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RESULTS & DISCUSSION

INTRODUCTION & AIM

Food contact surfaces are especially prone to microbial adhesion and
biofilm development owing to the availability of nutrient-rich food residues!.
Foodborne biofilms compromise the proper functioning of equipment and
impair food safety and quality, thus constituting a major concern?. The

Antimicrobial effect
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All tested LAB strains had a significant
antimicrobial effect against E. coli, with
biofilm culturability reduction
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The antagonistic activity of LAB against E. coli biofilms may be due to competition
for nutrients and growth factors, or to the production and release of
LAB suspensions Static incubation of Supernatant antimicrobial metabolites (e.g., bacteriocins, biosurfactants, organic acids,

iIn MRS medium 12-well plates for removal hydrogen peroxide, exopolysaccharides and quorum-sensing inhibitors).
another 24 h at 25 °C
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dipped in NaCl and vortexed Flow cvtometry CONCLUSIONS

for 2 min .
. — - ci:?;:;anéageislé;ed o Theresults showed the potential of L. fermentum, L. paracasel, L. plantarum and
Biofilm cell based on Forward Scatter L. lactis against E. coli biofilms. L. paracasel was the most promising probiotic
suspensions and Side Scatter signals strain considering both antimicrobial and antibiofilm activity.
o The application of probiotics in food production processes can reduce the occurrence

of foodborne outbreaks and improve the public health in a sustainable and

| o | environmentally friendly way.
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