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Abstract

Antimicrobial activity of silver ion was tested against 3 kinds of food-borne microorganisms—Salmonella
typhimurium, Staphylococcus aureus and Vibrio parahaemolyticus—using paper disk and broth medium methods.
In paper disk method, silver ion showed antimicrobial activity against S. typhimurium and V. parahaemolyticus at
the concentration above 2 ppm and 10 ppm, respectively, where as it was not detected in S. aureus with 20 ppm
of silver ion concentration. In broth medium, the growth of S. typhimurium and V. parahaemolyticus could be re-
tarded at 0.3 ppm and 0.5 ppm of silver ion concentration respectively. In the presence of 1.0 ppm of silver ion,
the growth of S. typhimurium was inhibited completely. In S. aureus, the growth was retarded at 5 ppm and was
inhibited at 15 ppm completely.
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Table 1. Antimicrobial activity of silver ion against 3 kinds
of food-borne microorganisms

Salmonella Staphylococcus Vibiro
typhimurium aureus parahaemolyticus
Silver ion Clear zone on plate
(ppm) Mean (mm)
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Fig. 1. Growth inhibition of silver ion against 3 kinds of food-borne microorganisms.

(A) Salmonella typhimurium ATCC 14028. ¢-, control; M W 0.1 ppm; a-4, 0.3 ppm: @@, 0.5 ppmy
(B) Staphylococcus aureus KCTC 2199. ¢-o, control; H-M, 1 ppm; a-A, 5 ppm: @-@, 10 ppmy
(C) Vibrio parahaemolyticus ATCC 17802. ¢-, control; I W, 0.1 ppm; a-a, 0.3 ppm; @@, 0.5 ppm:
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