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Abstract

:

Worldwide, foodborne diseases are a growing public health problem. Among the infectious bacteria, non-typhoidal Salmonella enterica serovars (NTS) are the major cause of hospitalization and death, and the emergence and spread of their antibiotic-resistance is becoming a worldwide health issue. This, coupled with the restrictions of antibiotics use in agriculture and animal production, calls for alternative approaches to solve this problem. Plant-derived aqueous extracts compounds could provide novel straightforward approaches to control pathogenic bacteria. This review discusses the antimicrobial activity of aqueous plant extracts against Salmonella serovars, the possible mechanisms of action involved, which components/structures might be responsible for such activity, and the current challenges for the use of these extracts/components in Salmonella infection management and their application perspectives.
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1. Introduction


Globally, foodborne diseases continue to be a serious public health problem [1]. At the same time, consumers are paying increasing attention to minimally processed food products, with less use of synthetic additives without compromising food safety. The extensive use of antibiotics in human and veterinary medicines and as growth promoters in agriculture animal husbandry and fish farming, although they have been banned from feed in some locations, such as in Europe, is considered to be the major reason for the development of bacterial resistance to antibiotics. Bacteria that originate from animal-based food products frequently carry resistance to a range of antimicrobial agents that are commonly used in humans and it is possible that these resistant organisms, or their genes, can be transferred to humans, either directly via the food chain, or indirectly, as a result of spread of animal manure in agricultural fields. Invasive Salmonella infections (typhoid and non-typhoidal) is recognized as one of the main causes of food-borne infections worldwide and it is one of the major causes of morbidity and mortality in Africa and Asia [2,3]. Specifically, invasive non-typhoidal Salmonella enterica (iNTS) infections have high incidence in sub-Saharan Africa, presenting mortality rates between 10and 30%, in particular among children and HIV infected adults. The occurrence and prevalence of antibiotic resistant Salmonella in humans, animals, and food has been documented [3], presenting a major challenge to the clinical management of these infections, particularly in resource-limited countries. In fact, Salmonella has been listed by the World Health Organization (WHO) as one of the antibiotic-resistant priority pathogens, which urgently requires new strategies for infection management [4]. In response to this, the scientific community is devoting efforts to find natural alternative sources of antimicrobial agents that ideally do not promote resistance development. In this context, plants are considered to be an almost unlimited source of bioactive components, and their use as antimicrobial agents has been exploited in different ways [5]. In fact, the relatively low frequency of infectious diseases in wild plants suggests that their natural defence mechanisms can be very effective. It is also important to mention that the development of bacterial resistance towards natural plant products was thus far poorly documented in a very limited number of cases (e.g., for reserpine) [5].



Despite the huge amount of studies in the area, a detailed and critical appraisal of the most important plant extracts with antimicrobial properties, the underlying mechanism of action, the components/structures that may be responsible for such activity, and the identification of the major challenges for the use of these extracts/components in Salmonella, therapeutic or prevention is essential. Therefore, to obtain a more comprehensive perspective of the potential use of plant extracts in the prevention or control of bacterial infections, the most relevant studies regarding the evaluation of the antimicrobial activity of plant extracts against Salmonella serovars that were published in the (2006–2018) period is critically analyzed in the present review. Despite the diversity of extracts that can be obtained from plants (including essential oils) [6], aqueous extracts were considered as inclusion criteria in order to turn the data comparable, as well as to avoid ambiguous results that arise from dilution problems that some extracts obtained using organic solvents may present in in vitro and in vivo assays.



It is expected that this revision and the main challenges that were identified in this field would be helpful in the use of more efficient, successful, and straightforward methods to more quickly get to the use of therapeutic natural agents, not only against Salmonella, but also against bacteria in general.




2. Antimicrobial Potential of Aqueous Plant Extracts


The use of natural products as antimicrobial agents is not new, and a vast range of plants have been used to control infections for centuries. However, in recent years, the increasing demand for natural bioactive components, as a response to a social trend of a healthier diet, as well as to find new components or precursors that are able to decrease the use of antibiotics and to face the resistance development have led researchers to investigate the antimicrobial activity of plants. When considering the last decade (2006–2018), ca. 27,400 studies were published on the topics of antimicrobial or antibacterial extracts, based on the international scientific database ISI Web of ScienceTM (search query with “antimicrobial extract” or “antibacterial extract”, from 2006 to 2018). This represents a notorious increasing trend, with the number of publications almost doubling in the last five years (Figure 1). It is also worth mentioning, that, during this period, close to 10% of the published studies deal with Salmonella serovars. Particularly, ca. 347 studies were published in the same period regarding the antibacterial potential of aqueous plant extracts against Salmonella (search query with “Salmonella antimicrobial aqueous extract” or “Salmonella antibacterial aqueous extract”, from 2006 to 2018). Among these, only 63 studies determined, in vitro, the minimum inhibitory concentration (MIC) of the aqueous extracts (Figure 2 and Table S1).



Aqueous extracts have shown antimicrobial effect at concentrations from few µg/mL to mg/mL (0.5 µg/mL to 712 mg/mL), depending on the Salmonella serovar tested, the part of the plant used, and plant species. Leaf [7,8,9,10,11,12,13,14,15,16,17,18,19,20,21,22,23,24,25,26,27,28,29,30,31,32,33,34,35,36,37,38,39,40,41,42,43,44,45] has been the most studied part of plants as a source of extracts with activity against Salmonella, followed by bark [10,11,14,17,18,19,20,36,37,46,47], stems [11,18,24,25,29,48,49,50,51,52], and roots [7,11,18,19,24,36,37,39,42,53,54,55,56] (Figure 2). The lower minimal inhibitory concentrations (MIC) values are observed for extracts that were obtained from bulbs and leaves; with most of them showing MIC values in the range of 1.1–5 mg/mL. It should be also highlighted that seeds of aqueous extracts often showed no activity [11,17,21,57] or activity only at considerably high concentrations (MIC = 30 mg/mL) [7] against Salmonella. A similar behaviour was observed for rhizome extracts [11], with the exception of that from Zingiber officinale (MIC = 0.2 mg/mL) [58]. However, it should be noted that these have been among the less exploited plant morphological parts.



Some studies have demonstrated the bactericidal activity of plant extracts against Salmonella, rather than only the bacteriostatic action that is provided by MIC [14,35,41,59,60,61,62,63]. Most of these studies have shown minimum bactericidal concentration (MBC) up to four-fold higher than MIC [41,61], with the MBC values ranging from 0.8 mg/mL, for Shorea robusta leaf aqueous extract against S. Typhi, to 25.0 mg/mL for Vacicinium oxycoccos fruit water extracts against S. Enteritidis, demonstrating the effectiveness of some plant extracts in inhibiting bacterial growth rather than killing them.



Few studies [64,65,66,67,68,69,70] have proven the antimicrobial capacity of aqueous plant extracts in Salmonella serovars in vivo, administrating the extracts (doses ranging from 3 to 500 mg of extract/kg of body weight) in animal models before or after Salmonella infection. Some of these studies clearly highlight the potential of plant aqueous extracts in the treatment of pathogenic Salmonella infections. For example, Urtica urens aqueous extract was demonstrated to have a significant effect on mice mortality when administrated in S. Typhimurium infected rats at considerably low dosages (3 mg/kg) [70]. Additionally, the administration of Terminalia belerica fruits aqueous extract to mice infected with lethal doses of S. Typhimurium showed a dose dependent effect, with 83.3 (daily treated with 250 mg extract per kg of body weight) to 100% (daily treated with 500 mg extract per kg of body weight) of the mice surviving after 15 days, while all of the controls have died within seven days [65]. Similarly, Kengni et al. [68] verified that the faeces of infected rats treated with Harungana madagascariensis aqueous leaf extract were free of Salmonella after 16 days in both male and female animals, even at low extract dose concentrations (25 mg/kg).



Concerning the use of aqueous plant extracts as food preservatives, little is known regarding their action against Salmonella serovars in food models. Actually, a single study has been performed incorporating Puerariae radix tea aqueous extracts directly in food models [71]. This study demonstrated the growth suppression of S. Enteritidis five days after tea aqueous extracts (3–6% (w/w) or 1–10% (w/v)) have been incorporated in ground beef and mushroom soup, respectively.



Several studies have also demonstrated the in vitro antimicrobial effectiveness of aqueous plant extracts against Salmonella serovars after incorporating them in different materials for active packaging applications. As an example, the use of an aqueous extract in the green synthesis of silver nanoparticles showed positive antibacterial activity (MIC = 50 µg/mL) against Salmonella Typhimurium [72]. These nanoparticles can be further used, for example, to formulate polymeric materials for food packaging. Similarly, the incorporation of an aqueous cocoa extract (10–20% (w/w)) in poly(ethylene-vinyl alcohol) copolymer (PEVOH) films resulted in a total growth inhibition against S. Enteritidis [73].



