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Abstract

Production and development of biosurfactant (BSF) using Carambola (Averrhoa
carambola L.) waste as substrate for bacteria, yeast and mold under spontaneous
fermentation. These microorganisms could grow and utilize a substrate via microbial metabolic
pathways. The chemical, microbiological and physical properties of BSF at three month
fermentation were shown that the non-ionic BSF, saponin, surface tension, and CMC of BSF
were approximately 1,272.58 ppm, 2.91 mg/ml, 43.43 mN/m, 636.29 ppm, respectively, as
well as its properties could minimize Staphylococcus aureus and Salmonella spp. Therefore,
those BSF properties mentioned above can be applied as biosanitizer for washing the
vegetable, especially tomato and sweet basil which contaminated by S. aureus and Salmonella
spp. The S. aureus was reduced with 50 ppm BSF, in tomato and sweet basil to 1 and 2 log
CFU/qg, respectively. Meanwhile, Salmonella spp. was not detected of both vegetables.

In order to gain the most effective surface cleaning, such as stainless which normally
used as food utensils in food industries, soaking with tap water was done for 2 min, followed
by soaking with BSF for 5 min, therefore, were performed. Results from this research showed
that the BSF 200, 400 and 600 ppm of which higher than that of vegetable washing could
minimize the S. aureus. At 600 ppm BSF could effectively control and decrease the number
of S. aureus, however, of which 200 ppm adequately controlled Salmonella spp. not to be

presented.





