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ABSTRACT

Trichinella spiralis is a cause of Trichinellosis. One source of this disease is
eating some uncooked meat, including Naem (uuy). Naem consists of pork mixed

with salt, steamed sticky rice and garlic. This mixture is fermented until it becomes
sour. This study aimed at studying garlic and lactic acid from steamed sticky rice on
viability and infectivity of Trichinella spiralis larvae. The experimental design was the
3x3 factorial experiment. The first 3 is a quantity of garlic juice (Allium sativum) with
concentrations at 1, 4 and 12 gm/100 ml of water (w/v) respectively. The second 3 is a
quantity of steamed sticky rice transmuted into lactic acid with concentrations at 4, 10
and 20 gm respectively. Lactic acid from steamed sticky rice was prepared by
fermenting 100 gm of blended pork, 1 gm of salt, garlic at 1, 4 and 12 gm, and
steamed sticky rice at 4, 10 and 20 gm. These ingredients were fermented in sealed
plastic for 3 days. This method was emulated from Naem as commercially produced.
After that, T. spiralis larvae were moved into the experiment by leaving them there
for 18 hours before giving it to mice, which were fed for 30 days, to examine the
viability of T. spiralis larvae. The result showed that T. spiralis larvae in all groups
bended in rolls and did not have any movement. The infectivity in mice was also
tested. Larvae infection was not found in the group of garlic (p = 0.005), but in the
group of lactic acid from fermented steamed sticky rice that was mixed with some
garlic, larvae infection was found (p = 0.75 and 0.32). Thus, the garlic used in Naem
may affect to the viability of larvae, but lactic acid from fermented steamed sticky rice
had no effect to larvae.
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