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SCREENING AGAINST 11 MOLDS AND 14 YEASTS ON MILK MATRIX (N=2) - UCMA 6744 0 ND CBS30648,
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Pseudomonas Lactobacillus UCMA 8162 0 0 CBS115503
o fluorescens UCMA 7405 saerimneri ATCC 33222 UCMA 9248 2 ND g ’
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l Inoculation at ODg4,= 0,1 S| Testedconcentrations: UCMA 3915 UCMA 9766 UCMA 9875 0 ND /
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Mo - - 2405 This exploratory study confirms the food biopreservation potential of Aerococcus sp. strains from dairy environment, especially for dairy products.
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(HPJLC 21% - Carbgmix NP5 8% Relative quantification of volatil = Tested compounds: phenyllactic, fumaric, Four strains isolated from raw milk were selected on a milk matrix for their complementary antibacterial spectra (UCMA 8162, 9875 and 6231) as
' C;|umn) compounds (GC—MS, internal standard : succinic, acetic, lactic et valeric acids well as for their antifungal activity (UCMA 9817). Analysis of culture supernatants in MCD medium revealed that the strains produce the same
methyl benzoate) volatile compounds but in different proportions, the UCMA 9817 strain being distinguished in particular by a higher production of 2-phenyllactic
ANTIMICROBIAL ACTIVITY AND PRODUCED METABOLITES IN CULTURE MINIMAL INHIBITORY CONCENTRATION OF PURE acid, known for its antifungal activity>. The putative synergistic action of the identified compounds remains to be explored to explain the different
SUPERNATANTS IN CHEMICALLY DEFINED MILK MEDIUM (MCD) COMPOUNDS IDENTIFIED BY CHROMATOGRAPHY inhibition spectra observed for individual strains. In perspective, the possibility of using these strains in food will depend on the absence of biogenic
(N=3) (N=2) amines production, no antibiotic resistance as well as favorable safety results (on Galleria mellonella larvae for example).

References :
1, A. Besnard, N. Desmasures. A. Voisin-Anastasie, L. Gréau, V. Lelievre, J.-M. Bré, M. Dalmasso, M. Schlusselhuber. Int. Dairy J. 2022 doi: 10.1016/j.idairyj.2020.104949. 2, N. Wiernasz, J. Cornet, M. Cardinal, MF.
Pilet, D. Passerini, F. Leroi. Front. Mar. Sci. 2017 doi : 10.3389/fmars.2017.00119 3,M handrasekaran, P Lakshmanaperumalsamy, D Chandramohan. Antonie Van Leeuwenhoek. 1985. doi: 10.1007/BF02310014. 4,, A.
M. Hamidi Oskouei, C. James, S.J. James. Food Technol. Biotechnol. 2015. doi: 10.17113/ftb.53.02.15.3966. 5, O. Siedler, R. Balti, A. R. Neves. Curr. Opin. Biotechnol. 2019 doi: 10.1016/j.copbio.2018.11.015.

Contact :
margot.schlusselhuber@unicaen.fr