The ability of Salmonella to form biofilms in abiotic surfaces outside the host, such as in farms, food processing industry, kitchen or toilets, in plant surfaces, or even in animal epithelial cells, contributing to its resistance and persistence, has been documented [74]. However, only a few studies have addressed the ability of aqueous extracts to prevent Salmonella biofilm formation [75,76,77]. Vijayan et al. [75] demonstrated, by confocal laser scanning microscopy analysis (CLSM), that silver nanoparticles that were synthesized with an aqueous extract of the macroalga Turbinaria conoides were active in controlling the adherence and biofilm formation of Salmonella sp., being more active than silver nanoparticles that were synthesized by other methods. The aqueous extracts of two other macroalgae, Sarcodiotheca gaudichaudii and Chondrus crispus (200 µg/mL), also showed a significantly decrease (3–4-fold) of the biofilm formation of S. Enteritidis [76]. In a similar study, a rose aqueous extract that was further submitted to fractionation showed to decrease, up to 7.6-fold (50–300 µg/mL), the S. Typhimurium biofilm formation. In addition, during simulated in vitro gastrointestinal digestion conditions, it was verified that the gastric digestion did not affect antibiofilm activity, while intestinal digestion significantly reduced the activity [77].



One of the main reasons for the effectiveness of plant extracts to inhibit bacteria growth, and particularly Salmonella, is related with the synergistic effects between the extracts active components [78]. Recent studies have reported that the synergism results come from different effects, namely the occurrence of multi-target mechanisms, the existence of components that are able to suppress bacterial resistance mechanisms, the pharmacokinetic or physicochemical effects resulting in enhanced bioavailability, solubility and resorption rate, and the neutralization of adverse effects and the reduction of toxicity [78]. In fact, and despite some controversy, even in antibiotic therapeutics, the combination of two antibiotics or antibiotics with adjuvants has been pointed out as a promising approach, allowing for the reduction of the advance of the resistance of pathogenic bacteria, including Salmonella [79,80]. Synergistic interactions between aqueous plant extracts and antibiotics against Salmonella have also been observed [81]. Camellia sinensis dried leaves (green tea) extract, in combination with nalidixic acid, reflected the inhibition of S. Typhi at sub-MIC values. With this combination (Cextract = 0.62 mg/mL), nalidixic acid presented a MIC value that was eight-fold lower (32 µg/mL) than when used alone (256 µg/mL), which was observed during all the period of time kill kinetic analysis (8 h) [81]. This strategy could be more deeply exploited, allowing for the expansion of the use of plant extracts in treatment or the prevention of pathogenic Salmonella in a near future.




3. Mechanism of Action of Plant Extracts. Where Do We Stand?


As complex mixtures of bioactive compounds, aqueous plant extracts (among others) will certainly have several mechanisms of action involved, which could also limit the acquisition of resistance by bacteria, as mentioned before. The precise mechanism or target of most plant bioactive components against bacteria, in general, is not yet elucidated, however there are several mechanisms that have been suggested to be involved, namely the disruption of pathogen membranes, interruption of DNA/RNA synthesis and function, interference with intermediary metabolism, induction of coagulation of cytoplasmic constituents, and the interruption of normal cell communication (quorum sensing, QS) [1,5]. In addition, the antimicrobial activity of natural bioactive components can be also related with their capacity to activate cells of the immune system, as well as to promote the increase of beneficial bacteria in the gut [82]. It has been also proposed that, in the case of phenolic compounds, which are commonly present in aqueous plant extracts, their antimicrobial activity may be also related with their capacity to chelate iron [83], which is required for almost all bacteria survival, including Salmonella, for which an increased growth and virulence with iron availability has been described [84]. Notwithstanding, most of the literature regarding the antimicrobial action of bioactive compounds, in general, points out that their primary target site is the cytoplasmic membrane, affecting its structure and integrity, permeability or functionality in different ways [1,85,86,87], including the efflux system. In fact, it has been suggested that plant extracts with activity against Gram-negative bacteria, due to the innate multidrug resistance of these bacteria, may contain inhibitors of efflux pump in their composition [85]. In addition, QS inhibition has been also described as one of the most promising mechanisms of action of natural bioactive compounds against multidrug resistant pathogens, since it was discovered that pathogenic bacteria employ QS to regulate their virulence [85]. It has been pointed that ideal QS inhibitors should be low molecular weight compounds, be able to decrease the expression of QS-controlled genes, and being chemically stable to resist to the metabolic and disposal processes of the host organism, thus making natural compounds very promising [1]. Additionally, most of the caused events leading to antimicrobial action may be inter-related, being affected as a consequence of other targeted mechanisms.



Little is known about the mechanism of action of bioactive compounds that are present in aqueous plant extracts against Salmonella. A study with an aqueous yerba mate extract against S. Typhimurium demonstrated a major change on central carbon metabolism, a reduction of catalase activity, and no change of membrane integrity [88]. However, the absence of a detailed characterization of the extract used, or the use of a previously characterized extract, hampers the establishment of correlations between the identified mechanisms of action and the extract composition. Notwithstanding, the abundance of saponins and phenolic compounds in yerba mate is well documented [89] and, when considering their high polarity, they should be present in aqueous extracts. In this line, valuable information can be taken from studies involving polar standard components. However, and due to their recognition as one of the most promising (polar) natural bioactive components, phenolic compounds have been the most studied group in this sense.



Scanning electron microscopy (SEM) images of Salmonella Choleraesuis that was treated with phenolic compounds indicated the damage of the bacterial cell barrier structure, causing the leakage of cytoplasmic components, such as proteins, nucleic acids, among other compounds [90]. The cells of the bacteria treated with xanthohumol, for example, were shown to be empty. The QS inhibition from natural bioactive components against Salmonella has been also reported by several authors [91]; however, it should be highlighted that the assays that were used to evaluate this action have been done with bacteria models, such as Chromobacterium violaceum (an opportunistic bacteria), which would compromise the extrapolation of such conclusions to Salmonella. A review from Rempe et al. [92] compiled the data regarding the mechanisms of action of several phenolic compounds against different bacteria, including Salmonella serovars. Interestingly, the mechanisms of action of the different tested components seem to be grouped by their structure type. Those with a single aromatic ring were shown to act by disrupting cell membranes, with phenolic derivatives showing a reduction of unsaturated fatty acid content, while flavones and flavonols displayed the inactivation of the Type III secretion system of Salmonella Typhimurium.



In addition to the lack of studies regarding the evaluation of the specific mechanisms of action of the active components from aqueous plant extracts, most of the studies target specific mechanisms, instead of exploring all of the possibilities, which limit them for specific mechanisms of action. In fact, and besides the synergic effect that could arise from a complex plant extract, the possibility of a single component acting through distinct mechanisms against Salmonella, should not be discarded, which is in line with reported results for other bacteria [92].



Finally, it is important to point out that, in general, the antimicrobial potential and mechanism of action of bioactive compounds will not only be modulated by the features of target microorganisms. Actually, they depend on a network of extrinsic and intrinsic factors, namely the environment where the antimicrobial action is exhibited, i.e., redox potential of the environment surrounding, moisture content, hydrophilicity, temperature, pH and acidity, availability of certain basic nutrients for growth, and maintenance of metabolic functions, among others [1]. Therefore, the conditions in which these studies are performed are determinant in the correct interpretation of these mechanisms.




4. Looking for Structure-Antimicrobial Activity Relationship


The effect of the different natural compounds structures and action mechanisms that are behind the antimicrobial activity of aqueous extracts against Salmonella is not yet fully elucidated. The major concern in this elucidation is related with the complexity of natural extracts, together with the frequent lack of a detailed knowledge about their composition. Some authors have assigned the antibacterial activity of aqueous extracts to different families, such as saponins [62], alkaloids, steroids [59], carbohydrates and reducing sugars [60], and phenolic compounds [93,94,95], only based on colorimetric methods. Notwithstanding, due to the high polarity of aqueous extracts a higher abundance of phenolic compounds is expected, including phenolic and hydroxycinnamic acids, flavonoids, and tannins, which are well known antibacterial agents. Somewhat surprisingly, only two studies [61,96] amongst the high number of works concerning the antibacterial activity against Salmonella of aqueous extracts (Table S1 and references therein) have analyzed the phenolic composition of the studied extracts in detail, namely by high-performance liquid chromatography (HPLC) and identifying and quantifying the major components, namely phenolic acids, flavan-3-ols, and flavonoid glycosides. The Vaccinium oxycoccos fruit [61] and Alchemilla mollis aerial parts [96] aqueous extracts showed considerably different MIC values against S. Enteritidis, namely 12.5 and 0.125 mg/mL, respectively. These extracts showed similar phenolic acids composition (among simple, cinnamic acids, and their derivatives) and contents (2.3–2.5 mg/g of extract), although Alchemilla mollis extract presented a higher content on simple phenolic acids. However, the main difference was verified in the high abundance of methyl gallate (12.18 mg/g of extract) and luteolin-7-O-glucoside (11.63 mg/g of extract), which may be responsible for the considerably higher MIC value that was obtained for Alchemilla mollis. In the same study, Stobnicka and Gniewosz [61] compared the aqueous extracts from Vaccinium oxycoccos fruit and pomace, which showed the same MIC value against S. Enteritidis, while against S. Typhimurium, the pomace extracts presented a MIC value that was two-fold higher than fruit extract. Although both of the extracts have shown to be composed by the same constituents, the pomace extract presented phenolic acids and flavonol contents that were approximately, respectively, three-fold and two-fold higher than fruit extract. Therefore, the phenolic profiles that were observed in these studies did not explain the differences or similarities observed in the antibacterial activity of the different extracts.



