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Abstract

This study was conducted to investigate the antimicrobial activity of grapefruit extracts and
polylysine mixture against food-borne pathogens. The mixture was showed a potent and quick anti-
bacterial activity for 5 major bacteria causing food poisoning i.e. Escherichia coli, Escherichia coli
0-157, Salmonella typhi, Staphylococcus aureus, Vibrio cholerae. The antibacterial effect of the
mixture on the ordinary bacteria inhibiting on the surface of lettuce was lasted even 6 hrs after the
treatment, however the mixture was non-effective on the color, smell and taste of lettuce. The
treatment with 10% mixture solution of the foods such as fish, meat, rice and bread suppressed the
growth of the bacteria and kept the foods more freshly than the untreated foods.
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<Table 1> Antimicrobial activity against food-borne pathogens.

o S. aureus E. coli 0157 S. typhi V. cholerae
J |-No, of bacteria (cfu/mL) | No. of bacteria (cfufmL) | No. of bacteria‘ {cfu/mL) | No. of bacteria (cf/mL)
‘Rate of reduction (%) | Rate of reduction (%) | Rate of reduction (%) | Rate of teduction (%)
9.6 10° 28x10° 58x10° 20x 10* 43x10°
Before
3 B 3 bl B
After $ min 3.5x%10 1.0x10 1.6x 10
9.4 100 93.3 9.2 100
2 _ 1 _ —
After 30 min 32x10 3.0x10
99.7 100 999 100 100
Adter 60 min - - - - -
100 100 100 100 100
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<Fig. 1> Antimicrobial activity against food-borme pathogen
microorganisms. E. coli (top-left), E. coli O-157 (top-
right), S. typhi (middle-left) S. aureus (middle-right)
V. cholerae (bottom)
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<Fig. 2> Antimicrobial effect of foods treated with
antimicrobial agent.
(-®-; control, -0 -; 1%, -W-; 5%, -V~ 10%
antimicrobial agent solution, rice; E. coli, bread; S.
typhi, meat; S. aureus, fish; V. cholerae)

<Table 2> Antibactetial effect of antimicrobial agent on the
ordinary bacteria on the surface of lettuce.

| Tmumediately 3hr(cfu/mL) Ghr(cfu/ml)

Control 14x10° 28x10* 28x 10"

Spray 31x10° 35%10° 77 %107

Soak 12%10' 5.6x 10 12x10°
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