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Abstract: The present study aimed to evaluate the effect of Aloe vera addition on the viability and
antifungal activity of TEP6 (Lactobacillus paracasei) bacteria immobilized on chitosan films for 28 days.
Different chitosan and A. vera proportions and carbon sources at several pH values were tested
as formulations for supporting the microorganism. Bacterial viability was maintained in freshly
made films, with values of 10.4, 10.8 and 10.9 log CFU-g™! for the formulations containing 70%
(T11), 100% (T8) and 100% (T16) of A. vera, respectively. The same formulations (T8, T11 and T16)
maintained bacterial viability for 14 days of film storage with a loss to values of 9.5 log CFU-g~ 1.
By applying a quarter fraction 252 experimental design with an array of five factors, the factors with
the greatest influence on viability and antifungal activity were determined. The optimal conditions
for viability were the formulation with 100% A. vera, pH 4.5 and 0.1 M glucose. The antifungal
activity of fresh films was influenced by the formulation with 10 g-L_1 glycerol and 100% A. vera,
showing a 60% inhibition of fungal (Colletotrichum gloeosporioides) growth. The films developed in
this study may have the potential to be used as coatings on vegetal products susceptible to attack by
Colletotrichum gloesporioides.
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1. Introduction

Lactic acid bacteria (LAB) are a group of bacteria widely used in the food industry. One of their
most common uses is in the bioconservation of foods because they inhibit the growth of different
microorganisms, including bacteria, yeast and fungi, through the production of substances such as
hydrogen peroxide, bacteriocins and organic acids (e.g., lactic acid and acetic acid) [1]. The majority of
related studies have focused on the use of LAB as controllers of bacteria that cause food spoilage [2]
and/or that cause food poisoning [3].

In the last two decades, several studies have demonstrated the ability of LAB to inhibit the
growth of fungi that cause food spoilage, as in the case of Penicillium expansum [4] and other
phytopathogenic fungi [5,6]. Recently, the isolation of the LAB Lactobacillus paracasei TEP6 from
tepache was reported, and it was demonstrated to possess strong antifungal activity against the fungus
Colletotrichum gloeosporioides, which causes anthracnose in papaya [7].

Depending on the nature of the food, LAB are incorporated in different ways to perform their
protective activity. The method of incorporation is crucial to maintain the viability and functionality of
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these microorganisms; the cells are immobilized in polymer matrices [8]. A recently explored method
is immobilization in edible films [9,10] because these films are applied to various foods, including
fresh fruits. When developing cell entrapment matrices, the nature of the components should be
considered in such a way that they can act as a source of nutrients for their maintenance of LAB [11,12].
Such films can be made with distinct biomolecules (proteins, polysaccharides and lipids) alone or in
combination [13].

In this regard, chitosan is one of the most widely used polysaccharides for film production [14].
Chitosan, a partially deacetylated derivative of chitin, is a hetero-polysaccharide composed of
2-amino-deoxy-3-D-glucopyranose and 2-acetamido-deoxy-f3-D-glucopyranose (chitin) residue and
its films have good properties, i.e., transparency, resistance, flexibility, efficiency to gas exchange and
harmlessness to humans and other animals [14,15] Chitosan-based edible coatings can also be used as
carriers of food ingredients (antimicrobials, texture enhancers, nutraceuticals, cells ) to improve the
safety, quality and functionality of the fruit and vegetables [15].

Aloe vera gel is composed of polysaccharides, glycoproteins, vitamins, enzymes and phenolic
compounds [16]. Due to its composition, it has been reported to provide the necessary nutrients to LAB
and has even been shown to promote the growth of L. acidophilus, L. plantarum and L. casei when added
to the culture medium [17]. Another study reported that extracts of Aloe gel increased the cell growth
of L. acidophilus [18]. However, to date, there is no information regarding the use of A. vera gel as a
substrate for LAB immobilized in chitosan films or the effect of this combination on the antimicrobial
capacity of LAB.

Therefore, the objective of the present study was to evaluate the viability and antifungal activity
against the phytopathogenic fungus C. gloeosporioides of LAB TEP6 immobilized in films formulated
with a combination of chitosan, A. vera gel and other carbon sources.