A third study also reported the HPLC analysis of the aqueous extracts used [46], namely Libidibia ferrea and Parapiptadenia rigida barks and Psidium guajava leaves extracts; however, although complex chromatograms have been obtained, only gallic acid and catechin, even not being the major components, were identified and quantified. Even so, different contents were observed for the three aqueous extracts, although the same MIC value has been obtained (5 mg/mL), which demonstrates that the components quantified were not, at least, uniquely responsible for the antimicrobial activity. In fact, the structural diversity of phenolic compounds structures, together with synergism effects that may occur, hampers the prediction of the structural features of the extract components that are responsible for the activity.



There is also a lack of studies on the comprehension of structure-activity relationship with individual components, even for bacteria in general. One of the first assumptions is that the effectiveness of bioactive compounds generally increases with their increasing lipophilicity, which is related with their ability to interact with the cell membrane [1]. In fact, it has been reported that the activity of phenolic acids against both Gram-positive and Gram-negative bacteria increases with the presence and increasing length of the alkyl chains [97]. In general, it has been reported that the electron distribution, which is affected by position and number of hydroxyl groups and double bonds, is the major factor affecting the antimicrobial activity on phenolic compounds [92]. Notwithstanding, there are other features of natural compounds affecting their activity, such as the hydrogen-bonding or covalent bond formation capacity, which is related with their ability to bind cell walls, disintegrate them, or even to compete with inhibition action mechanisms.



When considering our case study in particular, the antibacterial activity of several phenolic benzaldehydes and benzoic acids against Salmonella enterica were shown to be more dependent on the substituents (–OH and –OCH3) positions than on their number [98]. The presence of an aldehyde (CHO) instead of carboxylic group (COOH) was also shown to be a structural feature to drastically increase the activity against this strain.



When considering flavonoids, these were shown to be more active against different Salmonella enterica serovars when used alone rather than in glycosylated forms [90], which is in line with the tendency described before that relates increasing activity with increasing hydrophobicity. Nevertheless, in a study using the Enteritidis serovar, the combination of flavonoid glycosides with flavonoid aglycones was shown to drastically increase the antibacterial activity [99], once more highlighting the complexity of the synergic effects that might occur in a natural extract.



Other studies have shown the complexity to predict a relation between structure and the activity against Salmonella serovars of phenolic compounds rich extracts. An antimicrobial activity study comparing the different hydroxycinnamic acids, flavonoids, and anthocyanidins reported inhibition against Salmonella enterica only for hydroxycinnamic acids [100], demonstrating that the antibacterial activity is not only related with the lipophilicity. Costabile et al. [101] investigated the antibacterial activity of different ellagitannins, gallotaninns, condensed tannins, and flavanol gallates fractions that were obtained from different plants against Salmonella Typhimurium and no relevant differences were verified between their activities. A study on gallotannins antimicrobial activity showed a positive effect of the degree of galloylation on the activity against Salmonella Typhimurium up to seven galloylglucopyranoses units, from which (8 to 10) the activity decreased [102]. This may be explained not only by their lower hydrophobicity, but also by the higher molecular weight that may limit their penetration in the membrane wall.



Thus, the antimicrobial activity of natural components is strongly dependent on the backbone structure, number, position and nature of substituent groups, presence of glycosidic linkages, and alkylation of OH groups. Although, in general, the activity against Salmonella tends to increase with the components lipophilicity, the possible synergic or antagonistic effects taking place in complex extracts, together with the innumerous possibilities of mechanisms of action makes it difficult to predict a direct relation between the aqueous extracts composition (and therefore the different components structure present or prevalent), and their activity against Salmonella.




5. Current Challenges for Development of New Antimicrobials from Plant Extracts


Despite the high number of studies claiming antimicrobial activity for aqueous plant extracts against Salmonella (Figure 2 and Table S1), there are several challenges that need to be overcome for the development of new antimicrobials from aqueous plant extracts. One that can be highlighted is to consider only the extracts presenting low or moderate MIC values, not claiming activity for extracts used at high concentrations. This should be the first effort made by the scientific community in an integrated strategy to develop antimicrobial agents from natural sources. Therefore, as already suggested by Ríos and Recio [103], the activity of extracts having MIC values higher than 1 mg/mL or 0.1 mg/mL for isolated compounds should not be considered, while those that inhibit the growth of microorganisms in concentrations below 100 μg/mL and 10 μg/mL, respectively, should deserve the utmost attention and additional research may be done. In this context, the number of aqueous extracts presenting activity against Salmonella serovars deeply decrease from 128 to only 45 in the period of 2006–2018 (Figure S1).



The most promising extracts should also be tested regarding their MBC, because it gives information regarding the potential of an extract to kill bacteria rather than just to inhibit their growth. This could be quite important, because, on the one hand, the bactericidal potential hinders the possibility of antimicrobial resistance, and on the other hand, the MIC is not indicative of antimicrobial potential against non-growing bacteria. These bacteria can revert to a growing state besides that they can undergo mutagenic modifications, promoting the resistance against antimicrobial agents [104]. Additionally, it is recommended that the antibiofilm activity may also be addressed in future works, since the biofilms formation has been recognized as the major reason for increasing the survival of bacteria, and particularly of Salmonella [74], in adverse environmental conditions, thus contributing to its resistance.



The detailed knowledge of the extract composition is another important task in order to allow the reproducibility of the activities in further works. For those promising extracts, it becomes crucial to understand firstly the plant conditions (geographic origin, season of collection, and plant pre-treatments) that maximize the target compounds, and at the same time allow for obtaining reproducible extract compositions, which are essential for an effective application. Additionally, the knowledge of the active compounds that are present in an extract is also crucial to design and optimize efficient, sustainable, and environmental friendly technologies of fractionation. Even though aqueous extracts are green (but not necessarily sustainable) themselves, the improvement of the effectiveness/activity will certainly require extracts fractionation into enriched fractions or isolated components. Therefore, the detailed analysis of the plant extracts composition, together with the use of alternative and/or more selective extraction or fractionation methods, also when considering the use of alternative solvents (e.g., biocompatible ionic liquids and/or deep eutectic solvents and their aqueous solutions in particular), will certainly contribute to the effective exploitation of bioactive plant extracts in the future.



Another challenge in the development of antibacterial therapeutic agents or food preservatives from plants deals with the wide possibility of synergism or antagonism effects due to the complexity in extracts composition. Therefore, the development and use of methodologies to understand or even to predict which components/mixtures are responsible for a specific activity are of extreme importance. Biossay-guided fractionation or, more recently, synergy-directed fractionation, in which a known active compound from the original extract is added to the collected fractions and the activity tested, have shown to be effective [105]. However, these assays require the isolation of pure compounds, and sometimes the extraction/fractionation process is guided by the components abundance and the ease of separation. The recent development of “biochemometric” assays, which use statistical modelling to predict and correlate the metabolomic profile of extracts and their bioactivity has gained much attention [106]. Although this methodology has not yet been applied to the analysis of plant extracts activity against Salmonella, this could be a turning point in the knowledge and comprehension of the relation between the active components structure and its activity.



The development of antibacterial agents for oral therapy, in particular, from aqueous plant extracts, will also require the use of methodologies that consider the effect of digestion on the stability and therefore on the extracts activity. An estimative of bioavailability and bioactivity and a thorough understanding of changes that occur during digestion (such as mechanical action, enzymatic activities, and altered pH) is crucial in evaluating the bioaccessibility, as only bioavailable compounds will exert fully their potential beneficial effects [107]. In vitro assays that are able to simulate digestion have been already developed, which dispense the use of lengthy, costly, and ethical controversial animal or human studies. Even though, few studies can be found on the in vitro effect of digestion on the activity of aqueous plant extracts against Salmonella [77]. Notwithstanding, some limitations can be also addressed to these in vitro studies, particularly the impossibility to simulate oral, gastric, and intestinal conditions, besides the interactions between the ingested compounds. Therefore, a final clinical study will always be required to confirm the potential of any extract, enriched fraction, or isolated compound.



