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INTRODUCTION

The presence of pathogenic and toxigenic microorganisms in food is still a problem of modern food production. On the other
hand, research points to the high efficiency of natural antimicrobial agents, such as essential oills (EO) of plants and
metabolites of Lactic Acid Bacteria (LAC), such as lactic acid and bacteriocin, against pathogenic microorganisms - food
contaminants. In addition, the application of these compounds favorably affects oxidative and sensory properties of food. Thus,
much attention is currently being paid to the biopreservation of food with natural antimicrobial compounds. For this reason, the
alm of this research was to determine individual and synergistic effect of EO immortelle (Helichrysum arenarium L.) and
Lactobacillus rhramnosus cell-free supernatant on Bacillus cereus, in vitro.

MATERIAL AND METHOD

To test antimicrobial activity of cell-free supernatant of BMK, the species L. rhamnosus ATCC 7469 was selected, and the test
microorganism was B. cereus ATCC 11778. The antimicrobial activity of immortelle EO and L. rhamnosus cell-free supernatant
against B. cereus was tested by disc diffusion (determination of zones inhibition) and by microdilution method (determination of
minimum Inhibitory, MIC, and minimum bactericidal concentration, MBC) individually and in a mixture (in ratio 1:1). After
determining the MIC and MBC of oil, L. rhamnosus cell-free supernatant, and mixture of oll and L. rhamnosus cell-free
supernatant, Fractional Inhibitory Concentration Index (FIC; 4.,) was determined for the mixture. The chemical composition of
Immortelle EO was determined by GC-MS analysis.

Table 1. Chemical composition of immortelle EO
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Fig. 1. Zone inhibition by disc-diffusion method for B. cereus ;ﬁ;yigf’“y"'e”e oksid (1):;1(2) :
Total identified (%) 84.46
Not identified (%) 15.54

CONCLUSION —
The obtained research indicates a significant antimicrobial potential of EO immortelle and L. rhamnosus cell-free supernatant, as
well as their mixture, and represents a contribution to the development of a new concept of alternative methods in protecting food

from microbiological contamination.
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