2. Materials and Methods

2.1. Reagents

Chitosan low molecular weight from shrimps’ shells with 75%-85% deacetylation and
MW = 50,000-190,000 Da was obtained from Sigma-Aldrich®.  Other reagents included
85% lactic acid (Meyer), glycerol (Meyer), lactose (Bioxon), anhydrous glucose (Meyer),
3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyltetrazolium bromide (MTT) (Sigma), dimethyl sulfoxide
(DMSO) (Sigma), dextrose agar (ADP) (Sigma-Aldrich) and MRS agar (BD Difco™). All the chemicals
were of reactive grade.

2.2. Bacterial Strain

Strain TEP6 was previously isolated from tepache samples and was identified as L. paracasei and
was selected for its ability to inhibit the phytopathogenic fungus C. gloeosporioides [7]. The strains were
reseeded in MRS agar and a cell suspension was prepared with MRS broth. Bacterial counts in the
suspension were done by the most probable number method (MPN) and correlated with the optical
density (OD) at 560 nm, after performing a calibration curve. When required, cells were cultivated
under agitation until an OD of 2.25 was achieved, which corresponded to 2.8 x 10 CFU mL"!.

2.3. Aloe vera Gel

Mature A. vera leaves (1.33 Brix) without visual damage were collected. They were washed in
water and disinfected by immersion in a 1% (v/v) solution of sodium hypochlorite for 15 min. A. vera
gel was obtained according to a previously reported method [19]. The parenchyma was separated
from the cortex and homogenized in a blender at low speed for 5 min. The obtained liquid was passed
through a sieve to remove the fiber. This process was performed at the time the gel was used to
avoid oxidation.
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2.4. Cell Viability in Chitosan—Aloe vera Films

To investigate the effect of the A. vera concentration and pH on the viability of LAB, films were
formulated with different proportions of chitosan: A. vera gel solution. The initial concentration of the
chitosan solution in each formulation was varied to maintain a fixed final concentration (1.5% w/v)
in all cases. These ratios (formulations) were evaluated at two different pH values. The 16 resulting
formulations are shown in Table 1.

Table 1. Formulations with different ratios of chitosan (Ch): Aloe vera gel (A).

Formulation Ratio of Ch: A pH Formulation Ratio of Ch: A pH
T1 90:10 4.5 T9 90:10 5.5
T2 80:20 4.5 T10 80:20 5.5
T3 70:30 4.5 T11 70:30 5.5
T4 60:40 4.5 T12 60:40 5.5
T5 50:50 4.5 T13 50:50 5.5
T6 25:75 4.5 T14 25:75 5.5
T7 100:0 4.5 T15 100:0 5.5
T8 0:100 4.5 T16 0:100 5.5

The film solutions were elaborated following the procedures described by Monzén-Ortega et al. [19].
First, chitosan was dissolved in sterile water containing 1.5% lactic acid (v/v) by magnetic stirring.
The corresponding amount of A. vera gel was then added, and the pH was adjusted with 0.1 N NaOH
according to the formulation.

To incorporate the bacteria, the required volume of MRS broth with cells to achieve a concentration
of 10.4log CFU-g ™! of film was centrifuged at 5880x g for 20 min, and the cell pellet was washed twice in
1 mL of PBS. The cells were then incorporated into the chitosan: A. vera solutions. After homogenization,
3 mL of solution was poured into sterile Petri dishes (60 mm in diameter) and allowed to stand until
the formation of the film (48 h on average).

The viability of the cells incorporated into the films at the time of film formation (storage time 0)
was evaluated following the methodology based on the tetrazolium reduction test, known as the MTT
assay [20]. Viability (%) was calculated as follows: Viability = (OD viable cells from films/OD of initial
number cells) x 100. The results were transformed to be presented as log CFU-g~! of film.

The films from the formulations that showed higher viability values were reprocessed in the
same manner as described above except that the viability was evaluated for 14 days every 24 h by the
method described above.