There are also several ways to enhance the antimicrobial activity of an agent or even to allow for their controlled delivery in a desired specific site, which will increase their efficacy that must be considered, such as the use of nanotechnology, hydrogel formulation, or bio-adhesive technology.



Interestingly, the most promising extracts against Salmonella, i.e., those presenting MIC values between 0.001 and 0.5 mg/mL, such as the case of Lawsonia sp. (plant) [15] and Jasminum abyssinicum [27] leaves, Polygonum hydropiper aerial parts [108], or Syzygium aromaticum bud [109] extracts (Figure S1 and Table S1), have not yet been tested in vivo, nor incorporated in materials for controlled release, as already performed for other extracts [64,65,66,72,110], which would certainly improve their potential application against these bacteria. On the other hand, the exploitation of the most active extracts will also compromise the future of the discovery of natural antimicrobials. Therefore, an integrated partnership between the scientific community and industries will be quite crucial before any natural component or extract could be used in antimicrobial therapeutic or as food preservative against pathogenic Salmonella.



Few studies have studied the toxicity of aqueous plant extract active against Salmonella. In vitro cellular toxicity studies have been performed using human erythrocytes [69] or human intestinal Caco-2 cells [73]. Results using the haemolysis assay suggested that Withania somnifera leaf aqueous extract that was tested in concentrations ranging from 0.5 to 2.0 mg/mL (considerably higher than the estimated MIC = 0.25 mg/mL) causes least haemolysis of the erythrocytes as compared to a standard antibiotic (chloramphenicol) [69]. It was also demonstrated that cocoa aqueous extract, which was shown to promote activity against S. enterica when incorporated in ethylene–vinyl alcohol copolymer films, does not produce a synergistic effect with H2O2 in Caco-2 cell damage in concentration ranges from 100 to 300 µg/mL [73]. Further studies regarding the in vivo toxicity of aqueous extracts must be developed, although their low toxicity has been already reported [67,68]. Particularly, in studies that were performed with mice administered with Vitellaria paradoxa leaf aqueous extracts at doses ≤4 g/kg, no behavioural changes were observed for gathering, locomotion, reaction to noise, state of the tail, consistency of the excrement, and mortality [67]. However, in a different study, lower doses (>100 mg/kg) of Harungana madagascariensis aqueous leaf extract that was administered to infected rats induced hypercholesterolaemia and liver damage, but no effect on kidney functions was observed [68], pointing out the need of carefully addressing extracts toxicity. An aqueous extract of Euphorbia prostratra also showed toxicity at doses (≥73.48 mg/kg and ≥122.71 mg/kg for female and male, respectively) significantly higher than those required to treat S. Typhimurium-infected rats (26.34 mg/kg) [64]. Although some of these extracts have been considered as practically non-toxic, such as the case of the lately mentioned Euphorbia prostratra aqueous extracts, for which the median lethal dose (LD50) in mice was verified to be 23.2 g/kg and 26.4 g/kg for female and male, respectively [111], particular attention has to be paid for specific organ/function injuries. Therefore, more studies have to be done, in particular, concerning the chronic toxicity, mutagenicity, and carcinogenicity. Finally, the toxicity of the most promising aqueous extracts in humans has also to be evaluated in order to possibly turn their applicability in Salmomella infections management.




6. Concluding Remarks and Future Perspectives


Plant bioactive components have historically been a promising source of bioactive compounds, nowadays still being the object of several studies in the search for new pharmacological or bio-preservatives components, including to treat or prevent infections with pathogenic bacteria as Salmonella. Leaves have been among the major part of plants exploited for antimicrobials against these bacteria, also showing to be the most promising. However, one major concern in the revisited literature is the lack of strategies to unambiguously identify the active components and the possible synergetic or antagonist effects governing their antibacterial activity. Additionally, little is known about the relationship between the components structure and their activity against Salmonella, although the lipophilicity has shown to be a positive effect. Recent developments in metabolomics may play a key role in the identification and effective application of new occurring natural antimicrobials. The knowledge of the mechanisms of action of natural antimicrobial agents is even more elusive, as host organisms typically employ several defensive strategies that may complement, enhance, and enable the activities of other contributors. Further, for the development of therapeutic natural agents, in particular, the use of digestion models has been developed and should be applied, which provides valuable scientific insights into the assessment of components bioaccessibility, the development and testing of drug formulations, and the understanding of microorganism fate under digestive conditions. However, even using the sophisticated in vitro models that were developed for this purpose, it is still impossible to fully mimic the overall digestive parameters in vivo.



The use of emerging technologies, such as nanotechnology and bio-adhesive technology and materials, namely hydrogel formulations and active (and sometimes also edible) packaging materials in combination with plant bioactive components, should be considered in order to enhance the effectiveness of plant antimicrobial components.



The use of aqueous plant extracts or isolated components in Salmonella therapeutic in combination with antibiotics should also be considered (as for other bacteria) as a more straightforward way to implement the use of these extracts. Similarly, the use of aqueous plant extracts with additives that are already considered to be promising alternatives to traditional preservatives, such as nitrites and sulfites, should be also evaluated. Sodium acetate, for example, could be a promising candidate, since it has been demonstrated to inhibit S. enterica in a food model [112], as well as to reduce Salmonella biofilm formation [113].



Finally, an exhaustive study concerning the in vivo toxicity of the most promising extracts is a major challenge for their use in Salmonella infections management.








Supplementary Materials


Supplementary materials can be found at https://www.mdpi.com/1422-0067/20/4/940/s1. Table S1. Antimicrobial activity of aqueous plant extracts against Salmonella serovars (Studies published between 2006–2018), Figure S1. Diagram representing antibacterial activity of aqueous plant extracts on Salmonella serovars in vitro since 2006, expressed as minimum inhibitory concentration (MIC) and considering MIC values above 1 mg/mL as exclusion criteria.





Author Contributions


S.A.O.S., C.M., C.P., A.J.D.S. and S.M.R. wrote and edited the manuscript.




Funding


This research was funded by the project AgroForWealth: Biorefining of agricultural and forest by-products and wastes: integrated strategic for valorization of resources towards society wealth and sustainability (CENTRO-01-0145-FEDER-000001), funded by Centro2020, through FEDER and PT2020, by FCT/MCTES which financed the project CICECO-Aveiro Institute of Materials, FCT Ref. UID/CTM/50011/2019 and QOPNA research Unit (FCT UID/QUI/00062/2019).




Acknowledgments


S.A.O. Santos thanks the project AgroForWealth: Biorefining of agricultural and forest by-products and wastes: integrated strategic for valorization of resources towards society wealth and sustainability (CENTRO-01-0145-FEDER-000001), funded by Centro2020, through FEDER and PT2020, for the financial support. This work was developed within the scope of the project CICECO-Aveiro Institute of Materials, FCT Ref. UID/CTM/50011/2019, financed by national funds through the FCT/MCTES. Acknowledgments are also due to the University of Aveiro and FCT/MCT for the financial support for the QOPNA research Unit (FCT UID/QUI/00062/2019) through national founds.




Conflicts of Interest


The authors declare no conflict of interest.




References


	



Radulović, N.S.; Blagojević, P.D.; Stojanović-Radić, Z.Z.; Stojanović, N.M. Antimicrobial plant metabolites: Structural diversity and mechanism of action. Curr. Med. Chem. 2013, 20, 932–952. [Google Scholar]

	



Kariuki, S.; Gordon, M.A.; Feasey, N.; Parry, C.M. Antimicrobial resistance and management of invasive Salmonella disease. Vaccine 2015, 33, C21–C29. [Google Scholar] [CrossRef] [PubMed]

	



WHO Salmonella (Non-Typhoidal). Available online: http://www.who.int/news-room/fact-sheets/detail/salmonella-(non-typhoidal) (accessed on 10 December 2018).

	



WHO List of Antibiotic Resistant Priority Pathogens. Available online: http://www.who.int/mediacentre/news/releases/2017/bacteria-antibiotics-needed/en/ (accessed on 10 December 2018).

