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Abstract: Foodborne illness is a common, costly, life-threatening disease - but largely preventable.
Researchers have identified more than 250 foodborne illnesses. Most of them are infections, caused by a
variety of bacteria, viruses and parasites. Listeriosis is an alarming infection usually caused by eating food
contaminated with the bacterium Listeria monocytogenes. An estimated 1,600 people get listeriosis each
year, and about 260 die. In past outbreaks, foods involved included ready-to-eat meat products, such as
frankfurters, meat spread (paté), smoked salmon and fermented raw meat sausages, as well as dairy
products (including soft cheeses, unpasteurized milk and ice cream) and prepared salads (including
coleslaw and bean sprouts) as well as fresh vegetables and fruits [1].

L. monocytogenes is a facultative Gram positive intracellular bacterium. The bacterium is able to
grow at low temperatures (in refrigerators) and can multiply at low temperatures (+ 4 ° C + 6 ° C). The
main risk factors for L. monocytogenes contamination and individuals at increased risk are:

- consumption of raw or uncooked food;

- poor hygiene in the various stages of the food chain (production, preparation, etc.) ;

- Persons with cancer, diabetes, kidney, or gastrointestinal disease;

- Individuals with HIV/AIDS;

- Persons who take glucocorticosteroid medications and with weakened immune systems;

Due to rapid development of microbial resistance against chemotherapeutic agents (mostly
antibiotics), it has become essential currently to screen effective, safe, cheap, and available therapeutics
from various medicinal plants—Ilike berries—for their potential antimicrobial effect. It is known that some
bioactive substances, such as polyphenols and carotenoids, may show inhibitory effects on pathogenic
bacteria, including L. monocytogenes. .

The aim of this study was to screen and determine significant antibacterial activity of some plant
extracts in vitro on L. monocytogenes (ATCC 19118).

To establish the antibacterial activity of plants extracts, the following in vitro methods were used:
diffusimetric method (qualitative), successive dilutions (quantitative) and the spectrophotometric method.
The following extracts were used: sea buckthorn, aronia, grapes, rosehip, hawthorn. According to the
obtained data, we noticed that sea buckthorn has the most pronounced effect on Listeria, the diameter of
the growth inhibition zone is 22.5 mm (well diffusion method). Identification of minimum inhibitory
concentration (MIC) and minimum bactericidal concentration(MBC) was performed by double fold
dilution. The minimum inhibitory concentration of sea buckthorn for L. monocytogenes was 62.5 mg/ml.

Then the MIC was determined using a spectrophotometer, the OD is measured at A = 600nm.
Anything above 0.1 at OD is considered microbial growth. The "Tecon" spectrophotometer was used.

In concluzion we can say that increasing the resistance of microorganisms to chemicals and
conventional drugs is a serious and obvious problem worldwide. Plants and their derivatives contain a
wide variety of secondary metabolites that can inhibit or slow the growth of bacteria, yeasts and molds.
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Rezumat: Boala transmisa de alimente este o boala obisnuitd, costisitoare, care pune viata in
pericol - dar in mare mdsurd poate fi prevenitd. Cercetdtorii au identificat peste 250 de boli de origine
alimentard. Cele mai multe dintre ele sunt infectii, cauzate de o varietate de bacterii, virusi si parazifi.
Listerioza este o infectie alarmanta, de obicei cauzata de consumul de alimente contaminate cu bacteria
Listeria monocytogenes. Se estimeaza ca 1.600 de persoane suferd listeriozd in fiecare an si aproXximativ
260 mor. Tn focarele anterioare, alimentele implicate includeau produse din carne gata consumate, cum ar
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fi frankfurte, tartine de carne (somon), somon afumat si carnati din carne crudad fermentatd, precum si
produse lactate (inclusiv branzeturi moi, lapte nepasteurizat si inghetata) si salate pregatite (inclusiv salata
de varza si varza de fasole), precum si legume si fructe proaspete [1].

L. monocytogenes este o bacterie intracelulara Gram pozitiva facultativa. Bacteria poate creste la
temperaturi scazute (in frigidere) si se poate inmulti la temperaturi scazute (+ 4 ° C + 6 ° C). Principalii
factori de risc pentru contaminarea cu L. monocytogenes si persoanele cu risc crescut sunt:

- consumul de alimente crude sau nefierte;

- igiena precard in diferitele etape ale lantului alimentar (productie, preparare etc.);

- Persoanele cu cancer, diabet, rinichi sau boli gastro-intestinale;

- Persoanele cu HIV / SIDA;

- Persoanele care iau medicamente cu glucocorticosteroizi si cu sistem imunitar slabit.

Datorita dezvoltarii rapide a rezistentei microbiene impotriva agentilor chimioterapeutici (in special
antibiotice), a devenit esential in prezent examinarea terapeutice eficiente, sigure, ieftine si disponibile de
la diferite plante medicinale - cum ar fi fructele de pddure - pentru efectul lor antimicrobian potential. Se
stie ca unele substante bioactive, cum ar fi polifenoli si carotenoizi, pot prezenta efecte inhibitoare asupra
bacteriilor patogene, inclusiv L. monocytogenes. .

Scopul acestui studiu a fost screeningul si determinarea activitdtii antibacteriene semnificative a
unor extracte de plante in vitro pe L. monocytogenes (ATCC 19118).

Pentru stabilirea activitatii antibacteriene a extractelor de plante s-au folosit urmdtoarele metode
in vitro: metoda difusimetrica (calitativa), dilutii succesive (cantitative) si metoda spectrofotometricd. Au
fost utilizate urmatoarele extracte: catind, aronia, struguri, mdaces, paducel. Conform datelor obtinute, am
observat ca catina are cel mai pronuntat efect asupra Listeriei, diametrul zonei de inhibare a cresterii este
de 22,5 mm (metoda de difuzie a putului). ldentificarea concentratiei minime inhibitorii (MIC) si a
concentratiei minime bactericide (MBC) a fost efectuatd prin diluare de doua ori. Concentratia minima
inhibitoare de catina pentru L. monocytogenes a fost de 62,5 mg / ml.

Apoi, MIC a fost determinat folosind un spectrofotometru, OD este masurat la 2 = 600nm. Orice
peste 0,1 la OD este considerat o crestere microbiand. A fost utilizat spectrofotometrul ,, Tecon”.

In concluzie, putem spune cd cresterea rezistentei microorganismelor la substante chimice §i
medicamente conventionale este o problema grava si evidenta la nivel mondial. Plantele si derivatii
acestora contin o mare varietate de metaboliti secundari care pot inhiba sau incetini cresterea bacteriilor,
drojdiilor si mucegaiurilor.

Cuvinte cheie: L. monocytogenes, efect antibacterian, metoda difusimetricd, extract de plante.
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