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EMIAPAXH TON EAQAIMQON MEMBPANQN XITOZANHX XTA TPO®IMOIENH NMAGOIONA LISTERIA MONOCYTOGENES KAI TOY
STAPHYLOCOCCUS AUREUS XE TEMAXIA BOEIOY KAI MPOBATOY KPEATOX

EudyyeAos Okovopou?, Avéotns Taitgos?, AAéEavOpos Beodwpidns?®, lewpyios Apoévos?, lwdvvns ApBpooiadns®

TAvanAnpwins kaBnyntns, ApiatotéAeio lNavematiuio Osooaovikns, Oeacalovikn

2Ynoyneios dibdktopas, ApiatotéAeio Mavematipio Oeocatovikns, Osaoaovikn

SAvanAnpwtns kaBnyntns, ApiototéAgio lNavemotnuio Osooaovikns, Oeaoaiovikn

“KaBnyntns, ApiatotéAeio lNavematruio Osaoalovikns, Oeocaiovikn

KaBnyntris, ApiototéAeio Mavemotipio Oeacalovikns, Osooatovikn

Eicaywyn: To kpéas pnpukacTikwv Bewpeital onpavtikos Qopéas LETAdoans Tpo@ioyevav naboyovwy. Nées texvoAoyies, onws ol
edwobipes pepPpdves, pnopoly va BeATILICOUV TNV AoMAAEID TOU KPEQTOS.

Ikonos kai péBodos: Extiunon tns enidpaons ebwoitwy pepPpavav xitodavns atous nAnBuapols Staphylococcus aureus kar Listeria
monocytogenes 0To KPEas UNPUKACTIKWV.

YAiké kar péBodos: ONokAnpa tepdxia Boerou kar npoBetou kpéatos Bdpous nepinou 200 g evBulakwBnkav o€ edwoipes pepPpdves
XIT0davns ka1 evo@BaApioTnkav pe KOKTEIA Te00GpwY OTEAEXWV S.aureus h Teooapwv oteAexwv L.monocytogenes (6,00 log, CFU/g).
H pepBpdvn oxnpatiotnke pe eppantion oe didAupa 1% xitoldvns. Ta evogBaipiopéva tepdxia kar o1 paptupes enwdotnkav aepdfia
HETA and ouokeuaaia o€ kevo yia 21 nuépes otous 4°C.

AnoteAéopata: Ita Tepaxia kpeatos og pepPpavn xitodavns napatnpnBnke peiwon tou nAnBuopol twv S.aureus katd 1,95 log, CFU/g
(SE=0,23 log, ,CFU/g) ka1 twv L.monocytogenes katd 1,07 log, CFU/g (SE=0,26 log, CFU/g). Ita evogBaAuopéva pe L.monocytogenes
Tepdxia dev mapatnpnBnkav onpavtikés dlapopés Wetagl Boelou kar mpoPelou kpeatos evw ota evogBaAuiopéva e S.aureus
napatnpnBnkav peyaAutepol mMAnBucpoi oto NpdPeio kpéas ouykpITIKG pe To Bogio napopoias enegepyaaias. H avupikpoPiakn dpaon
s xitodavns €vavtl Twv L.monocytogenes ntav eviovotepn katd v agpoPia anobnkeuon évavtl s ouokeuaaias oe kevd. Aev
napatnpnBnke avaioyn taon évavtl Twv S.aureus.

Tupnepaopara: YUp@wvape taanoteAéopatd, o1 edwoIpes PepPpaves xitodavns £ival anoTeEAECHATIKES GTOV EAEYX0 TOU MOAAGNAQCIACHOU
Twv S.aureus kar L.monocytogenes Kal Katd ouveneia Unopouv va oUpBAAAOUY otV ao@AAEIa TOU KPEATOS Kal TWV NPOIGVIWY KPEATOS.
Euxapioties: H avakoivwon uAonoinBnke oto nAaioio tns Apdons EPEYNQ-AHMIOYPIQ-KAINOTOMQ [ouyxpnuatoddtnon and to
Eupwnaikd Tapeio Mepipepeiakns Avantuéns kai Bvikols ndpous péow tou E.M. Avtaywviotikotnta, Emxeipnuatikdtnta & Kavotopia
(ENAVEK) (kwbikds €pyou: T1IEAK-05479)
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EFFECT OF EDIBLE CHITOSAN MEMBRANES IN THE CONTROL OF THE FOODBORNE PATHOGENES LISTERIA MONOCYTOGENES
AND STAPHYLOCOCCUS AUREUS IN BEEF AND MUTTON MEAT
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Introduction: Ruminant meat is considered a potent vehicle of foodborne pathogen transmission. Post-harvest non thermal technol-
ogies, such as edible coatings, are considered promising to enhance meat safety.

Method: Chitosan edible membranes were applied in whole beef and mutton cuts to test the survival of the pathogenic bacteria Staph-
ylococcus aureus and Listeria monocytogenes. Meat pieces weighting approximately 200g have been inoculated with a cocktail of four
S. aureus isolates or four L. monocytogenes isolates (6.00 log'°CFU/g). The meat pieces were encased in a chitosan coating formed by
immersion and incubated aerobically or vacuum packaged in LDPE/PA/LDPE bags for up to 21 days.

Results: A decrease in both S. aureus (x=-1.95 log®CFU/g, standard error=0,23 log'°CFU/g) and L. monocytogenes counts (x=-1.07
log!°CFU/g, standard error= 0.26 log'°CFU/g) was observed. There were not significant differences between L. monocytogenes spiked
beef and mutton meat pieces; statistically higher S. aureus counts were observed in mutton versus beef of similar treatment. Aerobic
storage of meat pieces inoculated with L. monocytogenes enhanced the chitosan antibacterial effect, a trend that was not observed in
meat pieces inoculated with S. aureus.
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Conclusion: Chitosan edible membranes were effective in controlling growth of S. aureus and L. monocytogenes. Therefore the
membranes can be considered as an effective measure to control these pathogenic contaminants in the meat processing environment.
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