	



Gyawali, R.; Hayek, S.A.; Ibrahim, S.A. Plant extracts as antimicrobials in food products. In Handbook of Natural Antimicrobials for Food Safety and Quality; Taylor, T., Ed.; Elsevier Ltd.: Cambridge, UK, 2015; pp. 49–68. ISBN 9781782420347. [Google Scholar]

	



Azmir, J.; Zaidul, I.S.M.; Rahman, M.M.; Sharif, K.M.; Mohamed, A.; Sahena, F.; Jahurul, M.H.A.; Ghafoor, K.; Norulaini, N.A.N.; Omar, A.K.M. Techniques for extraction of bioactive compounds from plant materials: A review. J. Food Eng. 2013, 117, 426–436. [Google Scholar] [CrossRef][Green Version]

	



Sunday, O.J.; Babatunde, S.K.; Ajiboye, A.E.; Adedayo, R.M.; Ajao, M.A.; Ajuwon, B.I. Evaluation of phytochemical properties and in-vitro antibacterial activity of the aqueous extracts of leaf, seed and root of Abrus precatorius Linn. against Salmonella and Shigella. Asian Pac. J. Trop. Biomed. 2016, 6, 755–759. [Google Scholar] [CrossRef]

	



Boubaker, J.; Ben Mansour, H.; Ghedira, K.; Chekir Ghedira, L. Polar extracts from (Tunisian) Acacia salicina Lindl. study of the antimicrobial and antigenotoxic activities. BMC Complement. Altern. Med. 2012, 12, 1–10. [Google Scholar] [CrossRef] [PubMed]

	



Obeidat, M.; Shatnawi, M.; Al-Alawi, M.; Al-zu`bi, E.; Al-Dmoor, H.; Al-Qudah, M.; El-Qudah, J.; Otri, I. Antimicrobial activity of crude extracts some plant leaves. Res. J. Microbiol. 2012, 7, 59–67. [Google Scholar] [CrossRef]

	



Panda, S.K.; Thatoi, H.N.; Dutta, S.K. Antibacterial activity and phytochemical screening of leaf and bark extracts of Vitex negundo L. from similipal biosphere reserve, Orissa. J. Med. Plants Res. 2009, 3, 294–300. [Google Scholar] [CrossRef]

	



Panda, S.K. Ethno-medicinal uses and screening of plants for antibacterial activity from Similipal Biosphere Reserve, Odisha, India. J. Ethnopharmacol. 2014, 151, 158–175. [Google Scholar] [CrossRef]

	



Hammuel, C.; Yebpella, G.G.; Shallangwa, G.A.; Magomya, A.M.; Agbaji, A.S. Phytochemical and antimicrobial screening of methanol and aqueous extracts of Agave sisalana. Acta Pol. Pharm. Drug Res. 2011, 68, 535–539. [Google Scholar]

	



Adeyemi, I.A.; Omonigbehin, A.E.; Stella, S.; Oluwatosin, O.; Jumoke, S. Antibacterial activity of extracts of Alchornea cordifolia (Schum and Thonn) Mull.Arg., Boerhavia diffusa (L) and Bridellia micranthal (Hoscht) Baill. used in traditional medicine in Nigeria on Helicobacter pylori and four diarrhoeage. African J. Biotechnol. 2008, 7, 3764–3767. [Google Scholar] [CrossRef]

	



Onivogui, G.; Diaby, M.; Chen, X.; Zhang, H.; Kargbo, M.R.; Song, Y. Antibacterial and antifungal activities of various solvent extracts from the leaves and stem bark of Anisophyllea laurina R. Br ex Sabine used as traditional medicine in Guinea. J. Ethnopharmacol. 2015, 168, 287–290. [Google Scholar] [CrossRef] [PubMed]

	



Bhadauria, P.; Joseph, E.; Jadoun, Y.; Shukla, S. Inhibitory effect of different plant extracts on Salmonella Typhimurium growth. Indian J. Anim. Res. 2012, 46, 190–192. [Google Scholar]

	



Loizzo, M.R.; Tundis, R.; Chandrika, U.G.; Abeysekera, A.M.; Menichini, F.; Frega, N.G. Antioxidant and antibacterial activities on foodborne pathogens of Artocarpus heterophyllus Lam. (Moraceae) leaves extracts. J. Food Sci. 2010, 75, 291–295. [Google Scholar] [CrossRef] [PubMed]

	



Khan, N.; Abbasi, A.M.; Dastagir, G.; Nazir, A.; Shah, G.M.; Shah, M.M.; Shah, M.H. Ethnobotanical and antimicrobial study of some selected medicinal plants used in Khyber Pakhtunkhwa (KPK) as a potential source to cure infectious diseases. BMC Complement. Altern. Med. 2014, 14, 1–10. [Google Scholar] [CrossRef] [PubMed]

	



van Vuuren, S.F.; Nkwanyana, M.N.; de Wet, H. Antimicrobial evaluation of plants used for the treatment of diarrhoea in a rural community in northern Maputaland, KwaZulu-Natal, South Africa. BMC Complement. Altern. Med. 2015, 15, 53. [Google Scholar] [CrossRef] [PubMed]

	



Iroha, I.R.; ILang, D.C.; Ayogu, T.E.; Oji, A.E.; Ugbo, E.C. Screening for anti-typhoid activity of some medicinal plants used in traditional medicine in Ebonyi state, Nigeria. Afr. J. Pharm. Pharmacol. 2010, 4, 860–864. [Google Scholar]

	



Rajkumar, K.; Malathi, R. Phytochemical investigation GC-MS analysis and in vitro antimicrobial activity of Coleus forskohlii. Bangladesh J. Pharmacol. 2015, 10, 924–930. [Google Scholar] [CrossRef]

	



Ahmed, T.; Kanwal, R.; Hassan, M.; Ayub, N.; Scholz, M.; McMinn, W. Coagulation and disinfection in water treatment using Moringa. Water Manag. 2010, 163, 381–388. [Google Scholar] [CrossRef]

	



Ahmed, T.; Kanwal, R.; Hassan, M.; Ayub, N. Assessment of antibacterial activity of Colebrookia oppositifolia against waterborne pathogens isolated from drinking water of the Pothwar Region in Pakistan. Hum. Ecol. Risk Assess. An Int. J. 2009, 15, 401–415. [Google Scholar] [CrossRef]

	



Fagbemi, J.F.; Ugoji, E.; Adenipekun, T.; Adelowotan, O. Evaluation of the antimicrobial properties of unripe banana (Musa sapientum L.), lemon grass (Cymbopogon citratus S.) and turmeric (Curcuma longa L.) on pathogens. African J. Biotechnol. 2009, 8, 1176–1182. [Google Scholar]

	



Kaushik, P.; Goyal, P. In vitro evaluation of Datura innoxia (thorn-apple) for potential antibacterial activity. Indian J. Microbiol. 2008, 48, 353–357. [Google Scholar] [CrossRef] [PubMed]

	



Yakubu, A.I.; Mukhtar, M.D. In vitro antimicrobial activity of some phytochemical fractions of Euphorbia pulcherima L. (Poinsettia). J. Med. Plants Res. 2011, 5, 2470–2475. [Google Scholar]

	



Taiwo, F.O.; Fidelis, A.A.; Oyedeji, O. Antibacterial activity and phytochemical profile of leaf extracts of Ficus abutilifolia. Br. J. Pharm. Res. 2016, 11, 1–10. [Google Scholar] [CrossRef]

	



Habtamu, Y.; Eguale, T.; Wubete, A.; Sori, T. In vitro antimicrobial activity of selected Ethiopian medicinal plants against some bacteria of veterinary importance. African J. Microbiol. Res. 2010, 4, 1230–1234. [Google Scholar]

	



Aiyegoro, O.A.; Afolayan, A.J.; Okoh, A. In vitro antibacterial time kill studies of leaves extracts of Helichrysum longifolium. J. Med. Plant Res. 2009, 3, 462–467. [Google Scholar]

	



Frey, F.M.; Meyers, R. Antibacterial activity of traditional medicinal plants used by Haudenosaunee peoples of New York State. BMC Complement. Altern. Med. 2010, 10, 1–10. [Google Scholar] [CrossRef]

	



Gull, I.; Sohail, M.; Shahbaz Aslam, M.; Amin Athar, M. Phytochemical, toxicological and antimicrobial evaluation of Lawsonia inermis extracts against clinical isolates of pathogenic bacteria. Ann. Clin. Microbiol. Antimicrob. 2013, 12, 36. [Google Scholar] [CrossRef]

	



Jimoh, F.O.; Adedapo, A.A.; Afolayan, A.J. Comparison of the nutritional value and biological activities of the acetone, methanol and water extracts of the leaves of Solanum nigrum and Leonotis leonorus. Food Chem. Toxicol. 2010, 48, 964–971. [Google Scholar] [CrossRef]

	



Saeidi, S.; Hassanpour, K.; Ghamgosha, M.; Heiat, M.; Taheri, R.A.; Mirhosseini, A.; Farnoosh, G. Antibacterial activity of ethyl acetate and aqueous extracts of Mentha longifolia L. and hydroalcoholic extract of Zataria multiflora Boiss. plants against important human pathogens. Asian Pac. J. Trop. Med. 2014, 7, S186–S189. [Google Scholar] [CrossRef]

	



Serafini, M.R.; Santos, R.C.; Guimarães, A.G.; Dos Santos, J.P.; da Conceicão Santos, A.D.; Alves, I.A.; Gelain, D.P.; de Lima Nogueira, P.C.; Quintans-Júnior, L.J.; Bonjardim, L.R.; et al. Morinda citrifolia Linn leaf extract possesses antioxidant activities and reduces nociceptive behavior and leukocyte migration. J. Med. Food 2011, 14, 1159–1166. [Google Scholar] [CrossRef]