2.5. Effect of Film Composition on Cell Viability and Antifungal Capacity

To verify the contribution of the film components to the viability and antifungal capacity, a quarter
fraction 252 experimental design was followed. The eight formulations and evaluated factors are
shown in Table 2. Five repetitions of each formulation were made. The films were prepared with the
same concentration of chitosan and lactic acid previously described, and the following factors were
investigated: (1) concentration of A. vera gel, (2) concentration of glycerol, (3) presence or absence
of glucose, (4) presence or absence of lactose and (5) pH of the solution. The inclusion of glucose
or lactose as carbon source was made in previous literature reporting that the supplementation of
media with carbohydrates may increase the bioactivity of cells [21]. As response variables, the cell
viability was measured by the previously described procedure every 7 days (for 28 days). In parallel,
every 24 h for 7 days, the antifungal capacity of the films was measured following the methodology
previously described [22]. The fungus C. gloeosporioides was used for this purpose. This strain came
from infected papaya fruits and has been identified by dichotomous keys [23]. Fungal spores were
sown and cultivated in malt extract agar (MEA) pH 7. Mycelial disks of the fungus (6 mm in diameter)
were cut and placed in the center of Petri dishes containing MEA, and disks of films 10 mm in diameter
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were placed on top of the fungus. The plates were incubated at room temperature, and mycelial growth
was measured every 24 h. From these data, the percentage of growth inhibition (I) was calculated by
the equation I = [(Dc — Dt)/Dc] x 100, where Dt is the growth diameter of the formulation mycelium
and Dc is the growth diameter of the control mycelium (mycelium in MEA without any film). For each
formulation, five repetitions were performed.

Table 2. A quarter fraction 252 experimental design was used to investigate the effect of factors
influencing the viability and antifungal capacity of films containing the TEP6 strain.

Formulation Glycerol Lactose Glucose pH Aloe vera
1 1 -1 -1 -1 -1
2 -1 -1 -1 1 1
3 -1 1 -1 -1 1
4 -1 -1 1 1 -1
5 -1 1 1 -1 -1
6 1 -1 1 -1 1
7 1 1 1 1 1
8 1 1 -1 1 -1

The numbers (-1, 1) represent the following conditions: 10 g-L ™! glycerol = —1, 20 g-L ™! glycerol = 1; absence of
lactose = —1, 0.1 M lactose = 1; absence of glucose = —1, 0.1 M glucose = 1; pH 4.5 = -1, pH 5.5 = 1, 30% A. vera
gel = —1,100% A. vera gel = 1.

2.6. Data Analysis

The software Statgraphics Centurion XV v. 15.2.06 was used to evaluate the experimental design.
Analysis of variance and subsequent comparisons were performed by the Tukey test (p < 0.05), and
contribution analysis (standard effect) of the evaluated factors was carried out.

3. Results and Discussion

3.1. Cell Viability in Fresh Chitosan—Aloe vera Films

Figure 1 shows the viability of TEP6 incorporated into the films formulated with different
concentrations of A. vera and chitosan immediately after the preparation (storage day 0). T8 formulation
(100% A. vera, pH 4.5) and T16 (100% A. vera, pH 5.5) had the greatest viability, with values of 10.8 and
10.9 log CFU-g ™, respectively, surpassing the initial cell value (10.4 log CFU-g™!). These formulations
were significantly equal (p > 0.05) to each other but different (p < 0.05) from the rest of the formulations.
Both formulations had the same composition (100% A. vera) and only differed in their pH, suggesting
that, when using A. vera as carrying agent for the microorganism, pH does not influence its viability.
These results coincide with those of other studies [18] that showed that when using 5% gel extracts of
A. barbadensis and A. arborescens, the growth of the bacterium L. acidophilus was induced. However,
in the same study, LAB L. delbrueckii did not show the same behavior, and its growth was reduced.
This result suggests that the L. paracasei (TEP6) bacterium used in the present study is not sensitive to
the metabolites contained in the A. vera gel; on the contrary, it efficiently uses the polysaccharides of
the gel (mostly acemannan and glucomannan), as reported by Nagpal and Kaur [24]. These authors
attributed the maintenance of high viabilities and even the growth of LAB (L. plantarum, L. casei and
L. helveticus) to the use of some substrates present in gels (inulin, oligofructose, lactulose and raftilose)
as prebiotics.

