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Abstract

To investigate the antimicrobial effects of Scutellariae Radix extract against L. monocytogenes from foods,
L. monocytogenes sirains isolated from livestock products, processed food from meat and milk, and frozen foods
were examined for their sensitivity to Scutellariae Radix extract. 30 L. monocytogenes strains were isolated
from total 178 samples (16.9%); 13 (14.0%) strains from beef, 6 (20.7%) strains from pork, 9 (39.2%) strains from
chicken and 2 (16.7%) strains from frozen foods but was not found from processed products. The serotypes
of isolated L. monocytogenes were serotype O-1 strains (23, 76.7%) and serotype O~4 strains (7, 23.3%) on anlisera
agglutination test. The growth curves of isolates were shown lag phase, logarithmic phase, stationary phase
and death phase as typical sigmoid curve on the preservative—free hams. After 6 hours, Scutellariae Radix extract
contain group differ from control group on preservalive-free ham samples, and the isolates were Inhibited in
more than 1000 ppm Scutellariae Radix extract on the inhibitory growth curve of L. monacytogenes. The mor—
phological changes were observed by transmission electron microscope and the microbial cells membrane was

destroyed by Scutellariae Radix extract.
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Table 1. Incidence of L. monocytogenes in the various food
sources

Number of

) Number of . e Isolation
Sample samples 1d'ent1f1ed ratio (93)
samples
Total 93 13 14.0
Korea 27 5 185
Beef USA a2 5] 15.6
Canada g 1 11.1
Australia 25 2 8.0
Pork 29 6 20.7
Chicken 23 9 391
Meat products 11 0 0
Dairy products 10 0 0
Frozen foods 12 2 16.7
Taotal 178 30 16.9

Table 2. Serotypes ol L. monocylogenes isolated from food
S0Urces

Sample Number of isolates
(Number of isolates) Serotype 0O-1 Serotype 0-4
Beef (13) 8 b
Pork (6) 4 2
Chicken (9) 9 -
Frozen foods (2) 2
Total (30) 23 (76.79%) 7 (23.3%)
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Fig. 1. Growth curve of L. monocytogenes ATCC 19111,
serotype O-1 & Q-4 inoculated into preservative—free hams.
& L. monocytogenes ATCC 19111, m: L. monocytogenes sero-
type O-1, A: L. monocytogenes serotype O-4.
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Fig. 2. Growth inhibition of L. monocytogenes ATCC 19111
inoculated into preservative—free hams containing Scutell-
ariae Radix extract.

<: 0 ppm (control), W 500 ppm, 4 1,000 ppm, > 5,000 ppm.
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Fig. 3. Growth inhibition of L. monocytogenes serotype O-1
inoculated into preservative~free hams containing Scutellariae
Radix extract.

4 0 ppm (control), M: 500 ppm, A 1,000 ppm, *: 5,000 ppm.
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Fig. 4. Growth inhibition of L. monocytogenes serotype 0-4
inoculated into preservative-free hams containing Scutell-
ariae Radix extract.

#: 0 ppm (control), m: 500 ppm, A: 1,000 ppm, X : 5000 ppm.
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Fig. 5. Transmission electron micrographs of L. monocytogenes.

Cells not-treated (A’ control) and cells trealed with Scutellariae Radix extract (B: 1,000
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