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Abstract
Essential oils (EOs) and plant extracts have demonstrated inhibitory activity against a 
wide range of pathogenic bacteria. In this study, the chemical composition of manuka, 
kanuka, peppermint, thyme, lavender, and feijoa leaf and peel EOs and feijoa peel and 
leaf extracts were analyzed, and their antimicrobial activity against Escherichia coli, 
Salmonella enterica Typhimurium, Staphylococcus aureus, Bacillus cereus, and Listeria 
monocytogenes were determined. The results showed that the major compounds var-
ied among different EOs and extracts, with menthol in peppermint EO, thymol and 
carvacrol in thyme EO, linalool in lavender EO, β-caryophyllene in feijoa EO, and fla-
vones in feijoa extract being the most prevalent. The study found that while EOs/
extracts had antimicrobial activity alone, no individual EO/extract was highly effec-
tive against all tested species. Therefore, their combinations were tested to identify 
those that could broaden the spectrum of activity and act synergistically. The check-
erboard method was applied to assess the possible synergism between the paired 
combinations of EOs/extract. The peppermint/thyme, peppermint/lavender, and 
peppermint/feijoa peel extract combinations exhibited a synergistic effect against E. 
coli and L. monocytogenes, with the peppermint/thyme and peppermint/feijoa peel 
extract combinations being the most effective against all five pathogens. Time-to-
kill kinetics assays demonstrated that peppermint/thyme and peppermint/feijoa peel 
extract combinations achieved complete eradication of E. coli within 10–30 min and 
L. monocytogenes within 4–6 h. This study provides a promising approach to develop-
ing a natural alternative for food preservation using synergistic combinations of EOs/
extracts, which could potentially reduce the required dosage and broaden their ap-
plication in food products as natural preservatives.
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1  |  INTRODUC TION

Foodborne illness is a significant public health issue worldwide, 
with an estimated 600 million cases reported annually, resulting in 
420,000 deaths globally each year (WHO, 2022). In recent years, 
foodborne diseases have been associated with the emergence of an-
tibacterial-resistant pathogens, posing an added challenge and pav-
ing the way for humankind to enter into an anticipated postantibiotic 
era (Soulaimani et al., 2021). Resistant foodborne pathogens have 
been frequently detected in the food chain. They are most likely to 
enter the food chain during processing, packaging, and distribution, 
causing food quality degradation and financial loss to the food in-
dustry (El amrani et al., 2021). Previous studies have reported the 
presence of foodborne pathogens, like Escherichia coli, Salmonella 
spp., Listeria monocytogenes, Staphylococcus aureus, and Bacillus ce-
reus directly in food or from the food processing environment (Ayari 
et al., 2020; Karagozlu et al., 2011).

In the food industry, eradication of foodborne pathogens to ensure 
food safety is achieved mainly by using chemical preservatives, for ex-
ample, chlorine-based preservatives, butylated hydroxyanisole (BHA), 
butylated hydroxytoluene (BHT), and nitrates and nitrites (Santos 
et al., 2017). However, chemical preservatives have been associated 
with several side effects, such as nausea, headache, weakness, sei-
zures, mental retardation, and anorexia (Bag & Chattopadhyay, 2015). 
They are also known for their carcinogenic effects, posing a significant 
risk to human health (Olmez & Kretzschmar, 2009). Increased aware-
ness of the side effects related to the use of chemical preservatives in 
food has resulted in an outcry of consumers to develop natural antimi-
crobial preservatives as an alternative.

Natural substances such as plant essential oils (EOs) and their ex-
tracts comprise an extensive reservoir of antimicrobial compounds, 
which could offer an alternative solution to combat the growth of 
foodborne pathogens (Soulaimani et al., 2021). Researchers have 
extensively studied the antimicrobial activity of individual EOs and 
their plant extracts against various pathogens (Ez zoubi et al., 2020; 
Qian et al., 2020; Raj et al., 2020; Singh et al., 2018; Yang et al., 2021). 
However, a closer look at the literature reveals that a single EO or 
extract requires higher concentrations to accomplish similar effects 
in situ compared to those established in vitro (Angane et al., 2022; 
Bassole & Juliani, 2012; Burt, 2004). It is noted that there are disad-
vantages to this approach, such as negative organoleptic perception 
(alteration in food's taste and aroma) when higher concentrations of 
EOs/extracts are present in the food matrix (Khaleque et al., 2016). 
Another disadvantage is that EOs/extracts have demonstrated 
strong antimicrobial potential mainly against gram-positive bac-
teria, but exert moderate-to-weak antimicrobial activity against 
gram-negative bacteria (Deng et al., 2020; Soulaimani et al., 2021). 
A solution to these disadvantages is to combine EOs/extracts using 
a synergistic approach to inhibit foodborne pathogens (Milagres de 
Almeida et al., 2023). The advantage of using this approach is that 
combinations of EOs/extracts will reduce the required total con-
centration of EOs/extracts, thereby minimizing the undesirable aro-
mas and flavors that they may individually impart to the food (Kim 

et al., 2021). It will also give a broad spectrum of antimicrobial activ-
ity against gram-positive and gram-negative bacteria and increase 
their efficacy in complex food matrices (Cava-Roda et al., 2021).