The viability results of this study contrast with those reported by others [17], who assert that the
growth of LAB (L. acidophilus, L. plantarum and L. casei) can be affected by A. vera juice concentrations
greater than 25% when incorporated into the culture medium. The origin of LAB TEP6 or the genetic
variant may be a possible explanation for the observed differences, because the bacteria were isolated
from a fermented product and could have been better adapted to the metabolites present in the A. vera
gel. Another formulation that maintained initial viability was T11 (70% chitosan and 30% A. vera, pH
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5.5); however, this formulation was significantly equal (p > 0.05) to most formulations. Formulations T2,
T4 and T12 displayed lower viability, with values less than 10 log CFU-g~! (Figure 1). Both formulations
where 40% A. vera was incorporated (T4 and T12) have the lowest cell viability values; which is difficult
to explain from the perspective of the composition of the films.

11 1

Log CFU g

T T2 T3 T4 T5 Te T7 T8 T9 TI10 Ti1 Ti2 Ti3 T4 Ti15 Tié

Formulations

Figure 1. Viability of the TEP6 bacteria incorporated into films freshly prepared with different
concentrations of Aloe vera and chitosan. The dotted line represents the initial number of cells added
in solution (10.4 log CFU- g’l) ; the bars represent the number of cells in the different formulations of
freshly processed dry films. The letters represent the analysis of variance.

3.2. Cell Viability in Films Stored for 14 Days

The viability of the LAB in films stored for 14 days at room temperature for formulations T8,
T11 and T16 is shown in Figure 2. From day 8, no significant differences were observed (p > 0.05)
between formulations T8 and T16; however, formulation T11 showed significantly lower (p < 0.05)
viable cells from the other formulations for almost all days of storage. Except for TR11 formulation
(from day 0 to 1), the atypical variations between days into formulations is due to normal variability
for the experimental procedure since no significant differences among days were revealed by the
statistical analysis (data not shown). The trend observed during the 14 days of storage was similar to
that observed in the freshly prepared films (Figure 1).
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Figure 2. Viability of the TEP6 bacteria incorporated into films stored at room temperature. TR8: (100%
A. vera, pH 4.5), TR16: (100% A. vera, pH 5.5), TR11: (70% chitosan and 30% A. vera, pH 5.5). The letters
represent the analysis of variance to observe the differences between each formulation per day.

TR8 and TR16 maintained viability over the 14 days, while for TR11 the viability decreased to
9.8 log CFU-g! on the first day and was maintained throughout the storage until recording a value



Coatings 2020, 10, 259 6 of 11

of 9.4 log CFU-g™! on the final day of storage. The similarity in the results for formulations TR8 and
TR16 again reveals that pH does not seem to be a factor that affects viability because both formulations
contained 100% A. vera and differed only in their pH values. The similarity of the two pH values (4.5,
5.5) could be an explanation for this, which agrees with other authors [11], who stated that acidic pH
values (below five) can cause slight stress in cells, thereby increasing viability as a response mechanism.
Likewise, these authors also proved that the use of prebiotics can result in an increase in the survival
rate of LAB in acidic conditions, which coincides with the results of the present study and demonstrates
that the A. vera gel would function as a prebiotic for TEP6. Ai et al. [25] also agree that LAB viability is
higher at acidic pH values (4.2) than at basic pH values. It has been reported that basic pH favors the
accumulation of lactate, which can result in the loss of both membrane integrity and metabolic activity.
The interaction between the pH and the chemical composition of the culture medium also seems to be
important for cell viability, as others reported that survival is higher when LAB are cultivated at basic
pH values (7.4 and 8.5) in MRS medium [26]; however, when the same cells were cultured in brain and
heart infusion (BHI) broth, pH 5.5 was optimal to maintain cell viability.

3.3. Effect of Film Composition on Cell Viability and Antifungal Capacity

When analyzing the individual effects of the factors (components of films) on viability, it was
found that the addition of lactose and glycerol had no significant effect on viability (Figure 3) for most
of the days analyzed; the addition of 20 g-L~! glycerol was only significant for viability on day 14 of
storage. On the other hand, the use of 100% A. vera was found to significantly increases viability, which
coincides with previous experiments where the formulations that showed the greatest viabilities were
from those with 100% A. vera. However, in contrast to what was found in the previous stages, a pH of
4.5 did have an effect on the viability on days 7, 14 and 28.
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Figure 3. Pareto charts of the standardized effect of different factors on the viability of the TEP6 bacteria
incorporated into films and stored for 28 days, evaluated on days 0 (a), 7 (b), 14 (c), 21 (d) and 28 (e).
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Additionally, the addition of 0.1 M glucose had a positive effect on viability on days 14, 21 and
28 of film storage. This result coincides with that reported by others [27], who reported that 10 g-L~!
glucose and 10 mL-L~! formic acid resulted in increased viability of L. rhamnosus R-2002 at 48 h.
Various carbon sources have been shown to stimulate both the growth and antifungal activity of LAB.
Commonly used carbon sources are glucose, lactose, sucrose, fructose and maltose. However, glucose
is the most often used because many studies report that this monosaccharide is easier to assimilate
and allows an increased production of enzymes and metabolic compounds that promote an increase
in biomass and, consequently, the production of antimicrobial substances, compared to sucrose and
fructose [28].

