the same letters are not significantly different (0>0.05)

Figure 4 Colony morphology of surviving S. Typhimurium on kitchen mint leaves after washing with

treatment solution on BGA. (pink, or opaque-white colonies, often surrounded by a pink or red zone)
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