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Abstract

The main constituent of tea catechins, EGCG [(-)-Epigallocatechin-3-gallate], could inhibit the growth of various microorganisms
and differently affect gram-positive and gram-negative bacteria. Antimicrobial activity of EGCG, a compound from green
tea (Camellia sinensis) extract, against Cronobacter spp. and Salmonella spp. was studied to evaluate the possibility of using
EGCG as a natural food additive in various dairy products. In pure TSB culture, the growth of Cronobacter spp. was
suppressed below the detection limit (1 log CFU/mL) depending on EGCG concentration (600~800 pg/mL), after 5~16 days
at 4C. Similarly, the growth of Salmonella spp. was suppressed below the detection limit (1 log CFU/mL) depending on
EGCG concentration (400~800 ng/mL), after 5~16 days at 4°C. Therefore, these results suggest that EGCG could be used
as an effective additive to inhibit the growth of Cronobacter spp. and Salmonella spp. in various dairy products, such as
yoghurt, cheese, dried infant powder, and so on.
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Table 1. The antimicrobial activity of green tea (Camellia sinensis)
against various pathogenic bacteria (Farooqui et al., 2015)

Green tea (Camellia sinensis)

Strains Methanolic Aqueous
MIC (ug/ml) MIC (ug/mL)

Acinetobacter buamanni >5,000 >5,000
Bacillus subtillis 780 780
Campylobacter jejuni >5,000 >5,000
Citrobacter freuendii 5,000 3,120
Enterobacter cloacae 5,000 3,120
Eschierichia colid 5,000 3,120
Helicobacter pylori 2,500 >5,000
Klebseilla pneumoniae 5,000 3,120
Micrococcus 390 780
Salmonella enteric serovar. Typhi 2,500 3,120
Salmonella Paratyphi A 1,250 1,560
Shigella flexneri 2,500 >5,000
Shigella species ND 3,120
Staphylococcus aureus 390 780
Streptococcus pneumoniae 780 1,560
Streptococcus pyogenes ND 780
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