Recent research has reported the improved antimicrobial poten-
tial of various EO/extract combinations applied at lower doses. For 
example, Soulaimani et al. (2021) demonstrated synergistic and addi-
tive effects of combining lavender, thyme, and rosemary EO against 
gram-negative bacteria. Similarly, Chaichi et al. (2021) reported a 
synergistic and additive activity of the combination of thyme, cin-
namon, and clove EO against E. coli, St. aureus, and Pseudomonas flu-
orescens, and Cava-Roda et al. (2021) observed synergistic effects 
of vanillin/clove EOs and vanillin/cinnamon bark EOs against E. coli 
O157:H7 and L. monocytogenes. Also, the combination of cinnamon 
and thyme EOs was identified to have a synergistic anti-Listeria ef-
fect in organic tomato juice (Kim et al., 2021). The abovementioned 
studies demonstrated two- to fourfold reductions in the EO concen-
tration when used in combination compared to single treatments.

In light of these studies, it is conceivable that using combinations of 
EOs/extracts is an effective approach to lowering the concentrations 
required to have a bacteriostatic or bactericidal effect. Hence, we seek 
to identify effective combinations of EOs and plant extracts that could 
exhibit a broad spectrum of activity against foodborne pathogens, uti-
lizing locally sourced materials from New Zealand where possible. We 
assessed their effectiveness against gram-negative and gram-positive 
organisms as an initial measure of their spectrum. For this purpose, we 
selected Manuka and Kanuka EOs derived from native New Zealand 
plants with documented antimicrobial properties (Chen et al., 2016; 
Fratini et al., 2019; Mathew et al., 2020). To represent less explored 
plant species in New Zealand with potential antimicrobial applications, 
we included feijoa peel and leaf EOs and extracts. Additionally, we 
incorporated peppermint, thyme, and lavender EOs based on the ex-
isting literature (Erland & Mahmoud, 2016; Hejna et al., 2021; Lages 
et al., 2021) and preliminary screening, suggesting their potential ac-
tivity against either gram-negative (peppermint EO) or gram-positive 
(thyme and lavender EO) bacteria.

This research aims to evaluate the chemical composition and an-
tibacterial activity of commercially available manuka (Leptospermum 
scoparium), kanuka (Kunzea ericoides), peppermint (Mentha piperita), 
thyme (Thymus vulgaris), lavender (Lavandula intermedia) Eos, and 
laboratory-derived feijoa (Acca sellowiana) EOs (leaf and peel) and 
their ethanol extract (leaf and peel) against five foodborne patho-
gens (E. coli, S. enterica Typhimurium, St. aureus, B. cereus, and L. 
monocytogenes). Some existing studies in the broader literature 
have examined the antimicrobial potential of manuka (Mathew 
et al., 2020), kanuka (Essien et al., 2019), peppermint (Camele 
et al., 2021; Hejna et al., 2021), thyme (Lages et al., 2021), laven-
der (Adaszyńska-Skwirzyńska et al., 2021), feijoa EO and its ex-
tracts (Santos et al., 2021; Smeriglio et al., 2019) individually, but 
the effect of combining these EOs as well as feijoa extracts has not 
been established. Feijoa is a subtropical fruit widely cultivated in 
many parts of the world, including Australia and New Zealand (Bell 
et al., 2018). Despite studies on its antimicrobial (Phan et al., 2019), 
antioxidant (Peng et al., 2019b), anticancer (Bontempo et al., 2007), 
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and anti-inflammatory activities (Peng et al., 2018), there has been 
little discussion on its potential synergistic applications as a natural 
preservative.

Our primary goal was to identify a synergistic or additive com-
binations that are active against gram-negative and gram-positive 
bacteria. In this context, we evaluated the susceptibility of E. coli 
and L. monocytogenes to paired combinations of EOs/extracts to de-
tect synergistic, additive, indifferent/no interaction, or antagonis-
tic effects in vitro. Synergistic combinations were also investigated 
for bactericidal effects against St. aureus, B. cereus, and S. enterica 
Typhimurium to ensure broad-spectrum activity using the proposed 
combinations, and time-to-kill kinetics was performed to validate 
the efficacy of EO/extract combinations. The outcomes of this study 
are expected to benefit the food industry by bringing a new class of 
natural plant-based preservatives with a broad spectrum of antimi-
crobial activities.

