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Abstract:

The surfaces are colonizable by microorganisms, even if some materials make it difficult for biofilms to develop. Microorganisms can, in fact, adhere to a biotic surface as well as to an abiotic surface. This study aimed to investigate the theoretical adhesion of Listeria monocitogene and Enterococcus faecalis on food industry materials. The physicochemical properties of the bacteria and the substrate were evaluated by the contact angle method. The findings revealed that the bacteria studied are hydrophilic, with strong electron donors (-) and weak electron acceptors (+). In terms of the surface, we discovered that the material's quantitative hydrophobicity (Giwi) indicates that it has hydrophobic and has a strong electron donor and weak electron acceptor character. The predicted adhesion of Listeria monocitogene and Enterococcus faecalis on the material's surface had a negative value of GTotal, indicating that both bacteria adhered well. We can extrapolate from these findings that the surfaces are not anti-adhesive for the strains tested.

