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Abstract: Salmonella Infantis poses a significant challenge in poultry production due to its persistence
and resistance to disinfectants. This study investigated the survival of the S. Infantis strain on
different surfaces and evaluated the efficacy of disinfectants in both preventing and treating biofilms.
The survival of the tested S. Infantis strain was assessed on plastic and stainless steel surfaces after
24 and 48 h. The minimum inhibitory concentrations (MICs) of five disinfectants were determined,
and their antiadhesion effectiveness was evaluated using crystal violet. The efficacy of biofilm
treatment was evaluated by cell culturability. The results showed that the adhesion of S. Infantis
was significantly higher on the plastic surface. The disinfectants were effective at reducing biofilm
formation only within the first 24 h. Fresh solutions of disinfectants based on quaternary ammonium
compounds exhibited the highest antimicrobial efficacy, while chlorocresol was the most effective
for both the prevention and treatment of biofilms. The study results suggest that the presence of
plastic surfaces may contribute to the dissemination of Salmonella. Additionally, the effectiveness
of disinfectants varied based on storage conditions and contact time, while biofilms demonstrated
reduced susceptibility compared to planktonic cells. However, given the laboratory scale of this
study, further validation on a commercial scale is necessary to confirm these findings.

Keywords: Salmonella Infantis; disinfectants; adhesion

1. Introduction

Salmonella enterica subsp. enterica serovar Infantis (S. Infantis), a globally prevalent
serotype associated with foodborne diseases, poses significant public health concerns due
to its antimicrobial resistance and ability to form biofilms [1,2]. The antimicrobial resistance
of S. Infantis is mainly associated with the presence of the pESI plasmid, which confers
resistance to tetracyclines, streptomycin, sulfonamides, fluoroquinolones, and trimetho-
prim [3,4]. The persistence of this pathogen can also be attributed to the protective nature
of biofilms, which shield the bacteria from various environmental stressors and disinfec-
tants, thereby reducing the effectiveness of standard cleaning protocols [5]. Moreover, the
continuous occurrence of S. Infantis in the same agricultural settings indicates its remark-
able resilience and tendency for environmental dissemination [6]. The critical sites of S.
Infantis contamination within poultry facilities and farm environments typically include
drinking water systems, floors, and ventilation systems [5,7]. Salmonella spp. can form
biofilms after attaching to various biotic and abiotic surfaces, such as glass, stainless steel,
cement, silicone rubber, polystyrene, and plastic, which are commonly found in poultry
production and processing environments [5,8,9]. Several factors influence bacterial ad-
hesion and biofilm formation, including surface characteristics, temperature, and pH, as
well as the identity of the serovar [9-12]. It is important to emphasize that environmental
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temperature is among the most significant factors influencing biofilm formation. On broiler
farms, the temperatures typically range between 18 and 22 °C, which is optimal for in vitro
biofilm formation by Salmonella spp. This temperature range promotes the expression of
biofilm-associated genes, facilitating the persistence of S. Infantis in the environment [1]. In
addition to temperature, the availability of nutrients plays a crucial role in biofilm forma-
tion. Notably, significantly higher levels of biofilm have been observed when conventional
laboratory growth media are used [9]. However, the variation in results across different
studies underscores the complexity of bacterial adhesion and subsequent biofilm formation,
processes that are influenced by a range of interdependent factors.

Given the significant public health risks associated with biofilm-forming Salmonella
species, there has been a substantial increase in research focused on evaluating the ef-
fectiveness of various antimicrobial agents and disinfectants. In this context, biofilms
formed by different Salmonella strains have been shown to exhibit increased resistance to
antibiotics [13] and disinfectants [14] compared to their planktonic counterparts. As with
antibiotics, bacteria can develop reduced sensitivity to disinfectants through chromosomal
gene mutations or the acquisition of genetic material, such as plasmids [15]. Among these,
the globally reported plasmid of emerging S. Infantis (pESI) is associated with biofilm for-
mation, antimicrobial resistance, and resistance to heavy metals and disinfectants [4,11,16].
Therefore, the effective use of disinfectants is one of the most important prerequisites for
controlling bacterial spread and eliminating foodborne pathogens in both farm and food
processing environments. However, the effectiveness of disinfectants depends on several
factors, including the active ingredient, its concentration, contact time, surface type, and
the cleanliness of the surfaces to which it is applied. As previously shown, environmental
temperature, disinfection duration, and the target surface should also be considered for
successful disinfection in field situations [17]. It has been observed that bacterial isolates of
the same genus and species exhibit varying sensitivities to the same disinfectant. Addition-
ally, disinfectants with similar, though not identical, chemical formulations have shown
different levels of efficacy against the same bacterial strains [18].

The most commonly used chemical disinfectants on poultry farms include quaternary
ammonium compounds (QACs), oxidizing agents, aldehydes, halogens, and phenols [19].
QAC s, a diverse group of cationic surfactants, are commonly used for routine cleaning
of noncritical surfaces. While they are effective against Gram-positive bacteria, their
efficacy against Gram-negative bacteria, spores, and non-enveloped viruses is limited [20].
In contrast, glutaraldehyde offers a broader spectrum of activity, including sporicidal
properties at a suitable pH value. However, once activated, its shelf life depends on the
polymerization of glutaraldehyde molecules at alkaline pH and can be as short as 14
days [21]. Chlorine compounds are strong oxidizing agents due to their electronegative
nature, but their efficacy can significantly decrease in the presence of organic material [22].
In addition to the other disinfectants, chlorocresol is a chlorinated phenolic compound with
broad antimicrobial activity against both bacteria and fungi [23]. Importantly, the chemical
stability and disinfection potential of disinfectants are influenced by storage conditions.
However, research on the stability of active ingredients, particularly in diluted disinfectant
solutions under specific storage conditions, is still limited. In general, manufacturers
recommend the daily replacement and preparation of fresh disinfectant dilutions to ensure
optimal efficacy [24]. Alongside disinfection procedures, cleaning is the first and most
important step in preventing and controlling S. Infantis contamination. Electrolyzed water
(EW) is an innovative cleaning and disinfecting agent that offers several benefits: it is
non-toxic, environmentally sustainable, and effective against several foodborne pathogens.
Furthermore, it does not contribute to antimicrobial resistance, making it a valuable tool for
enhancing overall sanitation practices [25]. The antimicrobial efficacy of the electrolyzed salt
solution can be attributed to one of the three key factors: available chlorine concentration
(ACCQ), pH, and oxidation-reduction potential [26]. However, the ACC tends to decrease
with extended storage time and at a higher pH [27], which can lead to reduced antimicrobial
activity.
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The aim of our study was to test the adhesion potential of a genetically characterized
S. Infantis strain to surfaces commonly found in food processing facilities, as well as to
evaluate the antimicrobial effect of commercial disinfectants. Additionally, the disinfectants
were retested after being improperly stored for one year at room temperature and without
light protection to determine any potential loss of efficacy.

