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Castanea sativa Agri-Food By-Products: A Sustainable Approach
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INTRODUCTION RESULTS & DISCUSSION

v’ These extracts have effectiveness against Escherichia coli, Listeria

v’ Castanea sativa (sweet chestnut), widely cultivated for monocytogenes and other important pathogens.
its edible nuts, generates significant quantities of by- v’ The K. pneumoniae MICs is >5 mg/ml all extracts, as well as the MICs of E. coli
products. and P. aeruginosa on CB2 and CB4 extracts.
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