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. • ortant foodborne pathogen and one of the most signiftcant causes of 

Salmone a ts an tmp . . 
. 1 t r· ·1t·1s around the world (1). Its transm1sston occurs through the ingest;~ 

bactena gastroen e . . . "'" 
. 1 d fru'lts vegetables or aromatiC plants. Many stud1es have described a of contamma e • . . 

I . b t een Salmonella transmission and the consumptton of aromatic herbs like re at1on e w . . · 
Mentha x piperita L. (2]. Mentha piperita, comm~nly known a_s peppermmt. IS largely consumed 
in Infusions and other beverages, being also Included as 1ngred1ent m many food products. 
In this scenario, the use of ionizing radiation appears as an imponant tool to guarantee 
microbiological safety of such products. Although it's effective application, most irradiation 
studies focuses on the effects of this technology on fresh products (2, 3). 
The main goal of this work was to analyze the inactivation of Salmonella typhimurium in dry 
leafs of peppermint by gamma irradiation. The methodology was based on microbiological 
load determination of mint samples before and after rrradiation at several doses of gamma 
radiation (0.5 kGy to 1.5 kGy), by conventional culture methods. The irradiation procedure 
was performed with a 6°Co source (dose rate of 1.2 kGy/h). 
The estimated D

10 
value (dose reqUired to reduce the bactena population by 90\) forS. 

typhimurium was 1.4 ± 0.1 kGy. In contrast w1th other studtes that have shown a 51og10 CFU/ 
ml reduction of this bacteria in fresh aromatic hP.rbs 121. a reduction of only 1 log

10 
CFUfml 

(90% inactivation ~:-fflc iency) was ach1eved for S typlumurwm inoculated on dried mint at 
a dose of 1.5 ktiy. These rPsults highlight the d•fferences m microorganism's response to 
irradiation depend1ng on abiotic factors, such as substrate 
Irradiation is h1ghly elfect1ve for inactrvat1on of foodborne pathogens in various products. 
Improve microb10log•cal shelf hie and extend sensory quality (41, but the dose required for 
each indivrdual applicatton should be established by r1sk analysis, taking into consideration 
the contam1nation level. thE> hazard 1nvolved. mygen presence, the efficiency of the radiation 
treatment and storage cond1t1ons . Therefore, this work suggests the !rradiation technologY 
as an effectJv~ trea_tment and env~ronmentatly fr1endly, 1ntendmg to validate their use m 
decontamlllatlon/mlcrobJal disinfection in dried plants with food and medicinal interest. 
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