2. Materials and Methods
2.1. Adhesion of S. Infantis to Different Surfaces

In the present study, the previously characterized S. Infantis 323/19 strain [28], origi-
nating from broiler chicken, was used. Briefly, this strain belongs to sequence type 32 (ST32)
and carries the typical pESI-associated resistance genes: aadA1l, sull, and tet(A). It also
harbors genes associated with resistance to QACs (qacEAT) and mercury (mer) but lacks ars
genes related to arsenic tolerance. This strain was selected due to its demonstrated capacity
for high biofilm formation in a previous study [11], making it particularly relevant for our
research on biofilms and the efficacy of disinfectants. Prior to the experiments, S. Infantis
was subcultured aerobically at 37 °C on tryptic soy agar (TSA, Merck KGaA, Darmstadt,
Germany). An overnight culture was prepared by inoculating 5 mL of tryptic soy broth
(TSB; Oxoid Ltd., Hampshire, UK) with a single bacterial colony and incubating it for 24 h
at 37 °C with shaking at 60 rpm. The overnight culture was subsequently diluted 1:100
to obtain a final bacterial concentration of approximately 1 x 107 CFU/mL for use in the
experiments.

For the enumeration of S. Infantis cells on different surfaces, plastic coupons cut from
a feeder (FLUXX Pullet, Big Dutchman, Holland, MI, USA) and stainless steel (AISI 304 and
AISI 316) surfaces were used. The assay was performed as previously described, with some
modifications [29,30]. Briefly, the coupons of each material were sterilized by autoclaving
(121 °C, 15 min) and placed in a 24-well microtiter plate (TPP Techno Plastic Products AG,
Trasadingen, Switzerland). Four 10 pL drops of bacterial solution were applied to each
coupon and allowed to dry under laminar flow. The coupons were then incubated for 24
and 48 h at 20 °C. As negative controls, 10 uL drops of sterile medium were applied to
coupons of each surface and incubated under the same conditions.

After the incubation, a single coupon was transferred to a 50 mL centrifuge tube
(Greiner Bio-One GmbH, Kremsmdiinster, Austria) to which 10 mL of phosphate buffered
saline (PBS; Oxoid, Hampshire, UK) was added. The adhered bacterial cells were removed
by the sonication method using an ultrasonic bath (room temperature, 10 min; frequency,
37 kHz; and power, 50 W) (Elmasonic P 60 H, Elma Schmidbauer GmbH, Singen, Germany).
The number of culturable bacterial cells in suspension was determined using the drop
plate method on TSA. The experiment was performed in three technical and two biological
replicates. Technical replicates are defined as multiple measurements within the same
experiment, in this case using three coupons of the same surface, while biological replicates
refer to separate, independently conducted experiments with freshly prepared bacterial
culture and new coupons.

2.2. Disinfectant Susceptibility Testing

To test the antimicrobial potential, five commonly used disinfectants were applied:
Calgonit sterizid P12 DES (Calvatis GmbH, Ladenburg, Germany), DioksiLEK® (Lek Vete-
rina d.o.0, Beltinci, Slovenia), Interkokask® (InterHygiene GmbH, Cuxhaven, Germany),
EW (Industrie De Nora S.p.A., Milan, Italy), and Virocid® (CIS LINES N.V,, Ieper, Belgium).
The concentrated EW solution, containing 4000 ppm of free chlorine at pH 9, was generated
using EVA SYSTEM® 100 equipment (Industrie De Nora S.p.A, Milan, Italy), following the
manufacturer’s instructions. The active ingredients of the disinfectants are listed in Table 1.
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Table 1. Minimal inhibitory concentrations (MICs) of disinfectants against S. Infantis 323/19.

Disinfectant Active MIC Recommended Dose !
Ingredients
Fresh solution Old solution
Calgonit sterizid P12 DES ~ glutaraldehyde and QACs 0.00156% (v/v) 0.03125% (v/v) 0.5% (v/v)
DioksiLEK® chlorine dioxide solution 3.5% (v/v) 14% (v/v) 0.2-1% (v/v)
Interkokask® chlorocresol 0.0625% (v/v) 0.0625% (v/v) 2% (v/v)
Electrolyzed water free chlorine 750 ppm >2000 ppm 4000 ppm
quaternary ammonium,
Virocid® glutaraldehyde and 0.000195% (v/v) 0.0078% (v/v) 0.25-0.5% (v/v)
isopropanol

1 Recommended concentration by the manufacturer for the surface disinfection. Legend: QACs—quaternary
ammonium compounds.

For the disinfectant susceptibility testing, the microdilution method was performed in
flat-bottom 96-well clear plates (TPP Techno Plastic Products AG, Trasadingen, Switzer-
land), with modifications to the previously described method [11]. After filling the wells
with 150 pL of TSB, the prepared disinfectant solution (150 puL) was added to the first
column. Two-fold serial dilutions were performed across the plate, and each well was
then inoculated with 15 uL of the prepared bacterial culture. After 24 h of incubation at
37 °C, the bacterial viability was assessed using PrestoBlue™ Cell Viability Reagent (Life
Technologies, Darmstadt, Germany) according to the manufacturer’s instructions. The fluo-
rescence signal was measured using a microplate reader (Infinite F200, Tecan Trading AG,
Minnedorf, Switzerland). The minimal inhibitory concentrations (MICs) were defined as
the lowest concentration of the disinfectant at which no metabolic activity was detected. All
the MIC measurements were conducted with three technical and two biological replicates.
The control wells contained either culture medium, bacterial suspension, or disinfectant
dilutions.

The antimicrobial properties of the disinfectant solutions were also tested after being
improperly stored for one year in transparent 50 mL centrifuge tubes (Greiner Bio-One
GmbH, Kremsmiinster, Austria) at room temperature and without light protection.