3.4. Effect of Factors on the Antifungal Capacity of the TEP6 Bacteria Immobilized in Freshly Prepared Films

Analyzing the individual effects of the factors (components of the films) on the antifungal capacity
of the TEP6 bacteria in freshly dried films (0 days of storage) revealed that the addition of 10 g-L.~!
glycerol had the strongest effect on the antifungal capacity during the seven days of fungal growth
(Figure 4). This finding coincides with other authors [27], who also suggested that glycerol has an
adjuvant effect on antifungal activity because it can reduce the surface hydrophobicity of cells, thereby
increasing the antifungal effect of other metabolites. This effect occurred only partially in the present
study. Although glycerol was a significant factor (p < 0.05) for several days (Figure 4), the antifungal
activity in the best case was 59% in T3 (containing 10 g-L~! glycerol) (Figure 5), while in the other
formulations containing glycerol (T2-T5), no such response was observed.
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Figure 4. Cont.
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Figure 4. Pareto charts of the standardized effect of different factors on the antifungal capacity of the
TEP6 bacteria incorporated into films with 0 days of storage, evaluated on days 1 (a), 2 (b), 3 (c), 4 (d), 5

(e), 6 (f) and 7 (g).
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Figure 5. Inhibition (%) of the fungus Colletotrichum gloeosporioides by the TEP6 bacteria incorporated
into freshly processed films (storage day 0) and evaluated for 7 days. The letters represent the analysis
of variance to observe the differences between each formulation per day.

The use of 100% A. vera gel also had an effect on days 1.5 and 7, which coincides with the above
viability results. On the other hand, not adding glucose also had an effect on almost every day of
evaluation, except on day one. The pH and lactose were not significant factors to maintain or increase
the antifungal capacity of the films. In contrast, it has been reported that the gene expression of
antimicrobial metabolites (mainly bacteriocins) is regulated by pH [26]. The pH values evaluated in the
present study (4.5 and 5.5) are possibly not high enough to show an effect of pH on genetic regulation;
the cited authors evaluated a wide pH range (4.5, 5.5, 6.2, 7.4 and 8.5) and reported that the optimal
production of bacteriocins was at pH 6.2.

However, in general, for the antifungal capacity, optimal inhibition values were not obtained
even from the start of film storage (Figure 5), because the formulations showed an average value
of 40% inhibition of phytopathogen fungal growth, and only T3 reached 59% inhibition with fresh
films (storage day 0). In addition, freshly made films presented a better visual aspect (Figure 6) than
stored ones.

Toward the end of fungal development (day seven), only formulations TR2 and TR3 maintained
inhibition values above 29%, and these formulations were significantly different from each other
(p > 0.05) and different (p < 0.05) from the other formulations. These results agree with the findings of
Bravo-De la Cruz et al. [29], who found that the antifungal capacity of L. plantarum in chitosan films
was maintained at 100% inhibition only on the day of film preparation (day 0 of storage), but the
inhibition capability drastically declined thereafter. However, unlike the results from these authors,
the TEP6 bacteria did not reach 100% growth inhibition of C. gloeosporioides in any of the formulations.
These results were lower than expected according to the potential of LAB TEP6. Another study has
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reported that this bacterium exerts strong inhibition (100%) on both spore germination and mycelium
growth in C. gloeosporioides [7].

Figure 6. Freshly made films from T3 formulation containing L. paracasei TEP6 cells.