	



Al_husnan, L.A.; Alkahtani, M.D.F. Impact of Moringa aqueous extract on pathogenic bacteria and fungi in vitro. Ann. Agric. Sci. 2016, 61, 247–250. [Google Scholar] [CrossRef]

	



Junaid, S.A.; Abubakar, A.; Ofodile, A.; Olabode, A.; Cheonwu, G.; Okwori, A.; Adetunji, J. Evaluation of Securidaca longipenduculata leaf and root extracts for antimicrobial activities. Afr. J. Microbiol. Res. 2008, 2, 322–325. [Google Scholar]

	



Junaid, S.; Olabode, A.; Onwuliri, F.; Okwori, A.; Agina, S. The antimicrobial properties of Ocimum gratissimum extracts on some selected bacterial gastrointestinal isolates. Afr. J. Biotechnol. 2006, 5, 2315–2321. [Google Scholar]

	



Razwinani, M.; Tshikalange, T.; Motaung, S. Antimicrobial And Anti-Inflammatory Activities Of Pleurostylia Capensis Turcz (Loes) (Celastraceae). Afr. J. Tradit. Complement. Altern. Med. 2014, 11, 452. [Google Scholar] [CrossRef] [PubMed]

	



Shahid, M.; Shahzad, A.; Malik, A.; Anis, M. Antibacterial activity of aerial parts as well as in vitro raised calli of the medicinal plant Saraca asoca (Roxb.) de Wilde. Can. J. Microbiol. 2007, 53, 75–81. [Google Scholar] [CrossRef] [PubMed]

	



Ndamitso, M.M.; Mohammed, A.; Jimoh, T.O.; Idris, S.; Oyeleke, S.B.; Etsuyankpa, M.B. Phytochemical and antibacterial activity of Securidaca longepedunculata on selected pathogens. Afr. J. Microbiol. Res. 2013, 7, 5652–5656. [Google Scholar] [CrossRef]

	



Doughari, J.H.; Okafor, N.B. Antibacterial activity of Senna siamae leaf extracts on Salmonella typhi. Afr. J. Microbiol. Res. 2008, 2, 42–46. [Google Scholar]

	



Chattopadhyay, D.; Ojha, D.; Mukherjee, H.; Bag, P.; Vaidya, S.P.; Dutta, S. Validation of a traditional preparation against multi-drug resistant Salmonella Typhi and its protective efficacy in S. Typhimurium infected mice. Biomed. Pharmacother. 2018, 99, 286–289. [Google Scholar] [CrossRef]

	



Al-Bayati, F.A.; Al-Mola, H.F. Antibacterial and antifungal activities of different parts of Tribulus terrestris L. growing in Iraq. J. Zhejiang Univ. Sci. B 2008, 9, 154–159. [Google Scholar] [CrossRef]

	



Ceyhan, N.; Keskin, D.; Zorlu, Z.; Ugur, A. In-vitro antimicrobial activities of different extracts of grapevine leaves (Vitis vinifera L.) from West Anatolia against some pathogenic microorganisms. J. Pure Appl. Microbiol. 2012, 6, 1303–1308. [Google Scholar]

	



Purfard, A.M.; Kavoosi, G. Chemical composition, radical scavenging, antibacterial and antifungal activities of Zataria multiflora bioss essential oil and aqueous extract. J. Food Saf. 2012, 32, 326–332. [Google Scholar] [CrossRef]

	



Puntawong, S.; Okonogi, S.; Pringproa, K. In vitro antibacterial activity of Psidium guajava Linn. leaf extracts against pathogenic bacteria in pigs. Chiang Mai Univ. J. Nat. Sci. 2012, 11, 127–134. [Google Scholar]

	



De Araújo, A.A.; Soares, L.A.L.; Assunção Ferreira, M.R.; De Souza Neto, M.A.; Da Silva, G.R.; De Araújo, R.F.; Guerra, G.C.B.; De Melo, M.C.N. Quantification of polyphenols and evaluation of antimicrobial, analgesic and anti-inflammatory activities of aqueous and acetone-water extracts of Libidibia ferrea, Parapiptadenia rigida and Psidium guajava. J. Ethnopharmacol. 2014, 156, 88–96. [Google Scholar] [CrossRef] [PubMed]

	



Rahman, S.; Ismail, M.; Muhammad, N.; Ali, F.; Ahmad, K.; Imran, M. Evaluation of the stem bark of Pistacia integerrima Stew ex Brandis for its antimicrobial and phytotoxic activities. J. Pharm. Pharmacol. 2011, 5, 1170–1174. [Google Scholar] [CrossRef]

	



Silva, N.C.B.; Esquibel, M.A.; Santos, J.E.S.; Almeida, M.Z.; Sampaio, C.S.; Barros, T.F. In vitro antimicrobial activity of extracts from Abarema cochliacarpos (Gomes) Barneby and J.W. Grimes. African J. Microbiol. Res. 2010, 4, 1654–1658. [Google Scholar]

	



Sani, D.; Sanni, S.; Ngulde, S.I. Phytochemical and antimicrobial screening of the stem aqueous extract of Anisopus mannii. J. Med. Plants Res. 2009, 3, 112–115. [Google Scholar]

	



Nwadinigwe, A.O. Antimicrobial activities of methanol and aqueous extracts of the stem of Bryophyllum pinnatum Kurz (Crassulaceae). African J. Biotechnol. 2011, 10, 16342–16346. [Google Scholar] [CrossRef]

	



Shilpakala Sainath, R.; Prathiba, J.; Malathi, R. Antimicrobial properties of the stem bark of Saraca indica (Caesalpiniaceae). Eur. Rev. Med. Pharmacol. Sci. 2009, 13, 371–374. [Google Scholar]

	



Tanih, N.F.; Ndip, R.N. Evaluation of the acetone and aqueous extracts of mature stem bark of Sclerocarya birrea for antioxidant and antimicrobial properties. Evid. Based Complement. Altern. Med. 2012, 1–8. [Google Scholar] [CrossRef]

	



Hassan, S.; Umar, R.; Lawal, M.; Bilbis, L.; Muhammad, B.; Dabai, Y. Evaluation of antibacterial activity and phytochemical analysis of root extracts of Boscia angustifolia. Afr. J. Biotechnol. 2006, 5, 1602–1607. [Google Scholar]

	



Kahiya, C.; Zimudzi, C. Phytochemical, antimicrobial and cytotoxic evaluation of Indigofera serpentinicola. Bangladesh J. Pharmacol. 2015, 10, 166–172. [Google Scholar] [CrossRef]

	



Sanusi, J.; Jibia, A.B.; Runka, J.Y.; Liadi, S.; Abubakar, A.A.; Zurmi, R.S. Antimicrobial activity of aqueous and ethanol extracts of violet plant (Securidaca longipedunculata Fres) on tested pathogenic bacteria. Int. J. Pharm. Sci. Res. 2015, 6, 3276–3284. [Google Scholar] [CrossRef]

	



Kenny, O.; Smyth, T.J.; Walsh, D.; Kelleher, C.T.; Hewage, C.M.; Brunton, N.P. Investigating the potential of under-utilised plants from the Asteraceae family as a source of natural antimicrobial and antioxidant extracts. Food Chem. 2014, 161, 79–86. [Google Scholar] [CrossRef]

	



Hossein Babaei, A.; Motamedifar, M.; Khalifat, S.; Mohammadi, A.; Zamani, K.; Motamedifar, A. In vitro study of Antibacterial Property and Cytotoxic Effects of Aqueous, Ethanolic, Methanolic, and Hydroalcoholic Extracts of Fenugreek seed. Pakistan J. Med. Heal. Sci. 2018, 12, 906–910. [Google Scholar]

	



Gull, I.; Saeed, M.; Shaukat, H.; Aslam, S.M.; Samra, Z.; Athar, A.M. Inhibitory effect of Allium sativum and Zingiber officinale extracts on clinically important drug resistant pathogenic bacteria. Ann. Clin. Microbiol. Antimicrob. 2012, 11, 1–6. [Google Scholar] [CrossRef] [PubMed]

	



Koffi-Nevry, R.; Kouassi, K.C.; Nanga, Z.Y.; Koussémon, M.; Loukou, G.Y. Antibacterial activity of two bell pepper extracts: Capsicum annuum L. and Capsicum frutescens. Int. J. Food Prop. 2012, 15, 961–971. [Google Scholar] [CrossRef]

	



Nwodo, U.U.; Obiiyeke, G.E.; Chigor, V.N.; Okoh, A.I. Assessment of Tamarindus indica extracts for antibacterial activity. Int. J. Mol. Sci. 2011, 12, 6385–6396. [Google Scholar] [CrossRef]

	