2  |  MATERIAL S AND METHODS

2.1  |  Sample collection and storage

Feijoa fruit and leaf samples were handpicked from regional orchards 
located in the Ngatea region of the North Island of New Zealand. The 
fruit was collected during the peak season from February to March 
2021, and leaves were collected during the pruning season from May 
to June 2021. The feijoa fruits and leaves were transported to the 
laboratory, where they were thoroughly washed under running tap 
water to remove excess dust, debris, and mud from the surface. The 
feijoa fruit was peeled manually, and the leaves were air-dried, then 
packed in ziplock bags and stored at −20°C until analysis. Manuka 
and kanuka EOs were purchased from New Zealand Manuka 
Bioactives Ltd., Opotiki, New Zealand and Pure Nature, Auckland, 
New Zealand, respectively. Peppermint, thyme, and lavender EOs 
were provided by Pure Ingredients, Glendene, New Zealand.

2.2  |  Extraction of feijoa peel and leaf EO

The feijoa peel was cut into small pieces, and air-dried feijoa leaves 
were ground to a fine powder using a Waring blender (Vitamix, 
Cleveland, OH). The peels and the ground leaves were subjected 
to hydrodistillation for 8 h, using Clevenger-type apparatus, as de-
scribed by Peng et al.'s (2019a) study. The EO was then transferred 
to an airtight, amber-colored glass vial, flushed with nitrogen gas, 
and stored at −80°C until analysis.

2.3  |  Preparation of feijoa peel and leaf 
ethanol extract

Ethanol extraction was conducted according to Peng et al. (2018). 
The peel and leaf samples were transferred to −80°C storage for 

at least 8 h and then freeze-dried for 72 h (Labconco freeze dryer, 
USA). The freeze-dried peel and leaf samples were stored at −80°C 
in an airtight container before extraction. For the fruit peels, 20 g 
of the freeze-dried powder was mixed with 1 L of 50% (v/v) ethanol 
and then extracted for 45 min using a magnetic hot plate stirrer set 
at 60°C and 600 rpm. For the feijoa leaves, 20 g of freeze-dried pow-
der was mixed with 1 L of 30% (v/v) ethanol and then extracted for 
10 min using a magnetic hot plate stirrer set at 50°C and 600 rpm.

2.4  |  Chemical characterization

Gas chromatography–mass spectrometry (GC–MS) was used to 
determine the chemical composition of EO, as described by Peng 
et al. (2019a) with some modifications. Briefly, 1 μL of feijoa peel 
and leaf EO was dissolved in 1 mL hexane and 10 μL of internal 
standard (2-methyl-3-heptanone, 312 μg/mL) was added. The 
GC–MS (Agilent 7890A) used was coupled to a DB-5MS column 
(30 m × 250 μm × 0.25 μm). Helium was used as the carrier gas at a 
1.5 mL/min flow rate. The sample was injected using splitless mode 
at a temperature of 250°C. The oven temperature was maintained 
at 35°C for 0 min, followed by an increase at 8°C/min to 105°C, then 
3°C/min to 150°C, and the final ramp was set to increase at a rate of 
25°C/min to 280°C. The ion source temperature was set at 200°C, 
with electrons generating at 70 eV with a scanning range from 41 
to 500 m/z. The volatile compounds in EO were identified by using 
the NIST Mass Spectral Library. Liquid chromatography–mass spec-
trometry (LC–MS) was used to determine the chemical composition 
of feijoa extracts, as described by Peng et al. (2019b) without any 
modifications.

2.5  |  Bacterial cultures

The EOs and extracts were tested against 2 g-negative bacteria, E. 
coli ATCC 25922 and S. enterica Typhimurium ATCC 10702, and 3 g-
positive bacteria, St. aureus ATCC 6538, B. cereus ATCC 11778, and 
L. monocytogenes CDC H2446. These cultures were obtained from 
the New Zealand Clinical Collection Culture Collection held by the 
Institute of Environmental Science and Research (ESR).

2.6  |  Determination of minimum inhibitory 
concentration (MIC) and minimum bactericidal 
concentration (MBC)

The MBC of commercially available manuka, kanuka, peppermint, 
thyme, and lavender EOs and laboratory-derived feijoa EOs (leaf 
and peel) and ethanol extract (leaf and peel) was determined by 
using the double dilution method (Beikzadeh et al., 2020). A stock 
solution of each EO/extract was prepared at a maximum concen-
tration of 400 mg/mL (40%) by dissolving 400 mg of EO/extract in 
600 μL of absolute ethanol (Liu et al., 2020). The stock solutions 
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were further diluted at a ratio of 1:1 with Mueller–Hinton broth 
(MHB; Difco™, Becton, Dickinson & Co.) + 1% Tween 80 (Sigma-
Aldrich). The final concentration of each working stock solution 
was 200 mg/mL of EO/extract (20%) and 30% of ethanol. In a 96-
well plate, 100 μL of homogenized EO/extract solution was added 
to the first row, and a twofold serial dilution was carried out with 
MHB. A 50-μL of bacterial suspension prepared in MHB adjusted 
to approximately 1 × 106 CFU/mL was then dispensed into each 
well. The last row was treated as a positive control. The plates 
were incubated at 37°C for 24 h in a shaking incubator operat-
ing at 200 rotations per minute (rpm) in a sealed box humidified 
with moistened tissue paper. MIC was determined as the lowest 
concentration at which no visible growth occurred. MBC was de-
termined by plating 10 μL from each well on the Mueller–Hinton 
agar (MHA; Difco™) plate, and the plate was incubated at 37°C 
for 24 h. MBC was determined as the lowest concentration at 
which no bacterial colonies were observed, indicating a >1000-
fold reduction in the number of viable cells remaining after the 
test period (Appendix S1; European Committee for Antimicrobial 
Susceptibility Testing [EUCAST], 2000). The EOs and extracts 
tested contributed to the turbidity of the medium; hence, MIC was 
not recorded.