2.3. Antiadhesion Properties of Disinfectants

As the number of adhered cells was significantly higher on the plastic surface, the
antiadhesion properties of the disinfectants were tested on polystyrene. For this assay,
subinhibitory concentrations (1/8 MIC) of the disinfectants were tested on the S. Infantis
323/19 strain, as previously described [11]. Briefly, 8 wells of a 96-well polystyrene flat
bottom microtiter plate (TPP Techno Plastic Products AG, Trasadingen, Switzerland) were
inoculated with 200 uL of the prepared suspension (disinfectant dilutions and overnight
bacterial culture) and incubated for 24 and 48 h at 20 °C under aerobic conditions. The
positive controls contained overnight bacterial culture diluted in sterile TSB, while the
negative controls contained disinfectant dilutions in TSB without bacterial culture. After
incubation, the suspension was aspirated, and the wells were washed twice with PBS. The
plates were then dried at 60 °C for 10 min and stained with 200 uL of 1% crystal violet
(CV) solution (Merck KGaA, Darmstadt, Germany) for 15 min. Afterward, the stain was
aspirated, and the wells were washed five times under tap water before being dried again
at 60 °C for 10 min. The bound CV was released by adding 200 pL of 96% ethanol (Sigma-
Aldrich Co., St. Louis, MO, USA). After shaking at 60 rpm for 10 min, the absorbance of
the CV solution was measured at 595 nm using a microtiter plate reader (Infinite F200,
Tecan Trading AG, Switzerland). The measurements were corrected by subtracting the
mean values of the negative controls for each well (AAsgs5) and interpreted in terms of
antiadhesion properties.
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2.4. S. Infantis Biofilm Treatment with Disinfectants

For the biofilm treatment, the disinfectants were prepared in TSB to the final concen-
trations recommended by the manufacturer for surface disinfection, as well as at their
determined MICs (Table 1). TSB was used to mimic the conditions in a nutrient-rich
environment, such as the presence of residual organic matter. All the disinfectant solu-
tions were prepared just before the experiment. For the biofilm formation assay, 200 pL
of bacterial suspensions was incubated in sealed 2 mL polypropylene microcentrifuge
tubes (Eppendorf AG, Hamburg, Germany) at 20 °C for 24 and 48 h. After incubation,
the bacterial suspensions were aspirated, and the tubes were washed once with 500 pL of
sterile PBS. The cells in the biofilm were then treated with disinfectants at the prepared
concentrations for contact times of 15 and 30 min. For the positive control, TSB was used
to treat the biofilm. After treatment, the disinfectants were removed, and 200 uL of PBS
was added to determine the number of cells in the biofilm as CFU/mL following 10 min
sonication in an ultrasonic bath (room temperature, 10 min; frequency, 37 kHz; and power,
50 W) (Elmasonic P 60 H, Elma Schmidbauer GmbH, Singen, Germany). The number of
culturable bacterial cells was determined using the drop plate method on TSA. The term
culturable refers to cells that were able to form colonies under the experimental conditions.
The experiment was conducted in three technical and three biological replicates.

2.5. Statistical Analysis

To validate the differences in (a) the number of adhered S. Infantis cells on different
surfaces, (b) the absorbance of the CV solution (Asgs) for each experimental set of wells
when assessing the antiadhesive effect of disinfectants, and (c) the number of cultivable cells
in the biofilm after treatment with disinfectants, one-way ANOVA was used for normally
distributed variables, and a Kruskal-Wallis test was applied for non-normally distributed
variables. In terms of the post hoc tests, the Bonferroni correction was employed. When
comparing only two groups of data, such as the number of cells at two different time
points, a t-test was used for normally distributed variables, while the Mann—-Whitney U test
was used for non-normally distributed variables. The analysis was performed using SPSS
software version 26 (IBM, Armonk, NY, USA), with statistical significance set at p < 0.05.

3. Results
3.1. Survival of S. Infantis on Different Surfaces

The number of culturable cells after 24 and 48 h of incubation at 20 °C on different
surfaces is presented in Figure 1. The results showed that the number of S. Infantis cells
was significantly higher on the plastic surface after both 24 and 48 h of incubation (p < 0.05).
However, no significant difference was observed in the number of cells between the two
stainless steel types, AISI 304 and AISI 316.

50 x
4.5 %

35

3.0 I

25
20

15

log (CFU/mL)

1.0

0.5

0.0

plastic AlSI 304 AlSI 316
24h 43 h 24h 43 h 24h 48h

Figure 1. Survival of S. Infantis 323/19 on different surfaces (plastic cut from a feeder and stainless
steel types AISI 304 and AISI 316) after incubation at 20 °C for 24 and 48 h. * indicates a statistically
significant difference (p < 0.05).
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3.2. Antimicrobial Effect of Disinfectants

The antimicrobial effect of the disinfectants, determined as MICs, are presented in
Table 1, alongside the concentrations recommended by the manufacturer for surface disin-
fection. Among the freshly prepared solutions, Virocid® exhibited the highest antimicrobial
effect, followed by Calgonit sterizid P12 DES and Interkokask®. The MIC for EW was
also found to be lower than the concentration of free chlorine recommended by the manu-
facturer. In contrast, the MIC for DioksiLEK® was the only one that was higher than the
recommended concentration for surface disinfection.

However, when improperly stored at room temperature and unprotected from light,
the effectiveness of all the disinfectants decreased, except for Interkokask®, which retained
the same MIC value. In the case of improperly stored EW, the tested concentrations of free
chlorine showed no antimicrobial effect on S. Infantis.

3.3. Antiadhesion Effect of Disinfectants on Polystyrene

The antiadhesion effect of freshly prepared disinfectants at subinhibitory concentra-
tions is shown in Figure 2. The results indicated that even at 1/8 MIC, the majority of the
tested disinfectants (three out of five) significantly (p < 0.05) reduced biofilm formation
within the first 24 h. However, after a longer incubation period (48 h), only Interkokask®
exhibited significant effectiveness (Figure 2B). Additionally, following improper storage of
the disinfectant solutions, Interkokask® was the only disinfectant that maintained its antiad-
hesion effect, with AAsgs values lower than those of the positive control for 15.38 + 4.57%
after 24 h and 14.32 £ 4.77% after 48 h.

=

Antiadhesive effect of disinfectants
DMAsss relative to positive control

Virocid® Calgonit sterizid  Interkokask®  DioksiLEK® Electrolyzed water Virocid® Calgonit sterizid  Interkokask®  DioksiLEK® Electrolyzed water
P12 DES P12 DES

Figure 2. Antiadhesion effect of disinfectants in subinhibitory concentrations on S. Infantis 323/19
after incubation at 20 °C for (A) 24 h and (B) 48 h. * indicates a statistically significant difference
(p < 0.05) compared to positive control.

3.4. Biofilm Treatment with Disinfectants

The treatment of 24 h old S. Infantis biofilm with the determined MICs of the disin-
fectants was generally ineffective, except for Interkokask®, which significantly (p = 0.001)
reduced the culturability of cells in the biofilm by 11.99 £ 1.17% (Table 2).

Table 2. Treatment of 24 h old S. Infantis 323/19 biofilm with minimal inhibitory concentrations
(MICs) and improperly stored disinfectant solutions.