Therefore, the antifungal activity of films stored for more than seven days was not evaluated.
Bravo-De la Cruz et al. [29] reported that once LAB trapped in chitosan films lose their antifungal
capacity, they do not recover it again during storage at room temperature. Our results could be
confirming that hypothesis, and show that chitosan exerts an antagonistic effect against LABs; although
there are reports of Gram-positive bacteria containing teichoic acid and lipoteichoic acid that are
poly-anionic surface polymers, interacting with intracellular substances, so that the vital bacterial
activities of chitosan are impaired [15].

4. Conclusions

The use of A. vera gel maintained the viability of L. paracasei TEP6 cells trapped in chitosan films
for up to 28 days. When A. vera was used exclusively, an increase in the number of cells in the newly
formed films was also observed. The highest viability values were obtained when the films were
formulated with 100% A. vera gel at pH 4.5 and with a concentration of 0.1 M glucose. The highest
inhibition of the fungus C. gloeosporioides reached values close to 60% in the formulation where 10 g-L.7!
glycerol was added to the film made of 100% A. vera gel. Although this antifungal activity is acceptable,
other factors or conditions that could increase the antifungal capacity of the elaborated films should
be evaluated.

Author Contributions: A.V.-O. conceived and design the study; C.B.-M., LO.-M. and R.R.-Q. performed the
experiments; A.V.-O., M.S.-F. and 1.O.-M. provided the materials and resources; A.V.-O. and M.S.-F. supervised
the experiment; C.B.-M., D.G.-L. and A.V.-O. analyzed the data; C.B.-M. and A.V-O. wrote the paper; all authors
revised the manuscript. All authors have read and agreed to the published version of the manuscript.

Funding: This research was partially funded by SEP-Mexico through the program PROFOCIE 2018-2019 and The
APC was partially funded by PRODEP-SEP-Mexico through the program “support for publication expenses”.

Conflicts of Interest: The authors declare no conflict of interest.



Coatings 2020, 10, 259 10 of 11

References

1.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

Cui, X,; Shi, Y.; Gu, S.; Yan, X.; Chen, H.; Ge, J. Antibacterial and antibiofilm activity of lactic acid bacteria
isolated from traditional artisanal milk cheese from Northeast China against enteropathogenic bacteria.
Probiotics Antimicrob. Proteins 2018, 10, 601-610. [CrossRef]

Da Costa, K.; de Souza, G.; Brandao, L.; de Lima, R.; Garcia, E.; Dos Santos-Lima, M. Exploiting antagonistic
activity of fruit-derived Lactobacillus to control pathogenic bacteria in fresh cheese and chicken meat. Food Res.
Int. 2018, 108, 172-182. [CrossRef] [PubMed]

Juodeikiene, G.; Bartkiene, E.; Cernauskas, D.; Cizeikiene, D.; Zadeike, D.; Lele, V.; Bartkevics, V. Antifungal
activity of lactic acid bacteria and their application for Fusarium mycotoxin reduction in malting wheat
grains. LWT Food Sci. Technol. 2018, 89, 307-314. [CrossRef]

Luz, C,; Saladino, F,; Luciano, F.,; Mafies, J.; Meca, G. In vitro antifungal activity of bioactive peptides produced
by Lactobacillus plantarum against Aspergillus parasiticus and Penicillium expansum. LWT Food Sci. Technol.
2017, 81, 128-135. [CrossRef]

Marin, A.; Plotto, A.; Atarés, L.; Chiralt, A. Lactic acid bacteria incorporated into edible coatings to control
fungal growth and maintain postharvest quality of grapes. HortScience 2019, 54, 337-343. [CrossRef]
Rosell, G.; Bonaterra, A.; Franceés, J.; Montesinos, L.; Badosa, E.; Montesinos, E. Biological control of fire
blight of apple and pear with antagonistic Lacfobacillus plantarum. Eur. ]. Plant Pathol. 2013, 137, 621-633.
Barrios-Roblero, C.; Rosas-Quijano, R.; Salvador-Figueroa, M.; Gélvez-Lépez, D.; Vazquez-Ovando, A.
Antifungal lactic acid bacteria isolated from fermented beverages with activity against Colletotrichum
gloeosporioides. Food Biosci. 2019, 29, 47-54. [CrossRef]

Das, A.; Ray, S.; Raychaudhuri, U.; Chakraborty, R. Microencapsulation of probiotic bacteria and its potential
application in food technology. Int. J. Agric. Environ. Biotechnol. 2014, 7, 47-53. [CrossRef]

