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ABSTRACT

Trichinellosis is a zoonosis caused by parasitic nematodes of the genus
Trichinella through eating uncooked pork. This study aims to study salt and garlic
concentrations, periods of time for fermentation, and microwave heating on the
survivorship and infection ability of T. spiralis larvae in mice. The pork NAHM was
divided into two and samples of 2,400 grams. T. spiralis larvae were then mixed in the
pork, at 2,400 larvae per sample. The following concentration by weight were mixed
with the pork : salt (3% and 7%); garlic (12%); and rice (10%). After mixing the
ingredients, each sample was divided in half. The fermentation was done for 3 and 7
days far each group. Each group was then divided again into two groups. One group
was cooked by microwave heating at 3 levels (for 1, 2 and 3 minutes), and the other
was not microwaved. Afterwards, T. spiralis larvae from all experimental groups were
fed into mice (50 larvae/mice). In this study, it was founded that 0.85 NaCl and garlic
could not destroy T. spiralis larvae since they were still infected mice. At the salt
concentration at 3 and 7% and fermented for 3 and 7 days found that, for the
fermented duration at 3 days, 4 % of inactive T. spiralis larvae was collected and they
were inabled to infect mouse. Whereas the fermented for 7 days sample, T. spiralis
larvae were not collected. For the sample which were heated by microwave for 1, 2
and 3 minutes, T. spiralis larvae were collected at 4.66, 6 and 0 % respectively and all
were not infect mice. In conclusion, the results of this study could not be concluded
because the T. spiralis larvae could not be collected. Anyway, the study found that
salt concentration at 7 % and 2 minutes of microwave heating are able to destroy T.
spiralis larvae.
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