Disinfectant Treatment with MICs Treatment with Improperly Stored

Solutions
15 min 30 min
Calgonit sterizid P12 DES 0.63 +1.01 () )
DioksiLEK® —2.35 1+ 2.38 ) )
Interkokask® 11.99 £+ 1.17 100 100
Electrolyzed water 2.45+3.93 0.05+2.43 0.67 +£1.17
Virocid® —1.36 +2.77 ) )

The data are presented as the percentage [%] reduction in the culturability of cells in biofilm compared to the
positive control. (-) indicates that the disinfectant was not tested.
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The efficacy of the freshly prepared disinfectants at their recommended concentration
is shown in Figure 3. The data are presented as the relative difference in the reduction
in culturable bacterial cells after the treatments, compared to the untreated control. The
number of culturable cells in the positive control was significantly higher (p = 0.009) in the
48 h biofilm compared to the 24 h old biofilm (8.23 £ 0.19 vs. 7.86 £ 0.31 log CFU/mL).
When treating the 24 h old biofilm, Interkokask® (2% (v/v)) and EW (4000 ppm of free
chlorine) were completely effective in eliminating cell culturability by 100%, followed by
Calgonit sterizid P12 DES, Virocid®, and DiokiLEK® (Figure 3). A statistically significant
difference (p < 0.05) was observed between the contact times for Calgonit sterizid P12 DES
and Virocid® when treating the 24 h old biofilm, with greater effectiveness at a 30 min
contact time (Figure 3A). However, when treating the 48 h old biofilm, no significant
differences were observed between the contact times used (Figure 3B). The counts of the
culturable cells after treatment with DioksiLEK® did not differ significantly from those of
the positive control. When comparing the effectiveness of the treatments on the 24 h and
48 h old biofilms, Virocid® was the only disinfectant that showed a significantly higher
efficacy (p = 0.004) against the younger biofilm but only at a 30 min contact time (Figure 3).

60 60
A B Bvirocid®

[ Calgontt sterizid P12 DES
1 DiokiLEK®

50 ? 50
40 40
- i )

30 30

ofo

20 20

10 10

Reduction in biofilm culturability [%]

-10 —-10
15 min 30 min 15 min 30 min

Figure 3. The reduction in culturability of S. Infantis 323/19 in (A) 24 h and (B) 48 h old biofilms,
following treatment with disinfectants at recommended concentrations for 15 or 30 min. * indicates a
statistically significant difference (p < 0.05).

Given the complete effectiveness of freshly prepared solutions of Interkokask® and
EW, both disinfectants were also tested after improper storage. While Interkokask® re-
mained completely effective, EW did not significantly reduce the number of culturable cells
compared to the positive control (Table 2).

4. Discussion

The adhesion and survival of bacteria on different surfaces can vary significantly. In
this study, we investigated the survival of S. Infantis on plastic and stainless steel surfaces
following two incubation times at a temperature favorable for biofilm formation. The most
common sources of Salmonella contamination in poultry production, as identified through a
meta-analysis, include the hatchery, litter, faeces, the internal and external poultry house
environment, feed, chicks, and drinkers [31]. Heyndrickx et al. (2002) reported Salmonella
contamination in all examined flocks (n = 18) during hygiene control, with feed trays and the
feed within them identified as positive sampling sites [32]. Therefore, regular monitoring
of water and feed is crucial, as these are potential sources of Salmonella introduction.
The significantly higher survival rate of S. Infantis on the plastic surface compared to
stainless steel (AISI 304 and AISI 316) in our study suggests that plastic may provide
a more conducive environment for bacterial persistence. These findings indicate that
plastic surfaces can serve as significant reservoirs of contamination, thereby contributing
to the spread of Salmonella on poultry farms. Previous studies have shown that plastic
surfaces, due to their hydrophobic nature and surface roughness, tend to promote greater
bacterial adhesion and biofilm formation compared to smoother, hydrophilic surfaces, like
stainless steel [33,34]. However, the influence of surface material on bacterial adhesion
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can vary depending on the experimental conditions used; for instance, the type of surface
may not always have a significant effect on pathogen adherence [35]. Since the surfaces
were not characterized in the present study, our understanding of how factors such as
hydrophobicity or surface roughness may have influenced S. Infantis adhesion is limited.
Furthermore, our results showed that S. Infantis can survive for at least 48 h on all tested
surfaces, with levels ranging from 4.04 &+ 0.45 log CFU/mL on plastic to 2.38 & 0.52 log
CFU/mL on AISI 316 stainless steel. This highlights the importance of considering the
surface material when evaluating contamination risks, particularly in environments where
biofilm formation can promote bacterial survival. Although adhesion rates on both AISI 304
and AISI 316 stainless steel surfaces were lower compared to those on plastics, there was
no significant difference between the two stainless steel types. However, AISI 316 offers
enhanced corrosion resistance due to its molybdenum content, which may contribute to its
long-term durability in harsh environments [36]. Since Salmonella primarily spreads among
broilers via the fecal-oral route, contaminated surfaces can harbor the bacteria for extended
periods, contributing to an ongoing cycle of contamination. Additionally, if contaminated
surfaces are not adequately cleaned and disinfected, they can facilitate the transmission of
Salmonella to new flocks introduced into the facility.

Considering the crucial role of cleaning and disinfection in reducing infection in new
flocks and preventing bacterial persistence in facilities, this study evaluated the efficacy of
five commercially available disinfectants. The antimicrobial potential of disinfectants can
vary significantly based on their active ingredients and modes of action, which in turn af-
fects their overall effectiveness in controlling bacterial contamination. In our study, all tested
disinfectants demonstrated antimicrobial efficacy, with fresh solutions of Virocid® and
Calgonit sterizid P12 DES exhibiting the highest effectiveness at very low concentrations.
Consistent with these findings, products containing a mixture of formaldehyde, glutaralde-
hyde, and QACs performed significantly better in eliminating Salmonella contamination
under field conditions compared to oxidizing products [37,38]. However, when stored
improperly at room temperature and exposed to light, the efficacy of most disinfectants
decreased, except for Interkokask®, which maintained the same MIC value. This decrease
in disinfectant efficacy emphasizes the importance of proper storage conditions to preserve
their antimicrobial properties or to ensure a fresh preparation before use. The consistent
performance of Interkokask®, regardless of storage conditions, suggests that it is the most
reliable option for long-term use. In line with our findings, chlorocresol-based disinfectants
have been reported to consistently achieve high Salmonella kill rates under both wet and
dry test conditions [39]. Compared to conventional disinfection methods, EW offers several
advantages, including shorter treatment times, ease of application, lower costs, and greater
effectiveness in removing biofilms even after a short contact time [40]. Moreover, a previous
study has shown that EW effectively reduced Campylobacter jejuni populations in chickens
and prevented cross-contamination in the processing environments [41]. Although basic
EW has limited sterilization properties, clinical practice suggests that its consumption
can greatly improve gastrointestinal symptoms [42]. However, our study showed that
the antimicrobial and antibiofilm efficacy of EW was completely lost over time, highlight-
ing the necessity for its fresh preparation to effectively control S. Infantis contamination.
Furthermore, the use of disinfectants with different modes of action throughout poultry
processing is recommended, as this approach can reduce bacteria’s ability to adapt and
develop resistance to antimicrobials [18].