Espitia, P.,; Batista, R.; Azeredo, H.; Otoni, C. Probiotics and their potential applications in active edible films
and coatings. Food Res. Int. 2016, 90, 42-52. [CrossRef]

Pereira, J.; Soares, J.; Sousa, S.; Madureira, A.; Gomes, A.; Pintado, M. Edible films as carrier for lactic acid
bacteria. LWT Food Sci. Technol. 2016, 73, 543-550. [CrossRef]

Vieira, ].; Flores-Lopez, M.; de Rodriguez, D.; Sousa, M.; Vicente, A.; Martins, J. Effect of chitosan—Aloe vera
coating on postharvest quality of blueberry (Vaccinium corymbosum) fruit. Postharvest Biol. Technol. 2016, 116,
88-97. [CrossRef]

Bevilacqua, A.; Corbo, M.; Sinigaglia, M.; Speranza, B.; Campaniello, D.; Altieri, C. Effects of inulin,
fructooligosacharides/glucose and pH on the shape of the death kinetic of Lactobacillus reuteri DSM 20016.
Int. J. Food Sci. Technol. 2016, 51, 2251-2259. [CrossRef]

Dhumal, C.V,; Sarkar, P. Composite edible films and coatings from food-grade biopolymers. . Food Sci. Technol.
2018, 55, 4369-4383. [CrossRef] [PubMed]

Paul, S.; Sarkar, S.; Sethi, L.; Ghosh, S. Development of chitosan based optimized edible coating for tomato
(Solanum lycopersicum) and its characterization. J. Food Sci. Technol. 2018, 55, 2446-2456. [CrossRef] [PubMed]
Duan, C.; Meng, X.; Meng, J.; Khan, M.L.LH.; Dai, L.; Khan, A.; An, X.; Zhang, J.; Huq, T.; Ni, Y. Chitosan as
a preservative for fruits and vegetables: A review on chemistry and antimicrobial properties. . Bioresour.
Bioprod. 2019, 4, 11-21.

Mohebbi, M.; Ansarifar, E.; Hasanpour, N.; Amiryousefi, M. Suitability of Aloe vera and gum tragacanth as
edible coatings for extending the shelf life of button mushroom. Food Bioprocess Technol. 2012, 5, 3193-3202.
Nagpal, R.; Kumar, M.; Marotta, F. Effect of Aloe vera juice on growth and activities of Lactobacilli in-vitro.
Acta Biomed. 2012, 83, 183-188.

Chiodelli, G.; Pellizzoni, M.; Ruzickova, G.; Lucini, L. Effect of different Aloe fractions on the growth of lactic
acid bacteria. J. Food Sci. 2017, 82, 219-224. [CrossRef]

Monzén-Ortega, K.; Salvador-Figueroa, M.; Galvez-Lépez, D.; Rosas-Quijano, R.; Ovando-Medina, I;
Vazquez-Ovando, A. Characterization of Aloe vera-chitosan composite films and their use for reducing the
disease caused by fungi in papaya Maradol. J. Food Sci. Technol. 2018, 55, 4747-4757. [CrossRef]

Hegyi, F; Zalan, Z.; Halasz, A. Improved 3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyl tetrazolium bromide
(MTT) colorimetric assay., for measuring the viability of lactic acid bacteria. Acta Aliment. Hung. 2012, 41,
506-512. [CrossRef]


http://dx.doi.org/10.1007/s12602-017-9364-9
http://dx.doi.org/10.1016/j.foodres.2018.03.045
http://www.ncbi.nlm.nih.gov/pubmed/29735046
http://dx.doi.org/10.1016/j.lwt.2017.10.061
http://dx.doi.org/10.1016/j.lwt.2017.03.053
http://dx.doi.org/10.21273/HORTSCI13661-18
http://dx.doi.org/10.1016/j.fbio.2019.03.008
http://dx.doi.org/10.5958/j.2230-732X.7.1.007
http://dx.doi.org/10.1016/j.foodres.2016.10.026
http://dx.doi.org/10.1016/j.lwt.2016.06.060
http://dx.doi.org/10.1016/j.postharvbio.2016.01.011
http://dx.doi.org/10.1111/ijfs.13205
http://dx.doi.org/10.1007/s13197-018-3402-9
http://www.ncbi.nlm.nih.gov/pubmed/30333633
http://dx.doi.org/10.1007/s13197-018-3162-6
http://www.ncbi.nlm.nih.gov/pubmed/30042560
http://dx.doi.org/10.1111/1750-3841.13568
http://dx.doi.org/10.1007/s13197-018-3397-2
http://dx.doi.org/10.1556/AAlim.41.2012.4.12

Coatings 2020, 10, 259 11 of 11

21.

