J AP R Rl i PRI O

36 OH%, RE, HEF, FARLE, IR, AHFE, TR, & &
(PEALAARB K% Bl 5 TR B, BV A5 712100)

HE. At g TC xFa) % f b K F 49 5% A 37 1§ % & (Minimum Inhibitory Concentration,
MIC)# MKWl 2R M EE N E TC el mhBNA A KB X AR ABEE @mioE T &
BRI SHHRRA L TR ANE R, WENE A INE T FGSFIFER SN
TC 2 8¢ 37 F &l 8 e IR A 932 B 4E A o 2 R A9, TC #F &l 78 fe 1 58 69 MIC 4 50~70 wg/mL;
TC THARS = fe IR R K A Kak & 2 KA RAEHF B TC T4 85 ;o b INE 20 0B T %
MR AR, S el s e IR T A TR 4 AT A ¥ kAR5 $0.4%49 TC £ 1 h
(4 CHIEEIT P s 2l m e IR A A ERRRA T, AL RAN TCHBAEARRGRE
PN e RN Y A E ek I B S X XN

KR . R X A ARRS; 3K S BN 5 2| RO IR T S BEF

FFE%%%:Q 939.9 N EHS:1673-1689(2020)01-0014-10 DO|:10.3969/j.issn. 1673-1689.2020.01.003

Antimicrobial Activity of Trans—Cinnamaldehyde Against
Vibrio parahaemolyticus

GUO Du, ZHANG Wenting, HAO Xusheng, YIN Shuhua, GUO Xiao,
ZHENG Yangyang, YU Haibo, SHI Chao
(College of Food Science and Engineering, Northwest Agriculture and Forestry University, Yangling 712100, China )

Abstract: The aim of this study was to investigate the antimicrobial activity of
trans-cinnamaldehyde (TC) against V. parahaemolyticus. The minimum inhibitory concentration
(MIC) of TC against V. parahaemolyticus was measured first. Then,the effects of TC on the
bacterial growth curves, growth kinetic parameters, cell membrane integrity and cell morphology of
V. parahaemolyticus were investigated. Moreove r,the antimicrobial activity of TC aga inst
V. parahaemolyticus in shrimp samples was determined. The MICs of TC against 6 strains of
V. parahaemolyticus were 50-70 wg/mL, TC resulted in a longer lag phase and lower growth rate of
V. parahaemolyticus compared to the control. Electronic microscopy confirmed that cell membrane
of V. parahaemolyticus was damaged by TC. In addition,0.4% TC reduced the pathogen in shrimps
to undetectable level in 1 h. These findings suggest that TC has potential to be developed as a natural
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preservative to control V. parahaemolyticus in shrimp or other seafood.

Keywords: trans-cinnamaldehyde, Vibrio parahaemolyticus ,cell membrane integrity , fresh shrimp
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Vibrio parahaemolyticus
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Fig. 1 Growth curves for Vibrio parahaemolyticus ATCC

17802 in 3 g/dL NaCl TSB with various

concentrations of trans—cinnamaldehyde
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Table 2 Growth kinetic parameters of Vibrio parahemo—

Iyticus ATCC 17802 with different concentra —

tions of trans—cinnamaldehyde
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Fig. 2 Effect of trans—cinnamaldehyde on the membrane
integrality of Vibrio parahemolyticus ATCC 17802
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