2.7  |  Synergistic assay

To determine antimicrobial synergy between EO and extracts, the 
stock solutions were prepared at the maximum concentration of 
4× MBC in ethanol. Two compounds were tested per assay and la-
beled Compound A and Compound B. The stock solution containing 
Compound A was added to the first row of Plate 1, and the stock 
solution containing Compound B was added to all wells in the last 
column of Plate 2. Twofold dilutions were carried out in MHB, and 
the last row and column were maintained as a positive control. 
Furthermore, 25 μL was withdrawn from the corresponding wells of 
both plates and mixed gently in the matched well of the third plate 
(Appendix S2). The bacterial suspensions adjusted to a concentra-
tion of 106 CFU/mL was added to all wells of Plate 3. Plates were 
incubated at 37°C for 24 h. The drop plate was performed on the 
MHA plate to assess bactericidal concentrations and combinations. 
The fractional bactericidal concentration (FBC) index was calculated 
using the following formula:

where A and B are the MBC of each compound in combination, and 
MBCA and MBCB are the MBC of individual compounds. Interactions 
between EO/extracts were interpreted as follows: synergistic (<0.5), 
additive (>0.5–1), indifferent/no interaction (>1–4), and antagonistic 
(>4) (Bag & Chattopadhyay, 2015). An isobologram was then plotted 

(Appendix S2) to depict the hypothetical scenario of synergistic, addi-
tive, and antagonistic interactions (EUCAST, 2000).

2.8  |  Time-to-kill kinetic

A time-to-kill assay was conducted to assess the effectiveness of 
synergistic combinations of EOs and extracts with the lowest FBC 
index as per the method described by Lim et al. (2023). Bovine 
serum albumin (BSA) was added to the samples to mimic the protein 
burden in the food matrix. Samples were prepared at FBC, ½ FBC, 
and ¼ FBC concentrations in MHB, and a bacterial suspension was 
added to achieve a concentration of 1 × 107 CFU/mL. A positive con-
trol consisting of a bacterial suspension in MHB without EO/extract 
was also included. The control and samples were incubated at 37°C 
with shaking at 200 rpm, and aliquots were taken at 10 min, 30 min, 
and 1, 2, 4, 6, and 8 h. Serial 10-fold dilutions were performed in the 
letheen broth to deactivate the EO/extract, and then appropriate 
dilutions were plated on MHA. After incubating the plates at 37°C 
for 24 h, the number of surviving bacteria was enumerated.

2.9  |  Statistical analysis

All measurements were performed in triplicate, and median val-
ues were plotted for the antimicrobial assays. Analysis of variance 
(ANOVA) via Sigmaplot (version 13.5, Systat Software Inc.) was used 
to analyze the experimental data statistically. Tukey's honestly sig-
nificant difference test was used to compare the means obtained by 
time-to-kill kinetics at a preset significance level of p < .05.

3  |  RESULTS AND DISCUSSION

3.1  |  Chemical characterization

The chemical composition analysis of the tested EOs are presented 
in Table 1. The primary constituents of manuka EO were β-triketone, 
which includes leptospermone (222.25 μg/μL), isoleptosper-
mone (63.64 μg/μL), cis-calamenene (182.04 μg/μL), and flavesone 
(56.56 μg/μL). The manuka EO also contains sesquiterpenes and ses-
quiterpene hydrocarbons in minor quantities. Douglas et al. (2004), 
Mathew et al. (2020), and Melching et al. (1997) have previously re-
ported that β-triketone formed the major constituent of manuka EO, 
and we now confirm this finding. The kanuka EO, however, exhibited 
a higher concentration of monoterpene compounds, with α-pinene 
(1212.13 μg/μL) being the most abundant, followed by o-cymene 
(127.91 μg/μL), γ-terpinene (43.19 μg/μL), and β-pinene (10.18 μg/
μL). Unlike the manuka EO, β-triketone and sesquiterpenes did not 
constitute a significant proportion of the kanuka EO. This finding 
corroborates the results reported by Essien et al. (2019), who high-
lighted the main differences between manuka and kanuka EO as the 
concentrations of β-triketone and α-pinene, respectively.

