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ABSTRACT

It has been known that bacterial staining is one of the fundamental procedures done when
identifying microorganisms, hence, learning about it and obtaining skills to perform it has been
given great importance. This activity led to the constant exposure of the students and researchers,
alike, to the chemicals used to achieve results. The chemicals used, or in this case, the dyes, were
synthetic in nature, thus they pose possible danger to those who are continuously using it. The
purpose of this study is to determine the possibility of karonda (C. carandas) fruit and blue ternate
(C . ternateajlower crude extracts as alternative bacterial stains by observing their staining
intensities on dureus. Methylene blue served as the positive control. Tannic acid was added as
a mordant to the crude extracts and staining intensity was based on the Likert scale. Results showed
that blue ternate flower had a mean score of 0.8 (low staining intensity), blue ternate with tannic
acid had a mean score of 1.8 (average staining intensity) while karonda fruit crude extract had a
mean score of 1.0 (low staining intensity), karonda with tannic acid had 1.2 (average staining
intensity) compared to the control group which had a mean score of 3.0 (very high staining
intensity. This means that the staining intensity of the crude extracts obtained from natural sources
were way beyond the staining intensity of methylene blue which is of synthetic origin.
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