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Abstract

Micro/Nano Bubble Technology (MNBs Technology) has much attention in the past decade years
which is safety and no chemicals method. In this research, the MNBs Technology was applied on the washing
process of Gold banana to inhibit Escherichia coli (E. Coli). Comparison 3 types of water samples 1) Reverse
Osmotic systems water (RO) 2) Air Micro/Nano Bubble water (Air MNBs) 3) Ozone Micro/Nano Bubble water
(O3 MNBs) soaked Gold banana for 10 minutes. Then analyst E. coli by Dilution and spread plate method.
It was found that E. coli was detected both before and after soaked in RO water. While E. coli was non
detected both before and after soaked in Air MNBs and O3 MNBs water. It can concluded that MNBs water
completely inhibit £. coli during washing process by soaked for 10 mins. That is potential results for

approach to study and develop in the further work.
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