FBCA = A∕MBCA

FBCB = B∕MBCB

(1)FBCIndex = FBCA + FBCB
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Peppermint EO is composed primarily of monoterpene and 
monoterpenoid compounds, which comprise up to 90% of its total 
constituents. The two most abundant volatile components in pep-
permint EO are menthol, present at a concentration of 951 μg/μL, 
followed by isomenthone at 628.6 μg/μL. Other compounds pres-
ent in smaller amounts include menthyl acetate (138.78 μg/μL), 
eucalyptol (106.41 μg/μL), neoisomenthol (77.17 μg/μL), p-menthan-
1-ol (70.51 μg/μL), and d-limonene (67.63 μg/μL). The primary con-
stituents of peppermint EO, menthol, and isomenthone have been 
previously reported by Bassole et al. (2010) and Moetamedipoor 
et al. (2021) and are consistent with our findings.

Similarly, thyme EO and lavender EO were also found to be rich in 
monoterpene compounds. Thyme EO contained thymol (806.13 μg/
μL) and carvacrol (521.21 μg/μL) as major components, while lavender 
EO contained linalool (505.84 μg/μL), linalyl acetate (390.53 μg/μL), 
lavandulyl acetate (390.53 μg/μL), and nerol acetate (118.66 μg/μL). 
These results agree with those reported by Ruzauskas et al. (2020), 
where thymol and carvacrol were the major compounds that were 
detected in thyme EO.

Our study agreed with observations of Peng et al. (2019a) 
whereby feijoa peel EO is rich in terpene compounds, includ-
ing β-caryophyllene (208.98 μg/μL), germacrene D (104.46 μg/
μL), γ-elemene (85.11 μg/μL), cis-β-elemene (82.18 μg/μL), humu-
lene (56.17 μg/μL), trans-calamenene (48.93 μg/μL), α-cubebene 
(44.89 μg/μL), and ledene (32.11 μg/μL). We also found other terpene 
alcohols, including linalool (70.32 μg/μL), spathulenol (54.38 μg/μL), 
α-cadinol (23.12 μg/μL), and globulol (20.55 μg/μL). Our study find-
ings are also consistent with those of Fernandez et al. (2004) and 
Elfarnini et al. (2018), except for some minor differences in some of 
the chemical compounds present, which is likely attributed to the 
differences in the cultivar and extraction methods used in the dif-
ferent studies. Feijoa leaf EO shared similarities with feijoa peel EO, 
with β-caryophyllene being the main terpene compound identified. 
This has been previously reported by Kong (2019) who observed 
that the chemical composition of the feijoa leaf EO was compara-
ble to that of the peel EO. Nevertheless, flavones were the primary 
phenolic compound detected in both feijoa leaf and peel extracts, 
followed by procyanidin B1, epicatechin, quercitrin 3-d-galactoside, 
procyanidin B2, epicatechin gallate (ECG), and ellagic acid (Table 2).

3.2  |  Antimicrobial activity of EOs and extracts

This assay aimed to assess the antimicrobial properties of manuka, 
kanuka, peppermint, thyme, lavender, feijoa EOs, and feijoa ex-
tracts against five foodborne pathogens. We observed that the EOs 
demonstrated varying degrees of antimicrobial activity against the 
species tested, ranging from moderate (5% or 5 mg/mL) to strong 
(<5% or 5 mg/mL), with a few cases exhibiting only very weak activ-
ity (>5% or 5 mg/mL). Lower MBC values indicate higher efficacy of 
EO/extract against foodborne pathogens. The tested EOs exhibited 
high antimicrobial activity against St. aureus, B. cereus, while showing 

moderate-to-low inhibitory activity against L. monocytogenes, E. coli, 
and S. enterica Typhimurium (Table 3).

Manuka and kanuka EOs were effective against gram-positive 
bacteria. However, a higher concentration of 10% (10 mg/mL) was 
required for both manuka and kanuka EOs to demonstrate antibac-
terial effect against gram-negative bacteria. Similarly, feijoa leaf 
and peel EOs showed inhibitory effects against E. coli and S. enter-
ica Typhimurium only at concentrations of 5% (5 mg/mL) and 10% 
(10 mg/mL), respectively. Based on the MBC values, B. cereus was 
the most sensitive to the manuka and kanuka EOs. This is consis-
tent with other studies which also found that St. aureus, Bacillus spp., 
and L. monocytogenes were more susceptible to Cudrania tricuspidata 
fruit EO (Bajpai et al., 2013) and grapefruit EO (Deng et al., 2020) 
compared to gram-negative bacteria such as E. coli, Salmonella 
Typhimurium and Pseudomonas aeruginosa. The difference in the 
susceptibility could be attributed to the gram-negative bacteria hav-
ing a more rigid and intricate outer membrane with an abundance 
of lipopolysaccharides compared to gram-positive bacteria, which 

TA B L E  2  Concentration of phenolic compounds in feijoa peel 
and leaf.

