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ABSTRACT

_oém.m in different diseases has been reported due to therapeutic activity of the
chemical compounds, The present study investigates the antioxidant activity (AA),
the free radical Scavenging and antimicrobia] activity of supercritical carbon
dioxide extracts from lovage leaves. The supercritical carbon dioxide extraction
included variation of pressures (200 - 450 bar), temperatures (50-60°C), time of
extraction (1-4 hours) and two separation stages was evaluated.

qro.SE_ polyphenols content was determined by Folin-Ciocaltay procedure; the
tannic acid equivalent values ranged from 30,2501+ 8,51628 mg / 100 2 lovage
leaves (separation 1), to the higher value 46,3581 mg / 100 g lovage leaves
(separation 2). A good correlation was found between the DPPH free radical
mom.ﬁs.m_.:m activity and the total flavonoids concentrations, The antimicrobial
activities of the extracts of those samples were determined against three fungij
(Candida albicans, Penicillium expansum and Aspergillus niger). The bioassay

On the basis of the results, it can be assumed the possibility of applying the

supercritical carbon dioxide extracts from lovage as additives to food products in
order to extend their shelf life.

Keywords: lovage, supercritical fluids extraction, antioxidant and antimicrobigl
activity.
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ABSTRACT

In this study it was analyzed the fermentation activity of a strain of Acetobacter aceti
orleansis, T10, ranging main factors that influence the acetic fermentation, Acetic bacteria
strain used in this study was isolated and identified based on morphological criteria micro -
and macroscopic, by seeding on the liquid and solid selective media and on biochemical
tests based on identification of acetic bacteria.

Following this analysis it was determined that the acetic bacteria belongs to species
Acetobacter aceti, subspecies orleansis (Bergey's Manual, 1974), :

Main factors watch in the study and who can influence acetic fermentation were:
heterofermentative environment (white wine, rose wine, alcohol, alone or in combination),
nutrient substrate (corn extract, yeast extract), alcoholic concentration, acidity, temperature
and pH. Acetic fermentation activity of the bacteria was determined in terms of dynamics
and efficiency of fermentation. Dynamics fermentation was watched by analyzing total
acidity and residual alcohol content. F ermentation efficiency was determined by calculating
the yield practically obtained.

In samples where varied the heterofermentative environment » it was remarked the strain
studied T10. This bacteria it behave best in acetic fermentation process, as acid and alcohol
yield, in terms of tolerance to alcohol and acidity, which demonstrates that this species
adapts well to stress produced by acidity and the alcohol of environment .

The amount of §1 mg% anthocyanins of rosé wine studied did not inhibit the acetic
fermentation of this strain,

Qualities of fermentation of Acetobacter strain T10 recommended it like fermenting agent in
the technology of vinegar, obtained from alcohol fermentation,
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