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Abstract ;: Emulsions were prepared with sodium caseinate as emulsifi-
er, inulin and gum Arabic as stabilizer, oregano essential oil as oil
phase embedding resveratrol, to avoid the shortage of strong
aromatic odor of oregano essential oil, low solubility of resveratrol
and poor stability of them. Antimicrobial activities of oregano
essential oil (OEQ). resveratrol, OEO-resveratrol and their emul-
sions against Salmonella typhimurium as well as antimicrobial
effects during storage at 4 °C and 25 °‘C were investigated.
Application in fresh cut cabbages was also preliminarily studied. The
results showed that OEO and resveratrol had a synergistic inhibition

effect on S. typhimurium, and 2.0% inulin and gum Arabic could
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improve the bacteriostatic activities of them. Emulsions could reduce
the decomposition rate of OEO and resveratrol and protect their bio-
activities during storage, and emulsions still showed inhibitory effect
on S. typhimurium stored at 4 ‘C for 20 days and at 25 °C for
12 days. S. typhimurium on fresh cuts cabbage showed reductions
from the control of 1.52 (OEO-resveratrol), 2.04 (sodium casein-
ate), 2.67 (sodium caseinate-inulin) and 2.98 lg CFU/g (sodium ca-
seinate-gum Arabic) stored at 8 “C for 4 days, respectively.

Keywords: oregano essential oil, resveratrol, encapsulation, antimi-

crobial activity, Salmonella typhimurium
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Table 1 Parameters of OEO-resveratrol emulsions
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Reductions of S. typhimurium treated with different antimicrobials
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Figure 2 Reductions of S. typhimurium treated with OEQO, resveratrol, both, and their emulsions during storage
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Table 2 Kinetics analysis of reducing S. typhimurium treated with different systems stored at 4 °C and 25 “C

4°C 25 °C
(LA
k/d™!  R?(P<C0.05) k/d™!  R?(P<C0.05)
0.25% & FIRREN (2R Z K500 0.448 0.949 9 0.667 0.994 1
0.25% F&E R —2.0% &k (4R 0.422 0.939 4 0.626 0.976 9
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A4 I — F R 0.412 0.937 7 0.621 0.990 5
RRE IR 0.487 0.949 1 0.669 0.998 6
SRS 0.0278  0.8890 0.026 5  0.892 0
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" az Journal, 2009, 3(2); 261-265.
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R g0 51 [
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i ‘fp 3 ' (‘/ycy %?ﬁ% Y in nutrient broth by mint essential oil [J]. Food Research Inter-
& ) % % % national . 2000, 33(3/4): 273-280.
n %g %g% %g% [3] BURT S. Essential oils: their antibacterial properties and poten-
0 %g %;’% %g% tial application in foods: a review [J]. International Journal of
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Figure 3 Application of OEO-resveratrol and emulsions

in fresh cuts cabbage
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