Number Product name
Feijoa peel  
(μg/mL)

Feijoa leaf  
(μg/mL)

1 Gallic acid 5.73 ± 0.39 1.28 ± 0.23

2 Catechin hydrate 757.86 ± 0.72 389.72 ± 0.43

3 2,4-Dihydroxybenzoic 
acid

1.75 ± 0.49 0.91 ± 0.29

4 3-Hydrobenzoic acid 1.24 ± 0.14 1.28 ± 0.08

5 Ellagic acid 193.01 ± 0.13 83.37 ± 0.08

6 Epigallocatechin (EGC) 13.03 ± 0.09 10.35 ± 0.05

7 Epigallocatechin gallate 17.81 ± 0.14 1.11 ± 0.08

8 Epicatechin gallate 
(ECG)

172.15 ± 0.08 134.96 ± 0.04

9 Quercitin-3-glucoside 4.86 ± 0.10 1.90 ± 0.06

10 Quercetin 27.93 ± 13.71 8.53 ± 8.23

11 Quercitrin 
3-d-galactoside

406.32 ± 1.82 210 ± 1.09

12 Isoquercetin (quercetin 
3-glucoside)

10.95 ± 2.34 4.97 ± 1.40

13 Myricetin 6.97 ± 4.48 3.16 ± 2.68

14 Flavone 9228.26 ± 3.33 2442.19 ± 1.99

15 Procyanidin B1 1275.47 ± 3.79 204.44 ± 2.27

16 2,5-Dihydrobenzoic 
acid

3.18 ± 0.59 2.70 ± 1.77

17 Procyanidin B2 360.13 ± 2.16 189.19 ± 1.29

18 Protocatechuic acid 16.53 ± 2.02 10.79 ± 1.21

19 Rutin 102.60 ± 2.72 33.94 ± 1.63

20 4-Hydroxybenzoic acid 9.38 ± 2.21 3.12 ± 2.21

Note: All experiments were performed in triplicate and results were 
recorded as mean ± standard deviation. Refer Appendix S3 for 
quantification method of phenolic compounds.
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might restrict the dispersion of hydrophobic molecules through the 
cell wall of the bacteria (Angane et al., 2022).

In contrast, in gram-positive bacteria, the complex outer mem-
brane is absent. Instead, they have a thick peptidoglycan layer 
comprising the lipophilic tail of the lipoteichoic acid, which might 
ease the entry of hydrophobic molecules such as EOs into the cell 
wall (Chouhan et al., 2017). Some authors have speculated that 
high levels of β- triketones in the manuka EO could be responsi-
ble for its inhibitory activity. Although Chen et al. (2016) found 
that kanuka and manuka EOs were equally effective at inhibiting E. 
coli and St. aureus, this study found that kanuka EO exhibited poor 
inhibitory effects on all the tested pathogens. The reason for this 
rather contradictory result could be the larger molecular size of 
EO, which may limit the compound passing through the bacterial 
cell membrane (Van de Vel et al., 2019). Another possible reason 
may be due to the effect of different varieties and sources of ka-
nuka trees (Mathew et al., 2020).

Furthermore, the findings in this study agree with those of pre-
vious studies examining the effect of feijoa peel EO on St. aureus 
and E. coli (Smeriglio et al., 2019). They reported a MIC of 2.67 mg/
mL, MBC of 5.35 mg/mL against St. aureus, and no activity against E. 
coli. In the current study, the MBC value against St. aureus for feijoa 
peel EO was reported as 0.312% (3.12 mg/mL) and 0.625% (6.25 mg/
mL) and for leaf EO as 0.15% (1.5 mg/mL) and 0.312% (3.12 mg/
mL), respectively, which are in agreement with those of Smeriglio 
et al. (2019). The presence of β-caryophyllene in feijoa EO may con-
tribute to its inhibitory activity (Basile et al., 2010).

Peppermint, thyme, lavender EOs, and the feijoa extracts, 
however, followed a different trend, and their effect was random 
against gram-positive and gram-negative bacteria. Peppermint EO 
displayed a potent antibacterial effect against gram-negative E. coli 
at a concentration of 0.6% (6.25 mg/mL), exhibiting a strong activ-
ity. The primary contributors to the antibacterial activity of these 
EOs/extracts are expected to be menthol in peppermint EO (Bassole 
et al., 2010), thymol and carvacrol in thyme EO (Chaichi et al., 2021), 
linalool in lavender EO (Garzoli et al., 2020), and flavone in feijoa 
peel extract (Peng et al., 2019b). These results align with the study 
by Trombetta et al. (2005), where menthol, the major component of 
peppermint EO, was found to be more effective against E. coli than 

