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RESUMEN

Se desarrollaron capsulas de alginato con plantaricina producida por Lactobacillus plantarum y se
midié su efecto antimicrobiano contra Escherichia coli. La formulacién de las capsulas se realizé
mediante un disefio experimental completamente aleatorizado contando con tres formulaciones:
maxima, promedio y minima. La actividad antimicrobiana se midié mediante pruebas in vitro basadas
en el aumento de la densidad éptica durante 7 dias de exposicidon de E. coli con las capsulas. El
analisis de varianza (ANOVA) demostré que el porcentaje de inhibicién de las capsulas depende
Unicamente de la formulacién (p-valor<0,05), mas no del nimero de capsulas de exposicion (p-
valor>0,05). La prueba de Tukey sefialé que la formulacién promedio es la mejor inhibiendo el
crecimiento de E. coli; manteniendo un promedio de 11,66% de inhibicion durante 7 dias. Estos
hallazgos muestran que la plantaricina encapsulada en alginato podria ser de uso potencial para la

bioconservacion de alimentos.

PALABRAS CLAVE:
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ABSTRACT

Alginate capsules were developed with plantaricin produced by Lactobacillus
plantarum and its antimicrobial effect against Escherichia coli was measured. The
capsules were formulated using a completely randomized experimental design with
three formulations: maximum, average, and minimum. Antimicrobial activity was
measured by in vitro tests based on increased optical density during 7 days of E. coli
exposure with capsules. The variance analysis (ANOVA) showed that the inhibition
percentage of the capsules depends only on the formulation (p-value<0.05), but not
on the number of exposure capsules (p-value>0.05). The Tukey test indicated that
the average formulation is best inhibiting the growth of E. coli; maintaining an
average of 11.66% inhibition for 7 days. These findings show that alginate-
encapsulated plantaricin could be of potential use for food bio conservation.

KEY WORDS:

Encapsulation, alginate, plantaricin, antimicrobial activity, Escherichia coli.
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