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APPENDIX  A – STABILIZER OF ANTHOCYANIN WITH VARIOUS 

CONCENTRATION OF L-HISTIDINE 

Control Day 0  

 

Day 14 

 

L-Histidine 2% Day 0 
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Day 14 

 

 

 

L-Histidine 4% Day 0 
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Day 14 

 

L-Histidine 6% Day 0 

 

Day 14 
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APPENDIX  B  – BACTERIA ENUMERATION BEFORE AND AFTER 

AUTOCLAVE 

Buffer 

(Dilution) 

Before After 

10-1 

 

 

 

 

10-2 
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10-3 

 

 

 

 

10-4 

 

 

 

 

10-5 
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10-6 

 

 

 

 

 

Before Autoclave: Extract + Buffer: 

Dilution Number of Counted Bacteria 

10-1 29 45 

10-2 20 13 

10-3 5 1 

10-4 0 0 

10-5 0 0 

10-6 0 0 

 

 
Total of microorganisms = 468.363 CFU/mL = 4.6 x 102 CFU/mL 

 

After Autoclave: Extract + Buffer: 

Dilution Number of Bacteria 

10-1 0 0 

10-2 1 1 

10-3 2 0 

10-4 3 0 

10-5 0 0 

10-6 0 0 
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Number of microorganisms = <1,0 x 101 CFU/mL 

Water for 

Injection 

(Dilution) 

Before After 

10-1 

 

 

 

 

10-2 

 

 

 

 

10-3 
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10-4 

 

 

 

 

10-5 
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10-6 

 

 

 

 

 

Before Autoclave: Extract + WFI: 

Dilution Number of Counted Bacteria 

10-1 19 2 

10-2 7 2 

10-3 7 1 

10-4 3 0 

10-5 0 0 

10-6 0 0 

 

 
Total of microorganisms = 190 CFU/mL = 1.9 x 102 CFU/mL 

After Autoclave: Extract + WFI: 

Dilution Number of Bacteria 

10-1 0 1 

10-2 0 1 

10-3 2 0 

10-4 2 1 

10-5 0 0 
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10-6 2 2 

 

Number of microorganisms = <1,0 x 101 CFU/mL 
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APPENDIX  C – SIZE INHIBITION 
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APPENDIX  D – MINIMUM BACTERICIDAL CONCENTRATION (MBC) 

25% 

 

12.5% 

 

6.25% 

 

3.125% 

 

1.6% 
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0.8% 
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CURRICULUM VITAE 

 


