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INEPIAHYH

Ymv mopovco  UEAETN dlepevviOnke M ovTiwikpoPlakn Opdacmn  Tov  LOATIKOV
EKYVAOUATOG GTEUPLVA®Y TPOEPYOUEVO OO TNV YNYEV TOIKIAIL EVVICTEPL KOl TPLOV
QoVOMKOV evioewv Katd Gram Oetikov kot Gram oapvntikov Pokmnpiov. Ot
(QOLVOAIKEG EVOGELS OV HeEAETHONKOV MTOV amd Ta AAPOVOEON M KEPKETIVI Kol M
KaTeXVY, EVO omd To Un eAafovoeldn to yalhkd 0. Ta Gram Betikd Poktipla mov
ocuoumepIA@ONKoy Mtav €@Ttd otehéyn omd tnv Listeria monocytogenes kai o
Staphylococcus aureus ATCC 6538. A6 ta Gram apvntikd Poktnpio epumepEeton 1
Salmonella enterica subsp. enterica serovar Enteriridis NCTC 5188 «at to E.coli
ATCC 11775. H pébodog mov ypnoiponomdnke yuo v deaymyn Tov anoTeAeGLATOV
ntov N pébodog aparmoens oe {oud (broth dilution method) ypnoyomoidvrag TAdKa
UIKPOTITAOGOTONG 96  @peatiov  (uikpoapainon). Ot  eAdyloteg OVAGTOATIKEG
oLYKeEVTPpMOoELS Kupaivovtog and 0,125 mg/ml éog 2 mg/ml. e avt) v perét 1o
VOOTIKO  EKYOMOUO OTEUPLUAMV KoL 1 KEPKETIVI] TOPOLGIOGOV TNV 7O  GYXVPN
avTiptkpoPokn dpdon. YynAdtepn avactaltiky dpactnplotnta tapovciocoy to Gram
fetikd Paxtipla Evavit Tov Gram opvnTik@v AdY® TG S0popeTikig SOUNG TOov

KLTTOPIKOD TOYMUATOC.

AEEe1g KAEWOWA: avTipkpoPlakn 1010TnTa, KEPKETIVN, KaTeXiVN, YOAAIKO 0&D, GTEUPLALL.



ABSTRACT

In the current study, the antimicrobial activity of aqueous extract of grape pomace
derived from the native variety of Xynisteri was examined, alongside with three
phenolic compounds against both Gram positive and negative bacteria. The phenolic
compounds studied were the flavonoids quercetin and the catechin and the non-
flavonoid gallic acid. The Gram positive bacteria included seven strains of Listeria
monocytogenes and Staphylococcus aureus ATCC 6538. The Gram negative bacteria
studied were Salmonella enterica subsp. enterica serovar Enteriridis NCTC 5188 and E.
coli ATCC 11775. The method used for determining the antimicrobial activity was the
broth dilution method, using a microtiter plate of 96 wells (microdilution). The
minimum inhibitory concentrations ranged between 0,125 mg/ml and 2 mg/ml. Results
showed that the aqueous extract of grape pomace and quercetin had the most
antimicrobial action. The highest inhibitory activity was observed against the Gram
positive bacteria in contrast to the Gram negatives tested and this was attributed to the

different cell wall structures.
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