
INNOVATIVE SANITISER BASED ON NATURAL ANTIMICROBIALS WITH 

HIGH ANTI-BIOFILM ACTIVITY

Innovative sanitiser based on natural antimicrobials and

other ingredients, applicable for sanitisation within the food

industry and characterised by high efficacy against biofilms

of Listeria monocytogenes and Escherichia coli.

 

Protection: Italy, with possibility of international extension

Inventors: Tomasoni Mario, Lanciotti Rosalba, Patrignani

Francesca, Vannini Lucia, Siroli Lorenzo, Gottardi Davide 

A L M A  M A T E R  S T U D I O R U M - U N I V E R S I T Y  O F  B O L O G N A

INVENTION

ADVANTAGES
Plant-based product with EFSA-approved antimicrobials for

food application, high environmental sustainability and reduced

water consumption during washing/sanitising cycle

Massive decrease of cellular load of mature biofilms of Listeria

monocytogenes and Escherichia coli and risks reduction of

cross-contamination in the food industry

Increased efficacy compared to conventional chemical

disinfectants on the market

APPLICATIONS 
Surface sanitisation

Food industry

Fruit, vegetable and meat processing

CONTACTS
Knowledge Transfer Office

www.unibo.it/brevetti

+39 051 20 80 735

+39 051 20 80 741

kto@unibo.it

Innovative sanitiser with strong antimicrobial activity against biofilms of Listeria

monocytogenes and Escherichia coli, works efficiently on various surfaces used in

food processing environments such as steel, ceramics and Teflon. Additionally, due

to the sanitiser’s active ingredients (antimicrobial molecules of plant origin), the

invention is more sustainable and eco-friendly compared to chemical-based

alternatives available in the market.


