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ABSTRACT — The inhibitory effects of vegetables, collected from Jinju district, on the gro-
wth of Listeria monocytogenes were investigated. Among 12 vegetables, garlic, leek, onion
and cabbage were remarkably effective to inhibit the growth of the strain. Especially with
the addition of extract equivalent 0.25g of raw garlic per m/ broth, the population of the
strain was decreased significantly, and completely inhibited with the addition of 0.625¢g or
more. During the incubation with the addition of extract equivalent 0.25 g of raw garlic per
m/ broth, the degree of inhibition was gradually increased with the lapse of time, and comple-
tely inhibited the growth of the strain after 48 hrs. While the pH value of treated broth

remained unchanged almost, those of control were slightly reduced.
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Fig. 1. Extraction procedure of agricultural products.

TSB TSA
Pancreatic digest of casein 17.0 Pancreatic digest of casein 15.0
Papaic digest of soybean meal 3.0 Papaic digest of soybean meal 5.0
Sodium chloride 5.0 Sodium chloride 5.0
Dipotassium phosphate 2.5 Agar 15.0
Dextrose 2.5
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Fig. 2. Distribution of minimum inhibitory concentration
of Allium sativum L. to L. monocytogenes F-T9.

Table 2. Effect of various agricultural products on growth of L. monocytogenes F-79

Agricultural products growth(log CFU/m/)

Agricultural products growth(log CFU/m/)

Control 8.98
Brassica oleracea L. 9.00
Allium fistulosum L. 8.76
Brassica oleracea var capitate 7.40
Chrysanthemum coronarium L. 8.30
Lacutuca sativa L. 838

Altium odorum L. 6.81
Capsicum annuum L. 9.11
Raphanus sativus L. 8.32
Allium sativum L. 2.15
Aloe vera L. 9.60
Perilla ocimoides L. 8.58
Allium cepa L. 6.90

25X 10° CFU of -Listerta monocyfogenes F-79 was inoculated in 5 m/ trypticase soy broth containing 0.25 g of each agricul-
tural product per m/ broth and incubated at 37C for 24 hrs.
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g. 3. Effect of Allium sativum L. on growth during culti-
vation of L. monocytogenes F-T79.

J—Ll: control, a—a: treated broth.
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Fig. 4. Effect of Allium sativum L. on pH during cultiva-
tion of L. monocytogenes F-79.
-0 control, a—a: treated broth.

Table 3. Effect of Allium satium L. on growth and pH during cultivation of L. monocytogenes F-79

Blank Control Alltum Sativum L.
Time (hr)
Growth(logCFU/mi) pH Growth(logCFU/ml) pH Growth(logCFU/ml) pH
12 8.79 6.66 9.00 7.36 3.81 7.36
24 8.41 527 9.04 6.49 3.30 7.34
36 8.00 5.56 8.86 5.74 2.00 7.25
48 7.70 527 8.89 527 0.00 6.86

6.40 log CFU/mi of L. monocytogenes F-79 was inoculated in 5 m/ trypticase soy broth containing 0.25 g of Allium sativum

L. per m/ broth and incubated 35C.
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