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Introducere. O preocupare importanta pentru sanatatea
publica sunt toxiinfectiile alimentare, care rezulta din con-
sumul de alimente contaminate cu bacterii patogene si/sau
toxinele acestora. Organizatia Mondiala a Sanatatii a ra-
portat ca imbolnavirile din cauza alimentelor contaminate
prezinta o problema de sanatate publica si o cauza impor-
tanti a reducerii productivititii economice. In acest context,
identificarea si evaluarea agentilor antimicrobieni naturali,
capabili de a inhiba dezvoltarea microorganismelor pato-
gene din alimente, cu scopul asigurarii consumatorilor cu
produse alimentare sigure si sanatoase, este actuala. Scopul
lucrarii. Evaluarea efectului antimicrobian a pudrelor ve-
getale din catind si paducel. Material si metode. Testarea
in vitro a pudrelor s-a realizat pe trei tulpini de referinta, si
anume, Staphylococcus aureus ATCC 25923, Escherichia coli
ATCC 25922 si Candida albicans ATCC 10231. Concentratia
minima inhibitorie (CMI) si minima bactericida/fungicida
(CMB/CMF) a pudrelor vegetale s-a determinat prin meto-
da dilutiilor succesive duble conform metodologiei in vigoa-
re. Rezultate. In urma testirilor efectuate am constatat ci
pudra de catina si paducel au prezentat activitate antimi-
crobiana fata de bacteriile Gram-pozitive, Gram-negative si
micetelor din genul Candida. Pudra din citina a demonstrat
o activitate mai inalta asupra bacteriilor S. aureus (CMI 1,95
mg/ml; CMB 3,21 mg/ml) in comparatie cu activitatea asu-
pra E.coli (CMI 7,81 mg/ml; CMB 15,62 mg/ml) si C. albicans
(CMI 15,62 mg/ml; CMF 31,24 mg/ml). Pudra din paducel la
fel a prezentat efect antimicrobian in doze mai mici asupra
S. aureus (CMI 83,33 mg/ml; CMB 83,33 mg/ml), urmat de
E. coli (CMI 62,5 mg/ml; CMB 125,0 mg/ml) si C. albicans
(CMI 125,0 mg/ml; CMB 125,0 mg/ml). Concluzii. Rezulta-
tele obtinute in studiul realizat au demonstrat efectul mi-
crobiostatic si microbiocid a pudrei de catina si paducel si
poate sa fie utilizate in industria alimentara pentru a reduce
gradul de contaminare microbiana a alimentelor. Cuvin-
te-cheie: efect antimicrobian, pudra, catina, paducel.
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Introduction. An important concern for public health is
food poisoning, resulting from the consumption of food
contaminated with pathogenic bacteria and/or their toxins.
The World Health Organization has reported that illness
from contaminated food is a public health problem and an
important cause of reduced economic productivity. In this
context, the identification and evaluation of natural anti-
microbial agents capable of inhibiting the growth of patho-
genic micro-organisms in food with the aim of providing
consumers with safe and healthy food products is topical.
Aim of the work. To evaluate the antimicrobial effect of
sea buckthorn and hawthorn plant powders. Material and
methods. In vitro testing of the powders was performed on
three reference strains, namely, Staphylococcus aureus ATCC
25923, Escherichia coli ATCC 25922 and Candida albicans
ATCC 10231. The minimum inhibitory concentration (MIC)
and minimum bactericidal/fungicidal concentration (MBC/
MFC) of the plant powders were determined by the double
successive dilutions method according to the current me-
thodology. Results. In the tests carried out, we found that
sea buckthorn and hawthorn powders exhibited antimicro-
bial activity against Gram-positive, Gram-negative bacteria
and Candida yeasts. The hawthorn powder showed higher
activity against S. aureus bacteria (MIC 1.95 mg/ml; CMB
3.21 mg/ml) compared to activity against E. coli (MIC 7.81
mg/ml; CMB 15.62 mg/ml) and C. albicans (MIC 15.62 mg/
ml; CMF 31.24 mg/ml). Hawthorn powder similarly showed
antimicrobial effect at lower doses on S. aureus (MIC 83.33
mg/ml; CMB 83.33 mg/ml), followed by E. coli (MIC 62.5
mg/ml; CMB 125.0 mg/ml) and C. albicans (MIC 125.0 mg/
ml; CMB 125.0 mg/ml). Conclusions. The results obtained
in the study demonstrated the microbiostatic and microbi-
ocidal effects of sea buckthorn and hawthorn powder and
can be used in the food industry to reduce the microbial
contamination of food. Keywords: antimicrobial effect,
powder, sea buckthorn, hawthorn.



