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Natural antiseptic made by reusing discarded citron

Abstract “long ver

Citron especially the seeds are wasted a lot, and there’ re not many ways to reuse citron seeds. This
study reviews the way to reuse citron as a natural preservative. The antiseptic effects of each part of
the citron was compared in three experiments. The citron part used was decided through simple visual
measures. Then, antioxidants were measured with the TBA method. Additionally, the antibacterial level was
tested by measuring the turbidity. As a result, this research found citron seeds had an antioxidation
effect and juice had an antibacterial component. In conclusion, this study proved that citron can be reused
as a preservative. And, it will lead to many implications and possibilities, such as reducing the amount

of citron wasted, providing a safe means of preserving food, and reducing food loss.