Stobnicka, A.; Gniewosz, M. Antimicrobial protection of minced pork meat with the use of Swamp Cranberry (Vaccinium oxycoccos L.) fruit and pomace extracts. J. Food Sci. Technol. 2018, 55, 62–71. [Google Scholar] [CrossRef]

	



Muhammad Abubakar, E.-M. Antibacterial activity of crude extracts of Euphorbia hirta against some bacteria associated with enteric infections. J. Med. Plants Res. 2009, 3, 498–505. [Google Scholar] [CrossRef]

	



El-Azzouny, M.M.; El-Demerdash, A.S.; Seadawy, H.G.; Abou-Khadra, S.H. Antimicrobial Effect of Garlic (Allium sativum) and Thyme (Zataria multiflora Boiss) Extracts on Some Food Borne Pathogens and Their Effect on Virulence Gene Expression. Cell. Mol. Biol. 2018, 64, 79–86. [Google Scholar] [CrossRef]

	



Tala, D.S.; Gatsing, D.; Fodouop, S.P.C.; Fokunang, C.; Kengni, F.; Djimeli, M.N. In vivo anti-salmonella activity of aqueous extract of Euphorbia prostrata Aiton (Euphorbiaceae) and its toxicological evaluation. Asian Pac. J. Trop. Biomed. 2015, 5, 310–318. [Google Scholar] [CrossRef]

	



Madani, A.; Jain, S.K. Anti-salmonella activity of Terminalia belerica: In vitro and in vivo studies. Indian J. Exp. Biol. 2008, 46, 817–821. [Google Scholar] [PubMed]

	



Waihenya, R.K.; Mtambo, M.M.A.; Nkwengulila, G.; Minga, U.M. Efficacy of crude extract of Aloe secundiflora against Salmonella gallinarum in experimentally infected free-range chickens in Tanzania. J. Ethnopharmacol. 2002, 79, 317–323. [Google Scholar] [CrossRef]

	



Pierre, S.; Fodouop, C.; Donald Tala, S.; Keilah, L.P.; Kodjio, N.; Didiane Yemele, M.; Herve Kamdje Nwabo, A.; Nji-Kah, B.; Tchoumboue, J.; Gatsing, D. Effects of Vitellaria paradoxa (C.F. Gaertn.) aqueous leaf extract administration on Salmonella typhimurium-infected rats. BMC Complement. Altern. Med. 2017, 17, 160. [Google Scholar] [CrossRef]

	



Kengni, F.; Fodouop, S.P.C.; Tala, D.S.; Djimeli, M.N.; Fokunang, C.; Gatsing, D. Antityphoid properties and toxicity evaluation of Harungana madagascariensis Lam (Hypericaceae) aqueous leaf extract. J. Ethnopharmacol. 2016, 179, 137–145. [Google Scholar] [CrossRef] [PubMed]

	



Owais, M.; Sharad, K.S.; Shehbaz, A.; Saleemuddin, M. Antibacterial efficacy of Withania somnifera (ashwagandha) an indigenous medicinal plant against experimental murine salmonellosis. Phytomedicine 2005, 12, 229–235. [Google Scholar] [CrossRef] [PubMed]

	



Barkaoui, T.; Kacem, R.; Guesmi, F.; Blell, A.; Landoulsi, A. Article evaluation of antibacterial and antioxidant properties of Urtica urens extract tested by experimental animals. Int. J. Pharmacol. 2017, 13, 332–339. [Google Scholar] [CrossRef]

	



Kim, S.; Fung, D.Y.C. Antibacterial Effect of Water-Soluble Arrowroot (Puerariae radix) Tea Extracts on Foodborne Pathogens in Ground Beef and Mushroom Soup. J. Food Prot. 2004, 67, 1953–1956. [Google Scholar] [CrossRef]

	



Patra, J.K.; Baek, K.-H. Antibacterial activity and synergistic antibacterial potential of biosynthesized silver nanoparticles against foodborne pathogenic bacteria along with its anticandidal and antioxidant effects. Front. Microbiol. 2017, 8. [Google Scholar] [CrossRef]

	



Calatayud, M.; López-de-Dicastillo, C.; López-Carballo, G.; Vélez, D.; Hernández Muñoz, P.; Gavara, R. Active films based on cocoa extract with antioxidant, antimicrobial and biological applications. Food Chem. 2013, 139, 51–58. [Google Scholar] [CrossRef]

	



Steenackers, H.; Hermans, K.; Vanderleyden, J.; De Keersmaecker, S.C.J. Salmonella biofilms: An overview on occurrence, structure, regulation and eradication. Food Res. Int. 2012, 45, 502–531. [Google Scholar] [CrossRef]

	



Vijayan, S.R.; Santhiyagu, P.; Singamuthu, M.; Kumari Ahila, N.; Jayaraman, R.; Ethiraj, K. Synthesis and characterization of silver and gold nanoparticles using aqueous extract of seaweed, Turbinaria conoides, and their antimicrofouling activity. Sci. World J. 2014, 2014, 938272. [Google Scholar] [CrossRef] [PubMed]

	



Kulshreshtha, G.; Borza, T.; Rathgeber, B.; Stratton, G.S.; Thomas, N.A.; Critchley, A.; Hafting, J.; Prithiviraj, B. Red seaweeds Sarcodiotheca gaudichaudii and Chondrus crispus down regulate virulence factors of Salmonella Enteritidis and induce immune responses in Caenorhabditis elegans. Front. Microbiol. 2016, 7. [Google Scholar] [CrossRef] [PubMed]

	



Zhang, Q.; Rui, X.; Li, W.; Chen, X.; Jiang, M.; Dong, M. Anti-swarming and -biofilm activities of rose phenolic extract during simulated in vitro gastrointestinal digestion. Food Control 2016, 64, 189–195. [Google Scholar] [CrossRef]

	



Wagner, H.; Ulrich-Merzenich, G. Synergy research: Approaching a new generation of phytopharmaceuticals. Review. J. Nat. Remedies 2009, 9, 121–141. [Google Scholar] [CrossRef] [PubMed]

	



Oey, M.; Malhotra, P. Azithromycin and ceftriaxone combination treatment for relapsed Salmonella Paratyphi A bacteraemia. J. Travel Med. 2016, 23, tav032. [Google Scholar] [CrossRef] [PubMed]

	



Tyers, M.; Wright, G.D. Drug combinations: A strategy to extend the life of antibiotics in the 21st century. Nat. Rev. Microbiol. 2019, 17. [Google Scholar] [CrossRef] [PubMed]

	



Farooqui, A.; Khan, A.; Borghetto, I.; Kazmi, S.U.; Rubino, S.; Paglietti, B. Synergistic antimicrobial activity of Camellia sinensis and Juglans regia against multidrug-resistant bacteria. PLoS One 2015, 10, e0118431. [Google Scholar] [CrossRef]

	



Suresh, G.; Das, R.K.; Kaur Brar, S.; Rouissi, T.; Avalos Ramirez, A.; Chorfi, Y.; Godbout, S. Alternatives to antibiotics in poultry feed: molecular perspectives. Crit. Rev. Microbiol. 2018, 44, 318–335. [Google Scholar] [CrossRef]

	



Papuc, C.; Goran, G.V.; Predescu, C.N.; Nicorescu, V.; Stefan, G. Plant polyphenols as antioxidant and antibacterial agents for shelf-life extension of meat and meat products: Classification, structures, sources, and action mechanisms. Compr. Rev. Food Sci. Food Saf. 2017, 16, 1243–1268. [Google Scholar] [CrossRef]

	



Kortman, G.A.M.; Boleij, A.; Swinkels, D.W.; Tjalsma, H. Iron availability increases the pathogenic potential of Salmonella Typhimurium and other enteric pathogens at the intestinal epithelial interface. PLoS ONE 2012, 7, e29968. [Google Scholar] [CrossRef] [PubMed]

	



Savoia, D. Plant-derived antimicrobial compounds: alternatives to antibiotics. Future Microbiol. 2012, 7, 979–990. [Google Scholar] [CrossRef] [PubMed]

	



Saleem, M.; Nazir, M.; Ali, M.S.; Hussain, H.; Lee, Y.S.; Riaz, N.; Jabbar, A. Antimicrobial natural products: an update on future antibioticdrug candidates. Nat. Prod. Rep. 2010, 27, 238–254. [Google Scholar] [CrossRef] [PubMed]

	



Burt, S. Essential oils: their antibacterial properties and potential applications in foods—A review. Int. J. Food Microbiol. 2004, 94, 223–253. [Google Scholar] [CrossRef] [PubMed]

	



Rempe, C.S.; Lenaghan, S.C.; Burris, K.P.; Stewart, C.N. Metabolomic analysis of the mechanism of action of yerba mate aqueous extract on Salmonella enterica serovar Typhimurium. Metabolomics 2017, 13, 16. [Google Scholar] [CrossRef]

	