other terpene compounds tested. The effectiveness of thyme EO 
can be attributed to the hydrophobic nature of the thymol and car-
vacrol molecules (Chaichi et al., 2021), which can disrupt the outer 
membrane of gram-negative bacteria. This disruption results in the 
release of lipopolysaccharides and an increase in the permeability 
of the cytoplasmic membrane (Bassole et al., 2010). Furthermore, 
Motohashi et al. (2000) and Phan et al. (2019) reported the potent 
antibacterial activity of feijoa peel extract against E. coli, P. aerugi-
nosa, St. epidermidis, and St. aureus. However, in their study, the agar 
disk diffusion method was used to evaluate the efficacy of the peel 
extracts. The agar disk diffusion method is a quick typing tool to de-
termine the sensitivity of bacteria but cannot differentiate between 
bacteriostatic and bactericidal effects (Angane et al., 2022). This is 
the first publication to report the antibacterial activity of EOs of fei-
joa and ethanol extract of feijoa using the MBC assays.

3.3  |  Synergistic effects of EO and extracts on 
selected bacteria

The use of synergism can be an effective strategy for reducing 
the bactericidal concentration required for reducing foodborne 
pathogens. The primary objective of this study was to develop a 
broad-spectrum approach for targeting these pathogens while also 
improving the antibacterial interactions between EOs and extracts 
and minimizing any associated adverse sensory attributes. Various 
binary combinations were evaluated using the checkerboard method 
to achieve these objectives, and the fractional bactericidal concen-
tration (FBC) index was determined. Given that meat products are 
commonly contaminated with gram-negative pathogens, manuka 
and kanuka EO were excluded from the synergistic study, as they 
require higher concentrations (10% or 10 mg/mL) to exhibit antibac-
terial activity against gram-negative bacteria. Peppermint EO was 
the most potent against gram-negative bacteria from our findings, 
so it was chosen for testing in combination with thyme, lavender, 
feijoa peel and feijoa leaf EO, feijoa peel extract, and feijoa leaf ex-
tract. Furthermore, we focused our synergistic study on two model 
organisms: E. coli to represent gram-negative bacteria and L. mono-
cytogenes to represent gram-positive bacteria.

TA B L E  3  Antimicrobial activity of tested EOs and extracts against Escherichia coli, Salmonella enterica Typhimurium, Staphylococcus 
aureus, Bacillus cereus, and Listeria monocytogenes. The MBC values are presented in mg/mL.

Bacterial pathogens

Feijoa peel Feijoa leaf

Manuka Kanuka Peppermint Thyme LavenderEO EX EO EX

E. coli ATCC 25922 50 25 50 50 100 100 6.25 12.5 12.5

S. enterica ATCC 10702 100 25 100 25 100 100 50 50 50

St. aureus ATCC 6538 6.25 25 3.125 1.5 1.5 25 25 25 50

B. cereus ATCC 11778 3.125 6.25 1.5 6.25 0.7 6.25 12.5 25 12.5

L. monocytogenes CDC H2446 6.25 12.5 3.125 25 0.7 25 25 25 25

Note: All experiments were performed in triplicate and median values were recorded. The EOs and extracts contributed to the turbidity of medium, 
hence MIC was not recorded.
Abbreviations: EO, Essential oil; EX: Extract.
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3.3.1  |  Synergistic effect of selected 
EOs and extracts

The combined effect of peppermint EO with other EOs and ex-
tracts was determined using the checkerboard method, and the 
FBC index was calculated using Equation 1. The FBC index results 
for E. coli are presented in Table 4 and Figure 1. Peppermint EO 
showed an additive effect against E. coli when combined with fei-
joa peel EO (FBC-1.03), feijoa leaf EO (FBC-1.06), and feijoa leaf 
extract (FBC-0.62). The tested combinations showed an upward 
trend, with the concentrations tested lying above the additive 
line, as depicted in the isobologram (Figure 1c,d,f). However, when 
combined with thyme EO (FBC-0.2813), lavender EO (FBC-0.375), 
and feijoa peel extract (FBC-0.3125), peppermint EO showed 
a synergistic effect with the isobologram showing a downward 
trend (Figure 1a,b,e). Notably, none of the tested combinations 
showed antagonistic action against E. coli. Similar results were 
observed for L. monocytogenes, where the combination of pep-
permint EO with thyme EO (FBC-0.25), lavender EO (FBC-0.5), 
and feijoa peel extract (FBC-0.375) showed a synergistic effect 
(Figure 2a,b,e and Table 4), while feijoa peel EO, leaf EO, and feijoa 
leaf extracts showed an additive effect (Figure 2c,d,f and Table 4). 
However, the combination of peppermint EO and feijoa leaf EO 
showed indifferent/no interaction action against L. monocytogenes 
(Figure 2d and Table 4).

