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Abstract

The antimicrobiat property of honey against food spoilage microorganisms was
studied. Three honey samples from different floral sources, Longan honey, Sabseay honey
and Kheekaiyan honey were evaluated for their abilities to inhibit growth of seven food
spollage microorganisms including Bacillus cereus, Micrococcus luteus, Enterobacter '
aerogenes, Serratia marcescens, Pseudomonas fluorescens, Saccharomyces cerevisiae,
and Candida utilis, using the disc sensitivity assay. The result showed that £. aerogenes,
S. marcescens and P. fluorescens were inhibited by all types of honey tested. E. aerogenes
and- 8. marcescens were inhibited by Longan honey at the dilution of 35 and 40%, and by
Sabseay and Kheekaiyan honey at the dilution of 30, 35 and 40%: P. fluorescens was
inhibited by Sabseay and Kheekaiyan honey at the dilution of 45, 50 and 55%.

The survival of E. aerogenes, S. marcescens and P. fluorescens in honey samples
was determine after 24 hours incubation. Sabseay honey revealed the best inhibitorial

effect against the tested microorganisms compared to Kheekaiyan and longan honey,



respectively. Servival of S. marcescens in honey samples is poorer than E. aerogenes and
P. fluorescens. Sabseay honey diluted to 55% gave the best inhibitorial effect.

Heating the tested honey samples at 71°C for 1 minute or 60°C for 30 minute
resulted in altering the inhibitory property of the tested honey; Longan, Sabseay and
Kheekaiyan honey. Heat-treated honey had no inhibitorial effect against growth of
E. aerogenes, S. marcescens, and P. fluorescens. However, the heat-treated honey

caused irregular growth of E. aerogenes and S. marcescens.