Heck, C.I.; de Mejia, E.G. Yerba Mate Tea (Ilex paraguariensis): A Comprehensive Review on Chemistry, Health Implications, and Technological Considerations. J. Food Sci. 2007, 72, R138–R151. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Cetin-Karaca, H.; Newman, M.C. Antimicrobial efficacy of plant phenolic compounds against Salmonella and Escherichia Coli. Food Biosci. 2015, 11, 8–16. [Google Scholar] [CrossRef]

	



Li, G.; Yan, C.; Xu, Y.; Feng, Y.; Wu, Q.; Lv, X.; Yang, B.; Wang, X.; Xia, X. Punicalagin inhibits Salmonella virulence factors and has anti-quorum-sensing potential. Appl. Environ. Microbiol. 2014, 80, 6204–6211. [Google Scholar] [CrossRef]

	



Rempe, C.S.; Burris, K.P.; Lenaghan, S.C.; Stewart, C.N., Jr. The potential of systems biology to discover antibacterial mechanisms of plant phenolics. Front. Microbiol. 2017, 8, 422. [Google Scholar] [CrossRef]

	



Kilani-Jaziri, S.; Bhouri, W.; Skandrani, I.; Limem, I.; Chekir-Ghedira, L.; Ghedira, K. Phytochemical, antimicrobial, antioxidant and antigenotoxic potentials of Cyperus rotundus extracts. S. Afr. J. Bot. 2011, 77, 767–776. [Google Scholar] [CrossRef]

	



Nuamsetti, T.; Dechayuenyong, P.; Tantipaibulvut, S. Antibacterial activity of pomegranate fruit peels and arils. ScienceAsia 2012, 38, 319–322. [Google Scholar] [CrossRef]

	



Coruh, I.; Gormez, A.; Ercisli, S.; Sengul, M. Total phenolic content, antioxidant, and antibacterial activity of Rumex crispus Grown Wild in Turkey. Pharm. Biol. 2008, 46, 634–638. [Google Scholar] [CrossRef]

	



Şeker Karatoprak, G.; İlgün, S.; Koşar, M. Phenolic composition, anti-inflammatory, antioxidant, and antimicrobial activities of Alchemilla mollis (Buser) Rothm. Chem. Biodivers. 2017, 14, e1700150. [Google Scholar] [CrossRef] [PubMed]

	



Merkl, R.; Hrádková, I.; Filip, V.; Šmidrkal, J. Antimicrobial and antioxidant properties of phenolic acids alkyl esters. Czech J. Food Sci. 2010, 28, 275–279. [Google Scholar] [CrossRef][Green Version]

	



Friedman, M.; Henika, P.R.; Mandrell, R.E. Antibacterial activities of phenolic benzaldehydes and benzoic acids against Campylobacter jejuni, Escherichia coli, Listeria monocytogenes, and Salmonella enterica. J. Food Prot. 2003, 66, 1811–1821. [Google Scholar] [CrossRef] [PubMed]

	



Arima, H.; Ashida, H.; Danno, G.-I. Rutin-enhanced antibacterial activities of flavonoids against Bacillus cereus and Salmonella enteritidis. Struct. Flavonol Flavanone Biosci. Biotechnol. Biochem 2002, 66, 1009–1014. [Google Scholar] [CrossRef]

	



Puupponen-Pimia, R.; Nohynek, L.; Meier, C.; Kahkonen, M.; Heinonen, M.; Hopia, A.; Oksman-Caldentey, K.-M. Antimicrobial properties of phenolic compounds from berries. J. Appl. Microbiol. 2001, 90, 494–507. [Google Scholar] [CrossRef] [PubMed][Green Version]

	



Costabile, A.; Sanghi, S.; Martin-Pelaez, S.; Mueller-Harvey, I.; Gibson, G.R.; Rastall, R.A.; Klinder, A. Inhibition of Salmonella Typhimurium by tannins in vitro. J. Food Agric. Environ. 2011, 9, 119–124. [Google Scholar]

	



Tian, F.; Li, B.; Ji, B.; Zhang, G.; Luo, Y. Identification and structure–activity relationship of gallotannins separated from Galla chinensis. LWT - Food Sci. Technol. 2009, 42, 1289–1295. [Google Scholar] [CrossRef]

	



Ríos, J.L.; Recio, M.C. Medicinal plants and antimicrobial activity. J. Ethnopharmacol. 2005, 100, 80–84. [Google Scholar] [CrossRef]

	



Coates, A.R.M.; Hu, Y. Targeting non-multiplying organisms as a way to develop novel antimicrobials. Trends Pharmacol. Sci. 2008, 29, 143–150. [Google Scholar] [CrossRef]

	



Junio, H.A.; Sy-Cordero, A.A.; Ettefagh, K.A.; Burns, J.T.; Micko, K.T.; Graf, T.N.; Richter, S.J.; Cannon, R.E.; Oberlies, N.H.; Cech, N.B. Synergy-directed fractionation of botanical medicines: A case study with goldenseal ( Hydrastis canadensis ). J. Nat. Prod. 2011, 74, 1621–1629. [Google Scholar] [CrossRef] [PubMed]

	



Kellogg, J.J.; Todd, D.A.; Egan, J.M.; Raja, H.A.; Oberlies, N.H.; Kvalheim, O.M.; Cech, N.B. Biochemometrics for natural products research: Comparison of data analysis approaches and application to identification of bioactive compounds. J. Nat. Prod. 2016, 79, 376–386. [Google Scholar] [CrossRef] [PubMed]

	



Alminger, M.; Aura, A.M.; Bohn, T.; Dufour, C.; El, S.N.; Gomes, A.; Karakaya, S.; Martínez-Cuesta, M.C.; Mcdougall, G.J.; Requena, T.; Santos, C.N. In vitro models for studying secondary plant metabolite digestion and bioaccessibility. Compr. Rev. Food Sci. Food Saf. 2014, 13, 413–436. [Google Scholar] [CrossRef]

	



Ayaz, M.; Junaid, M.; Ullah, F.; Sadiq, A.; Ovais, M.; Ahmad, W.; Ahmad, S.; Zeb, A. Chemical profiling, antimicrobial and insecticidal evaluations of Polygonum hydropiper L. BMC Complement. Altern. Med. 2016, 16, 502. [Google Scholar] [CrossRef] [PubMed]

	



Ali, N.H.; Faizi, S.; Kazmi, S.U. Antibacterial activity in spices and local medicinal plants against clinical isolates of Karachi, Pakistan. Pharm. Biol. 2011, 49, 833–839. [Google Scholar] [CrossRef][Green Version]

	



Kalaycıoğlu, Z.; Torlak, E.; Akın-Evingür, G.; Özen, İ.; Erim, F.B. Antimicrobial and physical properties of chitosan films incorporated with turmeric extract. Int. J. Biol. Macromol. 2017, 101, 882–888. [Google Scholar] [CrossRef] [PubMed]

	



Kengni, F.; Tala, D.; Djimeli, M.; Fodouop, S.; Kodjio, N.; Magnifouet, H.; Gatsing, D. In vitro antimicrobial activity of Harungana madagascriensis and Euphorbia prostrata extracts against some pathogenic Salmonella sp. Int. J. Biol. Chem. Sci. 2013, 7, 1106. [Google Scholar] [CrossRef]

	



Lamas, A.; Miranda, J.; Vázquez, B.; Cepeda, A.; Franco, C.; Lamas, A.; Miranda, J.M.; Vázquez, B.; Cepeda, A.; Franco, C.M. An evaluation of alternatives to nitrites and sulfites to inhibit the growth of Salmonella enterica and Listeria monocytogenes in meat products. Foods 2016, 5, 74. [Google Scholar] [CrossRef]

	



Lamas, A.; Paz-Mendez, A.M.; Regal, P.; Vazquez, B.; Miranda, J.M.; Cepeda, A.; Franco, C.M. Food preservatives influence biofilm formation, gene expression and small RNAs in Salmonella enterica. LWT 2018, 97, 1–8. [Google Scholar] [CrossRef]








[image: Ijms 20 00940 g001 550]





Figure 1. Distribution of studies published in antimicrobial activity of plant extracts, using a search query with keywords  [image: Ijms 20 00940 i001]”antimicrobial Salmonella extract” OR “antibacterial Salmonella extract”, and  [image: Ijms 20 00940 i002]”antimicrobial extract” OR “antibacterial extract” in topic, from 2006 to 2018, via Web of ScienceTM. 
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Figure 2. Diagram representing antibacterial activity of aqueous plant extracts on Salmonella serovars in vitro since 2006, expressed as minimum inhibitory concentration (MIC) (see Table S1 in supplementary material). Grey lines connect the studies between each other through the colored nodes, which represent the plants part used, colored names represent names of plant species, and different colors/line widths represent different MIC ranges (see legend). As MICs increase the size of the letters of the plant, the species name get smaller. 
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