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H éykpion ¢ nroyuokng epyaciog and 1o Tunua 'eorovikov Emetuav, Bloteyvoloyiag
kot Emotiung Tpooipwv tov Teyvoroywov Ilavemotnuiov Kompov dev vmodnimvet

OTOPOTNTOG KO OITOS0YT TV OTOYEWMY TOV GLYYPAPLN EK LEPOVS TOL TUNHOTOG,.



Oa MBeha vo gVYOPICTNCE WOIOITEPO TNV OKOYEVEWD LOV YO0 TNV OVLTOAOYIGTN NOKN
VTooTNPIEYN, GLUTOPACTACT] KOl KATOVONGT oL £0€1E0v OAOV avTOV TOV Koupd, GvVIog 6To
TAELPO LoV O€ OAES TIG OVoKOAEG otiyuéc. Emiong Ba Beha va evyapiotiowm tov emiPAénmv
kafnynm pov Ap. IN'dpyo Mrdtoopr Kupimg Yo THV EUTIGTOGVUVH OV POV £0€1Ee aAAG Kot
v v moAvTiun Pondbewn kot kaBodnynon tov koTd TN ObPKEW TNG VAOTOINONG NG
nToykng epyocioc. Télog Ba MBeha va gvuyapiotio® Oepud Tovg dV0 cLVETIPAETOVTES
kaBnyntég pov Ap. Aovkd Kavémn ko Ap. BAaocwo 'ovda yioo v auépiomn otpin kot
KkaBodnynon tovg.



HNEPIAHYH

H Bopnyavia tpoipov aviyetonilel Ty tpdKinon g vEg YEVIAG TPOTOVI®V, TOV 0ToimV
TO YOPOKTNPLIOTIKA EMIKEVIPOVOVTIOL GTNV eAdylotn dvvatn emelepyacio oAAd kot Ttnv
eAAIOTOTOINON 1 Kol UNOEVIGUO NG ¥PNONG YNUIKOV CUVTNPNTIKGOV Kot TPOocHET®mV Kotd
mv odpkeld e. H otpoen ota mpoidvia puoikng mTpohevong ivatl YeEyovog Kol 1 avaykn
Y VEeG TEXVIKEG TOL Vo, dlacPorilovv avtd eivon peydAn. H mapovoa pelétn diepevva v
mBovny avtipkpoPlokn  dpdon  MEVIE QLOIKOV  QOIVOADV, TOL KIVVONOMKOD, 3-
VOPOEVKIVVOLOUIKOV, KAPEIKOD, YAMPOYEVIKOD KOl POSHAPIVIKOD 0EE0G, £VOVTIL TOV
wkpoopyavioudv Listeria monocytogenes kar Pseudomonas aeruginosa. H mbavy avt
aviyukpoPlokn  dOpacm, OlepevvnOnke UECO  TOV  VTOAOYIGHOD TV  EAAYLGTOV
OVYKEVTPOOEMYV TOV LITO PEAETT] PUOTKADV QAIVOADV OV ATOLTOVVTOL MGTE VO TPOKAAEGOLV
nopepnodion (MIC) xor Oavarwoen (MBC) octovg 600 pikpoopyavicpovs. Ta MIC kot
MBC, vroloyiotnkav pé€ocw tng nebddov UETPNONG TG OTTIKNAG TLUKVOTNTOS (QPMTOUETPIKN
néBodog). Atepevvnnke emiong kot n wOAvY oxEon HETOEL TNG SOUNG TV VIO UEAETN
OVOIOV UE TNV OPACTIKOTNTA TOVG, He TN Pondeta tov Aoyiouikod ChemBioOffice 2012. Ta
MIC ovoyetiomkav pe kAmoleg 10O10TNTEG TNG OOUNG T®V OVLCIDV, ONWG TOAKOTNTA,
voarodAvtotTa, M otabepd odotaong pKa, to TPSA mov petpd v empdveln TV

TOMKAOV OTOU®V Kot TO poplako Bapoc.

Ta amoteAéopato g peAétng £dei&ov 0Tt Ta VOPOELKIVVOLMOUIKE 0EEa, 1| KaTtnyopio TmV
QUOIKOV QOIVOADV 7OV HEAETNONKOV, VOTEPOHV GE OPACTIKOTNTO EVOVTL TV GLVOETIKMOV
okevooudtov. Aznd v eotopetpikn uébodo, yio tnv Listeria monocytogenes, ot eAdyioteg
OVYKEVIPMOOEL TOPEUTOOIONG YL TO KWVOHOUIKO, 3-0DOPOELKIVVOUOUIKO,  KOPETKO,
YAOPOYEVIKO Kot poouapvikd o0& mov Afednkav ftav 250, 166.7, 250, 750 kot 500 ppm
avtiotorya. e tqv Pseudomonas aeruginosa, ot eAGyloTec GUYKEVIPAOGELG TOPEUTOIONG
KopbvOnkav ota 166.7, 250, 500, 500 kot 750 ppm 7y 11¢ 101ec pavorkég ovoiec. O
eMdyloTEG oLYKEVTPOOELS Davatwong yio tnv Listeria monocytogenes dev evtomiotnkay, v
ywoo tnv Pseudomonas aeruginosa ftav 750, 750, 1000, 2000 xoi 2000 ppm yio v

avTioTOYN GEPA TOV POIVOAIKMV OVGLOV.

BéBata, n mbavotata xpnoipomoincng Toug mg Tpodpopa Hopla yio TNV Topaywyn GAA®V

woYLPa dpaCTIK®V poplov He woyvupodTEPN ovIyuKkpoPloky Opdon eivor peydin kot to



TopAY®Yd TOLG OVTA GO VO UTOPEGOLV HECH OMO TEPETAIP® UEAETEC Kl £PEVVEG VO

VTOKOTOGTIIGOVV KOO0 GTIYUT TO YNUIKE GKELAGLLATO.



ABSTRACT

The food industry faces the challenge of a new generation of products characterised by
minimal processing and also the restriction of chemical preservatives and additives in their
manufacture. The turn to natural origin products is a fact and the need for new techniques to
ensure that it is growing. The present study investigates the possible antimicrobial activity of
five natural phenols, cinnamic acid, 3-hydroxycinnamic, caffeic, chlorogenic and Rosmarinic
acid against the microorganisms Listeria monocytogenes and Pseudomonas aeruginosa. The
antimicrobial activity was investigated by calculating the minimum concentrations of the
natural phenols required to cause inhibition (MIC) and death (MBC) to the two micro-
organisms. The MIC and MBC were calculated by measuring the optical density
(photometric method). The possible relationship between the structure of the studied
substances with the activity was also investigated using the ChemBioOffice 2012 software.
The MIC was correlated with some properties of the structure of substances, such as polarity,
solubility, molecular weight, TPSA and dissociation constant (pKa).

The results demonstrated that the hydroxycinnamic acids, the category of natural phenols
studied, were not as active as synthetic preparations. Despite that they can be used as
precursor molecules for the production of other powerful active molecules with stronger anti-

microbial action.