It is acknowledged that data on MICs for disinfectants are not always reliable indica-
tors for their effectiveness in the presence of organic matter and/or biofilm [43]. A study
evaluating commonly used farm disinfectants in both wet and dry models of Salmonella
contamination found that some disinfectants, which had demonstrated effectiveness in
standardized tests, were unable to completely eradicate the pathogen [39]. This demon-
strates that bacterial cells can be protected from effective biocide concentrations due to
factors, such as organic matter, surfaces, biofilms, or improper disinfectant application.
Additionally, it is important to note that such selective pressure can significantly impact the
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survival of bacterial populations, reducing their susceptibility to antimicrobial agents [44].
Biofilms play a crucial role in bacterial survival, persistence, and resistance to environmen-
tal stressors, including cleaning and disinfection processes. Given S. Infantis’s ability to
form biofilms on various surfaces, we tested the efficacy of different disinfectants in both
preventing adhesion and removing adhered cells. All the experiments were conducted in
TSB, the most commonly used laboratory culture medium for biofilm formation, which
has been reported to yield higher biofilm levels compared to certain food matrices [9].
Moreover, TSB at varying concentrations has been previously used to simulate the presence
of organic material [45], a condition typically mimicked using bovine serum albumin (BSA)
solution [46]. The presence of organic matter can hinder the disinfectants from coming
into direct contact with the target microorganisms or interact chemically with the active
compounds, thus neutralizing or reducing their effectiveness. Although subinhibitory
concentrations of disinfectants were used in the antiadhesion assay, the majority of them
showed an effect on reducing biofilm formation within the first 24 h. However, only incu-
bation with Interkokask® resulted in a significant reduction (p < 0.05) in biofilm levels even
after 48 h, compared to the positive control.

Multi-drug-resistant (MDR) Salmonella species, including S. Infantis, exhibit high
resistance to standard cleaning and disinfection protocols, with an increased ability to
persist in the broiler farm environment [47]. A study assessing the susceptibility of diverse
Salmonella strains to antibiotics and benzalkonium chloride revealed that genes conferring
resistance to QACs through the efflux pump system (qacEA1), associated with the pESI-like
plasmid [28], confer disinfectant resistance. Importantly, QAC disinfectant products can
induce the co-expression of antibiotic resistance genes [48]. The general ineffectiveness of
disinfectants at MIC concentrations against 24 h old biofilm in this study highlights the
challenge of eradicating established biofilms at such low concentrations. These findings
suggest that cells in biofilms are less susceptible to disinfectants compared to planktonic
cells, as previously demonstrated [49,50]. Fresh solutions of Interkokask® and EW were
found to be fully effective against both 24 and 48 h old biofilms, regardless of contact time.
When comparing the efficacy based on the contact time, Calgonit sterizid P12 DES and
Virocid® showed significantly higher performance (p < 0.05) with longer exposure times
but only in the treatment of 24 h old biofilms. In contrast, contact time did not affect the
survival rate of S. Infantis when treating 48 h old biofilms. This may be explained by the
higher number of culturable cells present in the 48 h biofilm, as well as the increased levels
of protective polysaccharides that accumulate over time [51]. Conversely, no statistically
significant differences in disinfectant effectiveness were observed when comparing treat-
ments of 24 and 48 h old biofilms, except for Virocid®, which was more effective in reducing
the survival rate of cells in the 24 h old biofilm. In the case of DioksiLEK®, which showed
the lowest reduction rates, this could be due to the fact that the concentrations of other
disinfectants used in this study were several times higher than their respective MIC values.
Notably, the incomplete effectiveness in eliminating the biofilms suggests that the presence
of viable cells may exert selective pressure, potentially leading to the development of popu-
lations resistant to multiple antimicrobial agents. Furthermore, the survived biofilm cells
serve as a reservoir of contamination, facilitating the potential re-colonization of surfaces,
equipment, and the surrounding environment.

Nevertheless, several limitations of this study should be acknowledged. The primary
limitation regarding the survival of S. Infantis on different surface materials is the lack
of detailed surface characterization. This may affect the accuracy and applicability of the
findings related to bacterial adhesion and survival on different surfaces. Additionally,
only one strain of S. Infantis was used, which limits the generalizability of the results;
working with multiple strains would provide more representative data. Another limitation
is the absence of a neutralizing agent, which could have effectively stopped the action
of the disinfectant post-application. Neutralizers are critical for accurately assessing the
antimicrobial efficacy of disinfectants, as they prevent any residual activity that could
artificially influence results during the microbial recovery stages. Furthermore, follow-
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up assessments were not conducted to evaluate the impact of extended exposure to the
disinfectants. Through these studies, we could assess the persistence of disinfectant efficacy,
as well as microbial adaptation or regrowth after the initial application. Therefore, future
research will focus on a more complex model that better reflects actual environmental
scenarios, where inaccessibility to certain areas for cleaning or/and disinfection remains a
significant challenge.

5. Conclusions

S. Infantis poses a significant challenge in poultry production due to its persistence
in the environment, ability to form biofilms, and resistance to antimicrobials and disinfec-
tants. The results of this study provide valuable insights into the survival of S. Infantis on
different surfaces and the efficacy of various commercially used disinfectants. Our findings
demonstrate that plastic surfaces promote higher bacterial adhesion and survival rates com-
pared to stainless steel. Additionally, the antiadhesion potential of most disinfectants was
significantly diminished in older biofilms, suggesting that established biofilm communities
are more resilient and less susceptible to disinfectant action. Overall, the chlorocresol-based
disinfectant demonstrated strong antiadhesion properties and was fully effective in treating
biofilms. However, to obtain more reliable insights, the efficacy of disinfectants should be
assessed under actual field conditions. Further research could also explore the mechanisms
behind the varying efficacy of disinfectants and the potential for developing more effective
biofilm control strategies.

Author Contributions: Conceptualization, K.K. and O.Z.-R.; methodology, K.K.; software, K.K.;
validation, K.K.; formal analysis, K.K.; investigation, K.K.; resources, J.A. and N.S.; data curation,
K K.; writing—original draft preparation, K.K.; writing—review and editing, K K., J.A., D.B.-M. and
0.Z.-R,; visualization, K.K.; supervision, D.B.-M. and O.Z.-R.; project administration, K.K.; funding
acquisition, K.K. All authors have read and agreed to the published version of the manuscript.

Funding: This study was financially supported by the Slovenian Research and Innovation Agency
(Animal health, environment and food safety—research core funding no. P4-0092).

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.

Data Availability Statement: The data presented in this study are available on request from the
corresponding author.

Conflicts of Interest: Author Neva Semrov was employed by the company VET.AM.JATA d.o.o.
The remaining authors declare that the research was conducted in the absence of any commercial or
financial relationships that could be construed as a potential conflict of interest.

References

1.

