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Foodborne diseases outbreaks are a problem that carries negative social and economic impacts [1]. 

The way in which food is preserved largely contributes to its appearance. So, there is an increasing 

concern in the development of food packaging that is safe for the consumer, presenting 

antimicrobial activity against a broad spectrum of food poisoning microorganisms [2].

Edible films can act as complements to traditional plastics because their functional properties are 

able to extend food shelf-life [3].

Plant extracts are obtained by natural plants and possess antioxidant and antimicrobial activities. 

They can be effective at low concentrations, are cost-effective and easy to apply, present low 

toxicity levels and high stability during processing and do not affect the sensory characteristics of 

food products [4].

1. Preparation of alginate films

• Films incorporated with eucalyptus and licorice inhibited all Gram-positive bacteria studied.

• The film incorporated with sage extract inhibited the growth of B. cereus and L. monocytogenes but did not kill S. aureus. 

• The films showed no antimicrobial activity against Gram-negative bacteria.
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2. Antimicrobial activity of the alginate films by the viable cell count assay method

Before the test: 

- Cut the films into 1 cm diameter discs. 

- Sterilize the film discs with ultraviolet radiation for 10 minutes on each side.

- Prepare a bacterial inoculum at 105 – 106 CFU/ mL
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Objectives
In this work, alginate films containing extracts from licorice (Glycyrrhiza glabra L.), eucalyptus 

(Eucalyptus globulus Labill.) and sage (Salvia officinalis L.) were created. Their antimicrobial activity 

was determined against Gram positive bacteria Bacillus cereus (B. cereus), Listeria monocytogenes 

(L. monocytogenes) and Staphylococcus aureus (S. aureus) and Gram negative bacteria 

Escherichia coli (E. coli) and Pseudomonas aeruginosa (P. aeruginosa). 


