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Photodynamic Inactivation of Escherichia coli on Sea Bass Fillets
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Introduction

* Fish 1s an Important source of high-quality protein and
essential nutrients [1];

** However, the Introduction of pathogenic bacteria during the
production and processing of fish can lead to deterioration of
the food products and endanger the consumers [2];

** To address this challenge I1s necessary to develop novel
antimicrobial approaches to efficiently disinfect fish products.
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* Samples overlapped that reached the limit of detention after 15 min of treatment

Conclusions

*In vitro, Tetra-Py(+)-Me and MB at 5.0 pM promoted the
photoinactivation of E. coli till the detention limit of the methodology
(~ 8 Log of CFU.mL" reduction) after 45 min of treatment. The
application of Kl (100 mM) improved the aPDT efficiency of both
PSs, allowing the reduction of the treatment time to 15 min.

* In Sea Bass Fillet, both PSs at 50 uM In combination with KI
(100 mM) promoted a 95 to 99 % reduction on E. coli survival. This
results suggest that aPDT can be a promising approach to disinfect
fish products and provide safe food to the consumer.
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LC — Bacteria, light ; LC + K| — Bacterial Suspension + K| (100 mM), light ; DC —
Bacteria + PS + Kl (100 mM) ; Dark PS — Bacteria + PS, light ; PS + Kl —
Bacteria + PS + Kl (100 mM), light
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Goals

Evaluate the Photodynamic Inactivation (PDI) of
Escherichia coli in Sea Bass Flllet, in the presence of the
photosensitizers (PS) Tetra-Py(+)-Me and Methylene
Blue, and the coadjuvant potassium iodide (KI).
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