Musa, L.; Toppi, V.; Stefanetti, V.; Spata, N.; Rapi, M.C.; Grilli, G.; Addis, M.E; Di Giacinto, G.; Franciosini, M.P,; Casagrande
Proietti, P. High Biofilm-Forming Multidrug-Resistant Salmonella Infantis Strains from the Poultry Production Chain. Antibiotics
2024, 13, 595. [CrossRef] [PubMed]

Mattock, J.; Chattaway, M.A.; Hartman, H.; Dallman, T.].; Smith, A.M.; Keddy, K.; Petrovska, L.; Manners, E.J.; Duze, S.T.; Smouse,
S.; et al. A One Health Perspective on Salmonella enterica Serovar Infantis, an Emerging Human Multidrug-Resistant Pathogen.
Emerg. Infect. Dis. 2024, 30, 701-710. [CrossRef]

Alba, P; Leekitcharoenphon, P.; Carfora, V.; Amoruso, R.; Cordaro, G.; Di Matteo, P; Ianzano, A.; Iurescia, M.; Diaconu, E.L.;
Engage-Eurl-Ar Network Study Group; et al. Molecular Epidemiology of Salmonella Infantis in Europe: Insights into the Success
of the Bacterial Host and Its Parasitic pESI-like Megaplasmid. Microb. Genom. 2020, 6, €000365. [CrossRef] [PubMed]

Aviv, G.; Tsyba, K,; Steck, N.; Salmon-Divon, M.; Cornelius, A.; Rahav, G.; Grassl, G.A.; Gal-Mor, O. A Unique Megaplasmid
Contributes to Stress Tolerance and Pathogenicity of an Emergent Salmonella enterica Serovar Infantis Strain. Environ. Microbiol.
2014, 16, 977-994. [CrossRef]

Pang, X.; Hu, X.; Du, X.; Lv, C.; Yuk, H.-G. Biofilm Formation in Food Processing Plants and Novel Control Strategies to Combat
Resistant Biofilms: The Case of Salmonella spp. Food Sci. Biotechnol. 2023, 32, 1703-1718. [CrossRef]


https://doi.org/10.3390/antibiotics13070595
https://www.ncbi.nlm.nih.gov/pubmed/39061277
https://doi.org/10.3201/eid3004.231031
https://doi.org/10.1099/mgen.0.000365
https://www.ncbi.nlm.nih.gov/pubmed/32271142
https://doi.org/10.1111/1462-2920.12351
https://doi.org/10.1007/s10068-023-01349-3

Pathogens 2024, 13, 999 11 of 12

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.
21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

Pate, M.; Mi¢unovig, J.; Golob, M.; Vestby, L.K.; Ocepek, M. Salmonella Infantis in Broiler Flocks in Slovenia: The Prevalence
of Multidrug Resistant Strains with High Genetic Homogeneity and Low Biofilm-Forming Ability. Biomed Res. Int. 2019, 2019,
4981463. [CrossRef] [PubMed]

Maes, S.; Vackier, T.; Nguyen Huu, S.; Heyndrickx, M.; Steenackers, H.; Sampers, I.; Raes, K.; Verplaetse, A.; De Reu, K. Occurrence
and Characterisation of Biofilms in Drinking Water Systems of Broiler Houses. BMC Microbiol. 2019, 19, 77. [CrossRef]

Lee, K.-H.; Lee, ].-Y;; Roy, PK.; Mizan, M.ER.; Hossain, M.L; Park, S.H.; Ha, S.-D. Viability of Salmonella Typhimurium Biofilms on
Major Food-Contact Surfaces and Eggshell Treated during 35 Days with and without Water Storage at Room Temperature. Poult.
Sci. 2020, 99, 4558-4565. [CrossRef]

Paz-Méndez, A.M.; Lamas, A.; Vazquez, B.; Miranda, ] M.; Cepeda, A.; Franco, C.M. Effect of Food Residues in Biofilm Formation
on Stainless Steel and Polystyrene Surfaces by Salmonella enterica Strains Isolated from Poultry Houses. Foods 2017, 6, 106.
[CrossRef]

Chia, TW.R,; Goulter, RM.; McMeekin, T.; Dykes, G.A.; Fegan, N. Attachment of Different Salmonella Serovars to Materials
Commonly Used in a Poultry Processing Plant. Food Microbiol. 2009, 26, 853-859. [CrossRef]

Bezek, K.; Avbersek, J.; Zorman Rojs, O.; Barli¢-Maganja, D. Antimicrobial and Antibiofilm Effect of Commonly Used Disinfectants
on Salmonella Infantis Isolates. Microorganisms 2023, 11, 301. [CrossRef] [PubMed]

Nguyen, HD.N,; Yang, Y.S.; Yuk, H.G. Biofilm Formation of Salmonella Typhimurium on Stainless Steel and Acrylic Surfaces as
Affected by Temperature and pH Level. LWT 2014, 55, 383-388. [CrossRef]

Tezel, B.U.; Akgelik, N.; Yiiksel, EN.; Karatug, N.T.; Akgelik, M. Effects of Sub-MIC Antibiotic Concentrations on Biofilm
Production of Salmonella Infantis. Biotechnol. Biotechnol. Equip. 2016, 30, 1184-1191. [CrossRef]

Chylkova, T.; Cadena, M.; Ferreiro, A.; Pitesky, M. Susceptibility of Salmonella Biofilm and Planktonic Bacteria to Common
Disinfectant Agents Used in Poultry Processing. J. Food Prot. 2017, 80, 1072-1079. [CrossRef]

Davies, R.; Wales, A. Antimicrobial Resistance on Farms: A Review Including Biosecurity and the Potential Role of Disinfectants
in Resistance Selection. Compr. Rev. Food Sci. Food Saf. 2019, 18, 753-774. [CrossRef]

Kiirekci, C.; Sahin, S.; Iwan, E.; Kwit, R.; Bomba, A.; Wasyl, D. Whole-Genome Sequence Analysis of Salmonella Infantis Isolated
from Raw Chicken Meat Samples and Insights into pESI-like Megaplasmid. Int. ]. Food Microbiol. 2021, 337, 108956. [CrossRef]
Jang, Y;; Lee, K.; Yun, S.; Lee, M.; Song, J.; Chang, B.; Choe, N. Efficacy Evaluation of Commercial Disinfectants by Using Salmonella
enterica Serovar Typhimurium as a Test Organism. J. Vet. Sci. 2017, 18, 209-216. [CrossRef]

Cadena, M.; Kelman, T.; Marco, M.L.; Pitesky, M. Understanding Antimicrobial Resistance (AMR) Profiles of Salmonella Biofilm
and Planktonic Bacteria Challenged with Disinfectants Commonly Used During Poultry Processing. Foods 2019, 8, 275. [CrossRef]
Chidambaranathan, A.S.; Balasubramanium, M. Comprehensive Review and Comparison of the Disinfection Techniques
Currently Available in the Literature. J. Prosthodont. 2019, 28, e849-e856. [CrossRef]

