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Abstract
The purpose of this research was to study the effect of sweet basil essential oil on microbial
growth and physical quality of ground pork loin packed in plastic boxes at 4 °C and stored for 0, 1, 3, and
5 days. These samples were devided into 3 treatments : a control group, a group having a 20 pl of
essential oil dropped on a filter paper and a group of 2 filter papers and each one applied with 10 pl of
essential oil sticked in the keeping plastic boxes. The results on microbial quality showed that total
microbial count, psychrotropic bacteria, number of yeast and mold, total coliform and Escherichia coli were

not significant different among treatments (p>0.05). In addition, the physical property study showed that
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the essential oil groups were likely to have more percentage of %drip loss during storage than the control
group. The color measurement showed that lightness (L*), redness (a*) and yellowness (L*) of the

essential oil groups were not significant difference from the control during 5 day storage (p>0.05).

Keywords: sweet basil essential oil, microorganism, ground pork loin
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Cleaning Cow Tripe by Using a Semi-Automatic Washing Machine
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Abstract

Cleaning cow tripe by using a semi-automatic washing machine was done by embracing the
reticulum, rumen, and omasum samples in a washing bag. Then, the bag of tripe was transferred to be
washed in a washer with lime solution at the concentration of 1 kg of lime powder per 20 L of water. The
cleanliness of cow tripe samples were measured at 10, 20, 30, and 50 minutes of washing time. Two types

of washing impeller were used, an original plastic impeller of the washer and a new designed stainless
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steel impeller. The result showed that the cleanliness was dependent on the washing time. The omasum
sample was cleaned easier and faster than the others. The rotating fins of the plastic impeller may
enhance more rotating flow of lime solution. Its less weight may enhance faster rotating flow of the
solution, consequently providing better cleaning of the reticulum sample than the stainless steel impeller.
Being a heavy impeller; the stainless steel impeller's single rotation may get a large amount of lime
solution and cause higher force of rotating flow of the solution, consequently providing better cleaning of
the rumen sample than the plastic impeller. It also clears a problem of waste residue sticking on an
impeller. However, to avoid the spoilage of cow tripe, the washing time must be short. External extra
scrubbing after the tripe has been washed by the washer for 20 min may be applied or a design of a
scrubbing unit being built in a washer may be a choice for developing this cleaning method to be suitable

for the industry’s use.

Keyword: cow tripe, washing machine, lime
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