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AIM: To study the encapsulation of Oregano essential oil (OEO) in 3-cyclodextrin (3-CD) and lipidic dispersions as means to enhance dispersion
and controlled release of EO and evaluate their effect on the survival of Listeria monocytogenes in Tryptic Soy Broth (TSB) and cheese broth

Results & Discussion
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AIM: To study the encapsulation of Oregano essential oil (OEO) in 3-cyclodextrin (3-CD) and lipidic dispersions as means to enhance dispersion
and controlled release of EO and evaluate their effect on the survival of Listeria monocytogenes in Tryptic Soy Broth (TSB) and cheese broth

Results & Discussion

» Dose-dependent inhibitory effect of encapsulated OEO
against L. monocytogenes (Fig 6 & Fig 7C)

] » OEO Lipidic dispersions showed higher effect in TSB

than in cheese-broth (Fig 6) and Increased inhibitory

effect at lower pH (Fig 6A & B)

~ » OEO Lipidic dispersions were more effective compare

to OEO-B-CDs at both TSB pH values (Fig 6 & 7)

;1 » The antimicrobial effect of encapsulated OEO was not as

rapid as the effect of free OEO (Fig 6 & 7)

Results:

v confirming the slow release of EO due
to encapsulation

v" indicative for the application of
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Figure 6. Effect of OEO (batch 2) free and incorporated into lipidic disperssn
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Figure 7. Effect of OEO (batch 1)
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