Gerba, C.P. Quaternary Ammonium Biocides: Efficacy in Application. Appl. Environ. Microbiol. 2015, 81, 464-469. [CrossRef]
Rutala, W.A.; Weber, D.J. Disinfection, Sterilization, and Control of Hospital Waste. In Mandell, Douglas, and Bennett’s Principles
and Practice of Infectious Diseases; Elsevier: Amsterdam, The Netherlands, 2015; pp. 3294-3309.e4. [CrossRef]

Sahiner, A.; Halat, E.; Algin Yapar, E.; Kara, B.A. Evaluation of Organic Load-Related Efficacy Changes in Antiseptic Solutions
Used in Hospitals. Turk. . Med. Sci. 2022, 52, 825-833. [CrossRef] [PubMed]

Aremu, I; Badru, O.; Oyemade, O. Comparative Effectiveness of Certain Antimicrobial Agents in Semi Solid Preparations. Afr.
Res. Rev. 2009, 3, 241-251. [CrossRef]

Rhee, C.H.; Lee, H.; Yun, H,; Lee, G.-H.; Kim, S.-].; Song, S.; Lee, M.-H.; Her, M.; Jeong, W. Chemical Stability of Active Ingredients
in Diluted Veterinary Disinfectant Solutions under Simulated Storage Conditions. Front. Chem. 2023, 11, 1204477. [CrossRef]
Wu, T.; Phacharapan, S.; Inoue, N.; Sakamoto, M.; Kamitani, Y. Antibacterial and Cleaning Efficacy of Alkaline Electrolytic Silver
Tonized Water on E. coli Planktonic Cells, Biofilms and Sweet Potato Stains on Food Contact Surfaces. Food Control 2023, 149,
109717. [CrossRef]

Chen, B.-K.; Wang, C.-K. Electrolyzed Water and Its Pharmacological Activities: A Mini-Review. Molecules 2022, 27, 1222.
[CrossRef]

Rahman, SM.E; Ding, T.; Oh, D.-H. Effectiveness of Low Concentration Electrolyzed Water to Inactivate Foodborne Pathogens
under Different Environmental Conditions. Int. |. Food Microbiol. 2010, 139, 147-153. [CrossRef] [PubMed]

Papi¢, B.; Kusar, D.; Mi¢unovi¢, J.; Pir§, M.; Ocepek, M.; Avbersek, J. Clonal Spread of pESI-Positive Multidrug-Resistant ST32
Salmonella enterica Serovar Infantis Isolates among Broilers and Humans in Slovenia. Microbiol. Spectr. 2022, 10, e02481-22.
[CrossRef]

Azelmad, K.; Hamadji, F; Mimouni, R.; Amzil, K.; Latrache, H.; Mabrouki, M.; El Boulani, A. Adhesion of Staphylococcus aureus
and Staphylococcus xylosus to Materials Commonly Found in Catering and Domestic Kitchens. Food Control 2017, 73, 156-163.
[CrossRef]

Webber, B.; Canova, R.; Esper, L.M.; Perdoncini, G.; Pilotto, F. The Use of Vortex and Ultrasound Techniques for the in vitro
Removal of Salmonella spp. Biofilms. Acta Sci. Vet. 2015, 5, 1332.

Wang, J.; Vaddu, S.; Bhumanapalli, S.; Mishra, A.; Applegate, T.; Singh, M.; Thippareddi, H. A Systematic Review and Meta-
Analysis of the Sources of Salmonella in Poultry Production (Pre-Harvest) and Their Relative Contributions to the Microbial Risk
of Poultry Meat. Poult. Sci. 2023, 102, 102566. [CrossRef]


https://doi.org/10.1155/2019/4981463
https://www.ncbi.nlm.nih.gov/pubmed/30881988
https://doi.org/10.1186/s12866-019-1451-5
https://doi.org/10.1016/j.psj.2020.05.055
https://doi.org/10.3390/foods6120106
https://doi.org/10.1016/j.fm.2009.05.012
https://doi.org/10.3390/microorganisms11020301
https://www.ncbi.nlm.nih.gov/pubmed/36838265
https://doi.org/10.1016/j.lwt.2013.09.022
https://doi.org/10.1080/13102818.2016.1224981
https://doi.org/10.4315/0362-028X.JFP-16-393
https://doi.org/10.1111/1541-4337.12438
https://doi.org/10.1016/j.ijfoodmicro.2020.108956
https://doi.org/10.4142/jvs.2017.18.2.209
https://doi.org/10.3390/foods8070275
https://doi.org/10.1111/jopr.12597
https://doi.org/10.1128/AEM.02633-14
https://doi.org/10.1016/B978-1-4557-4801-3.00301-5
https://doi.org/10.55730/1300-0144.5379
https://www.ncbi.nlm.nih.gov/pubmed/36326304
https://doi.org/10.4314/afrrev.v3i4.47560
https://doi.org/10.3389/fchem.2023.1204477
https://doi.org/10.1016/j.foodcont.2023.109717
https://doi.org/10.3390/molecules27041222
https://doi.org/10.1016/j.ijfoodmicro.2010.03.020
https://www.ncbi.nlm.nih.gov/pubmed/20385418
https://doi.org/10.1128/spectrum.02481-22
https://doi.org/10.1016/j.foodcont.2016.07.044
https://doi.org/10.1016/j.psj.2023.102566

Pathogens 2024, 13, 999 12 of 12

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

Heyndrickx, M.; Vandekerchove, D.; Herman, L.; Rollier, I.; Grijspeerdt, K.; Zutter, L.D. Routes for Salmonella Contamination
of Poultry Meat: Epidemiological Study from Hatchery to Slaughterhouse. Epidemiol. Infect. 2002, 129, 253-265. [CrossRef]
[PubMed]

Cai, Y.; Yu, C.; Zhong, S.; Chen, G.; Liu, L. Roughness-Controlled Cell-Surface Interactions Mediate Early Biofilm Development in
Drinking Water Systems. J. Environ. Chem. Eng. 2023, 11, 110101. [CrossRef]

Veluz, G.A.; Pitchiah, S.; Alvarado, C.Z. Attachment of Salmonella Serovars and Listeria monocytogenes to Stainless Steel and Plastic
Conveyor Belts. Poult. Sci. 2012, 91, 2004-2010. [CrossRef] [PubMed]

Bayoumi, M.A.; Kamal, R.M.; Abd El Aal, S.F.; Awad, E.I. Assessment of a Regulatory Sanitization Process in Egyptian Dairy
Plants in Regard to the Adherence of Some Food-Borne Pathogens and Their Biofilms. Int. ]. Food Microbiol. 2012, 158, 225-231.
[CrossRef]

Thirumalai Kumaran, S.; Baranidharan, K.; Uthayakumar, M.; Parameswaran, P. Corrosion Studies on Stainless Steel 316 and
Their Prevention—A Review. INCAS Bull. 2021, 13, 245-251. [CrossRef]

