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Ot TpoodnAntnpldcelg mov amodidovior ota mwaboyova Paktipia Salmonella enterica kou
Staphylococcus aureus ov&avovtal cuveyms. 'Evag onpovtikdg mapdyoviog Tov GUVOEETAL e
™V avénomn tov Kivouvov autdv oyetiletor pe v dtecTavpovpevn empdivoven Oyl Lovo
otV Popnyavia TpoPitmv, 0ALE KOl GTOVG YMPOVG E0TINCNG, OIKIOKOVG N U1, OVOAOYO LE
TOV gvamopeivavta TANBLoUO TOV KLTTAp®V OTIS OPloTIKEG emupdvele petd omd Tov
KaBopiopd Kol TNV amoAVUAVGY. ZTNV Tapovsa HeAéTn pekethOnke mn avBektikotnTa Plo-
VUEVIKOV kuTTapwv Salmonella Typhimurium (ST) wou Staphylococcus aureus (SA) (3
oTeAéym avd €180¢), 6Tav avTd aPédnkay va oynpoticovy Plo-vpévia eite oe cuvBnkeg pdvo M
HEWKTAG KOAAEpyewng oe empdveln avoleidmtov ydAvPa (SS), oe tpla droeopetikd
amolvpovTIKA (YAwprovyo PBevioikdvio BC, vmepo&ikd o&0 PA kot vmoylmpuddeg vatpiov
SH). Tl 0 oxomd avtd, dpyo Pro-vpévio (endacmn yio 6 nuépeg otovg 20°C) extébnie oe
vroBavartieg ovykevipooelg BC (50ppm), PA (10ppm) ot SH (10ppm) yw 6 Aemtd.
[MopdAdnia egetdotnke N emkpdInon Tov KAOe 6TEAEXOVG KATA TNV Onpiovpyio tov Pio-
vpeviov pe v teyvikn PFGE. Ta anoteléopata tg perétng £dei&av 6Tt o1 GLVONKEG PEIKTNG
KaAAEpyelag odfynoav o€ peimon tov TANBvopod Tov Plo-vpevikdv kuttdpwv (0.6 kot 1.1
log cfu/em® yio ST kat SA, avtioTora), o€ GOYKPION HE TIG GUVONKEG HOVO-KOAMEPYELOC.
ddavnke 611t To BC ftav 10 MO 0mMOTEAECUATIKO OMOAVUAVTIKO OTIC OV0 TEPImTOGELS Plo-
VUEVIKOV KuTTdpwv. To PA ftav mo oanotelecuatikd oty amoAvpaven ST Pro-vpevikdv
KUTTAPWV KOl 6T dV0 cvvOnkeg koAlépyewac. TTapammpndnke 6ti,  mapovsia ST peiwoce
oNUavTIKG TV avtiotaon tov SA Bro-vpevik®v kuttdpov oto PA. Emmpdcbeta, pe v
teyvikn PFGE o@dvnke 0T ta Sd@opeTikd oTeAéyn mOL  ypnoilpomomnKay otnv
OUYKEKPWEVT HEAETN €lyav  OPOPETIKN OCLUTEPLPOPE OGOV  a@Oopd TNV  IKOVOTNTO
onuovpyiag Pro-vueviov kot v avtictacn ota amoivpaviikd. Ta omoteAéopato g
peAéTNC avThg pmopolv va Pondiocovv oty dlELPUVONG TNG YVOONG OYETIKO HE TNV
QLVGOA0YI0 TV PLO-VUEVIK®V KOWOTHTOV VIO GLVONKEG HEIKTNG KAAMEPYELOS TPOPLOYEVDY
nafoydvev Baktnpiov.
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Food-borne diseases caused by pathogenic bacteria such as Salmonella enterica and
Staphylococcus aureus, are a major health concern worldwide. A significant factor linked
with the risk of these is associated with cross contamination events in within the food
industry and / or inside the domestic environment, depending on the remaining population of
pathogenic cells on abiotic surfaces following cleaning and disinfection procedures. In this
study, the resistance of sessile cells of Salmonella Typhimurium (ST) and Staphylococcus
aureus (SA) (3 strains per species), when these were left to form biofilms under either mono-
or dual-species conditions on a stainless steel surface, to 3 different disinfectants
(benzalkonium chloride BC, paracetic acid PA and sodium hypochlorite SH) was
investigated. To achieve this, formed biofilms (incubation at 20°C for 6 days) were exposed
to sub lethal concentrations of BC (50ppm), PA (10ppm) and SH (10ppm) for 6 minutes. The
dominance of each strain in the sessile communities was monitored using PFGE. Results
showed that dual-species conditions seem to lead to a reduction in the number of sessile cells
(0.6 and 1.1 log cfu/cm’ for ST and SA, respectively), compared to mono-species conditions.
Regarding the disinfection resistance, in general BC was found to be more effective in both
mono- and dual-species biofilm communities. PA was more effective against ST biofilm cells
under both conditions. Interestingly, the presence of ST strongly decreased the resistance of
SA biofilm to PA. PFGE analysis interestingly revealed that the different strains here
employed behaved differently with regard to biofilm formation ability and antimicrobial
resistance. This research will hopefully improve our knowledge on the physiology of multi-
species biofilms formed by foodborne pathogenic bacteria.
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