22.

23.

24.

25.

26.

27.

28.

29.

Abbasiliasi, S.; Tan, J.S.; Ibrahimd, T.A.T.; Bashokouh, F.; Ramakrishnan, N.R.; Mustafa, S.; Ariff, A.B.
Fermentation factors influencing the production of bacteriocins by lactic acid bacteria: A review. RSC Adv.
2017, 7,29395-29420. [CrossRef]

Egusa, M.; Iwamoto, R.; Izawa, H.; Morimoto, M.; Saimoto, H.; Kaminaka, H.; Ifuku, S. Characterization
of chitosan nanofiber sheets for antifungal application. Int. J. Mol. Sci. 2015, 16, 26202-26210. [CrossRef]
[PubMed]

Véazquez-Ovando, A.; Lépez-Hilerio, H.; Salvador-Figueroa, M.; Adriano-Anaya, L.; Rosas-Quijano, R.;
Galvez-Lopez, D. Combination of uv-c radiation and chitosan films enriched with essential oils for fungi
control in papaya ‘Maradol’. Rev. Bras. Frutic. 2018, 40, 688.

Nagpal, R.; Kaur, A. Synbiotic effect of various prebiotics on in vitro activities of probiotic lactobacilli.
Ecol. Food Nutr. 2011, 50, 63-68. [CrossRef]

Ai, Z; Lv, X;; Huang, S.; Liu, G.; Sun, X.; Chen, H. The effect of controlled and uncontrolled pH cultures on
the growth of Lactobacillus delbrueckii subsp. bulgaricus. LWT Food Sci. Technol. 2017, 77, 269-275. [CrossRef]
Yang, E.; Fan, L.; Yan, |.; Jiang, Y.; Doucette, C.; Fillmore, S.; Walker, B. Influence of culture media, pH and
temperature on growth and bacteriocin production of bacteriocinogenic lactic acid bacteria. AMB Express
2018, 8, 10. [CrossRef]

Toplaghaltsyan, A.; Bazukyan, I.; Trchounian, A. The effects of different carbon sources on the antifungal
activity by lactic acid bacteria. Curr. Microbiol. 2017, 74, 168-174. [CrossRef]

Sidooski, T.; Brandelli, A.; Bertoli, S.; Souza, C.; Carvalho, L. Physical and nutritional conditions for optimized
production of bacteriocins by lactic acid bacteria—A review. Crit. Rev. Food Sci. Nutr. 2019, 59, 2839-2849.
[CrossRef]

Bravo-De la Cruz, C.M.; Rosas-Quijano, R.; Galvez-Lopez, D.; Albores-Flores, V.; Vazquez-Ovando, A.
Antifungal ability of chitosan biofilms containing lactic acid bacteria. J. Negat. No Posit. Results, in press.

® © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1039/C6RA24579J
http://dx.doi.org/10.3390/ijms161125947
http://www.ncbi.nlm.nih.gov/pubmed/26540046
http://dx.doi.org/10.1080/03670244.2011.539161
http://dx.doi.org/10.1016/j.lwt.2016.11.057
http://dx.doi.org/10.1186/s13568-018-0536-0
http://dx.doi.org/10.1007/s00284-016-1168-8
http://dx.doi.org/10.1080/10408398.2018.1474852
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Reagents 
	Bacterial Strain 
	Aloe vera Gel 
	Cell Viability in Chitosan–Aloe vera Films 
	Effect of Film Composition on Cell Viability and Antifungal Capacity 
	Data Analysis 

	Results and Discussion 
	Cell Viability in Fresh Chitosan–Aloe vera Films 
	Cell Viability in Films Stored for 14 Days 
	Effect of Film Composition on Cell Viability and Antifungal Capacity 
	Effect of Factors on the Antifungal Capacity of the TEP6 Bacteria Immobilized in Freshly Prepared Films 

	Conclusions 
	References