Mueller-Doblies, D.; Carrique-Mas, ].J.; Sayers, A.R.; Davies, R.H. A Comparison of the Efficacy of Different Disinfection Methods
in Eliminating Salmonella Contamination from Turkey Houses. J. Appl. Microbiol. 2010, 109, 471-479. [CrossRef]

Montagnin, C.; Cawthraw, S.; Ring, I.; Ostanello, F; Smith, R.P,; Davies, R.; Martelli, F. Efficacy of Five Disinfectant Products
Commonly Used in Pig Herds against a Panel of Bacteria Sensitive and Resistant to Selected Antimicrobials. Animals 2022, 12,
2780. [CrossRef]

McLaren, I.; Wales, A.; Breslin, M.; Davies, R. Evaluation of Commonly-Used Farm Disinfectants in Wet and Dry Models of
Salmonella Farm Contamination. Avian Pathol. 2011, 40, 33—42. [CrossRef] [PubMed]

Salisbury, A.-M.; Percival, S.L. The Efficacy of an Electrolysed Water Formulation on Biofilms. Adv. Exp. Med. Biol. 2019, 1214, 1-8.
[CrossRef]

Park, H.; Hung, Y.-C.; Brackett, R.E. Antimicrobial Effect of Electrolyzed Water for Inactivating Campylobacter jejuni during Poultry
Washing. Int. J. Food Microbiol. 2002, 72, 77-83. [CrossRef]

Tanaka, Y.; Saihara, Y.; Izumotani, K.; Nakamura, H. Daily Ingestion of Alkaline Electrolyzed Water Containing Hydrogen
Influences Human Health, Including Gastrointestinal Symptoms. Med. Gas Res. 2018, 8, 160-166. [CrossRef] [PubMed]

Jones, I.A.; Joshi, L.T. Biocide Use in the Antimicrobial Era: A Review. Molecules 2021, 26, 2276. [CrossRef] [PubMed]

Deng, W.; Quan, Y;; Yang, S.; Guo, L.; Zhang, X,; Liu, S.; Chen, S.; Zhou, K.; He, L.; Li, B.; et al. Antibiotic Resistance in Salmonella
from Retail Foods of Animal Origin and Its Association with Disinfectant and Heavy Metal Resistance. Microb. Drug Resist. 2018,
24,782-791. [CrossRef]

Silva, Y.J.; Costa, L.; Pereira, C.; Cunha, A.; Calado, R.; Gomes, N.C.M.; Almeida, A. Influence of Environmental Variables in the
Efficiency of Phage Therapy in Aquaculture. Microb. Biotechnol. 2014, 7, 401-413. [CrossRef]

Bombelli, A.; Araya-Cloutier, C.; Abee, T.; den Besten, H.M.W. Disinfectant Efficacy of Glabridin against Dried and Biofilm Cells
of Listeria monocytogenes and the Impact of Residual Organic Matter. Food Res. Int. 2024, 191, 114613. [CrossRef]
Sevilla-Navarro, S.; Torres-Boncompte, J.; Garcia-Llorens, J.; Bernabéu-Gimeno, M.; Domingo-Calap, P.; Catala-Gregori, P. Fighting
Salmonella Infantis: Bacteriophage-Driven Cleaning and Disinfection Strategies for Broiler Farms. Front. Microbiol. 2024, 15,
1401479. [CrossRef] [PubMed]

Chen, S.; Fu, J.; Zhao, K,; Yang, S.; Li, C.; Penttinen, P.; Ao, X,; Liu, A.; Hu, K,; Li, ] ; et al. Class 1 Integron Carrying gacEA1 Gene
Confers Resistance to Disinfectant and Antibiotics in Salmonella. Int. ]. Food Microbiol. 2023, 404, 110319. [CrossRef]

Chaves, R.D.; Kumazawa, S.H.; Khaneghah, A.M.; Alvarenga, V.O.; Hungaro, H.M.; Sant’Ana, A.S. Comparing the Susceptibility
to Sanitizers, Biofilm-Forming Ability, and Biofilm Resistance to Quaternary Ammonium and Chlorine Dioxide of 43 Salmonella
enterica and Listeria monocytogenes Strains. Food Microbiol. 2024, 117, 104380. [CrossRef]

Maillard, J.-Y.; Centeleghe, I. How Biofilm Changes Our Understanding of Cleaning and Disinfection. Antimicrob. Resist. Infect.
Control 2023, 12, 95. [CrossRef]

Kim, S.-H.; Jyung, S.; Kang, D.-H. Comparative Study of Salmonella Typhimurium Biofilms and Their Resistance Depending on
Cellulose Secretion and Maturation Temperatures. LWT 2022, 154, 112700. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1017/S0950268802007380
https://www.ncbi.nlm.nih.gov/pubmed/12403101
https://doi.org/10.1016/j.jece.2023.110101
https://doi.org/10.3382/ps.2011-01689
https://www.ncbi.nlm.nih.gov/pubmed/22802197
https://doi.org/10.1016/j.ijfoodmicro.2012.07.021
https://doi.org/10.13111/2066-8201.2021.13.3.21
https://doi.org/10.1111/j.1365-2672.2010.04667.x
https://doi.org/10.3390/ani12202780
https://doi.org/10.1080/03079457.2010.537303
https://www.ncbi.nlm.nih.gov/pubmed/21331946
https://doi.org/10.1007/5584_2018_207
https://doi.org/10.1016/S0168-1605(01)00622-5
https://doi.org/10.4103/2045-9912.248267
https://www.ncbi.nlm.nih.gov/pubmed/30713669
https://doi.org/10.3390/molecules26082276
https://www.ncbi.nlm.nih.gov/pubmed/33919993
https://doi.org/10.1089/mdr.2017.0127
https://doi.org/10.1111/1751-7915.12090
https://doi.org/10.1016/j.foodres.2024.114613
https://doi.org/10.3389/fmicb.2024.1401479
https://www.ncbi.nlm.nih.gov/pubmed/38812676
https://doi.org/10.1016/j.ijfoodmicro.2023.110319
https://doi.org/10.1016/j.fm.2023.104380
https://doi.org/10.1186/s13756-023-01290-4
https://doi.org/10.1016/j.lwt.2021.112700

	Introduction 
	Materials and Methods 
	Adhesion of S. Infantis to Different Surfaces 
	Disinfectant Susceptibility Testing 
	Antiadhesion Properties of Disinfectants 
	S. Infantis Biofilm Treatment with Disinfectants 
	Statistical Analysis 

	Results 
	Survival of S. Infantis on Different Surfaces 
	Antimicrobial Effect of Disinfectants 
	Antiadhesion Effect of Disinfectants on Polystyrene 
	Biofilm Treatment with Disinfectants 

	Discussion 
	Conclusions 
	References