We found that the combination of peppermint/thyme demon-
strated the highest potency with the lowest FBC index. One poten-
tial explanation for this observation is that thymol and carvacrol, 
which are major components of thyme and can disrupt the outer 
membrane of bacteria, may enhance the penetration of other EO 
molecules into the bacterial cell (Kim et al., 2021). The combina-
tion of peppermint/feijoa peel extract showed the second highest 

efficacy, followed by the combination of peppermint/lavender. It 
is worth noting that while peppermint, thyme, lavender, and fei-
joa peel extract individually displayed inhibitory effects at higher 
concentrations, the best synergistic effects were observed when 
these EOs and extracts were combined. The MBC value of each 
individual EO or extract was reduced significantly when used in 
combination with other EOs, indicating a combined antimicrobial 
effect. Peppermint EO exhibited a reduction in concentration by 
thirty times for E. coli and eight times for L. monocytogenes, while 
thyme EO showed a reduction of four times for E. coli and eight 
times for L. monocytogenes. In addition, peppermint EO combined 
with the lavender EO, and feijoa peel extract exhibited a reduction 
of four times in the inhibitory value for both E. coli and L. monocy-
togenes. These synergistic combinations were also tested against 
B. cereus, St. aureus, and S. enterica Typhimurium, and we found the 
combinations were effective at inhibiting all three pathogens. This 
result has further strengthened our confidence in our hypothesis 
that synergism effectively reduces the inhibitory concentration of 
the tested EOs and extracts.

This study supports previous research indicating that Origanum 
compactum and Mentha piperita have a synergistic effect against E. 
coli, with thymol, carvacrol, and menthol identified as the primary 
components responsible for this effect (El amrani et al., 2021). 
Similarly, Gallucci et al. (2009) found synergistic effects of menthol 
and thymol, in peppermint and thyme EO, respectively, against B. 
cereus, but an additive effect against E. coli. In another study (Bassole 
et al., 2010), the combination of menthol and carvacrol in pepper-
mint and thyme EO, respectively, had an indifferent/no interactive 
effect against L. monocytogenes, but a synergistic effect against E. 
coli. Similarly, the combination of menthol and linalool in peppermint 
and lavender EO was additive against both bacteria. Previous studies 
have demonstrated additive or indifferent/no interactive effects of 

TA B L E  4  FBC index and interactions of paired combinations of selected EOs and extracts against Escherichia coli and Listeria 
monocytogenes.

Bacteria Combination
MBC  
(A alone)

MBC  
(B alone)

MBC (A in the 
presence of B)

MBC (B in the 
presence of A) FBC A FBC B FBC Interpretation

E. coli PP + Lav 6.25 12.5 0.78125 3.125 0.125 0.25 0.375 Synergism

PP + Thyme 6.25 12.5 0.1953125 3.125 0.0313 0.25 0.2813 Synergism

PP + FjPl EO 6.25 50 0.1953125 50 0.0313 1 1.0313 Additive

PP + FjLfEO 6.25 50 0.390625 50 0.0625 1 1.0625 Additive

PP + FjPlEx 6.25 25 0.390625 6.25 0.125 0.25 0.3125 Synergism

PP + FjLfEx 6.25 50 3.125 6.25 0.5 0.125 0.625 Additive

L. monocytogenes PP + Lav 25 25 6.25 6.25 0.25 0.25 0.5 Synergism

PP + Thyme 25 25 3.125 3.125 0.125 0.125 0.25 Synergism

PP + FjPl EO 25 6.25 12.5 3.125 0.5 0.5 1 Additive

PP + FjLfEO 25 3.125 3.125 3.125 0.125 1 1.125 Indifferent/no interaction

PP + FjPlEx 25 12.5 3.125 3.125 0.125 0.25 0.375 Synergism

PP + FjLfEx 25 25 12.5 12.5 0.5 0.5 1 Additive

Abbreviations: FjLfEO, Feijoa leaf essential oil; FjLfEx, Feijoa leaf extract.; FjPlEO, Feijoa peel essential oil; FjPlEx, Feijoa peel extract; Lav, Lavender; 
PP, Peppermint.
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pure compounds of peppermint, thyme, and lavender EOs, but our 
study showed synergistic effects, indicating that minor components 
may play a vital antibacterial role, including interactions with each 
other. Peng et al. (2019a, 2019b) hypothesized that synergism could 

be attributed to factors such as aqueous solubility, lipophilic prop-
erties, and potency of functional groups, which all contribute to the 
antimicrobial activity of EO molecules. Other studies have also re-
ported the enhanced inhibitory capacity of EOs such as peppermint, 

F I G U R E  1  Isobolograms of selected combinations of EO and extracts against E. coli. The FBC values on the X and Y axes are represented 
in mg/mL. FBC values of compound A and compound B (blue) are shown with the theoretical line (orange) for an additive interaction. 
Compound A is Peppermint EO, and Compound B is Thyme EO (a); Lavender EO (b); Feijoa Peel EO (c); Feijoa Leaf EO (d); Feijoa Peel Extract 
(e); and Feijoa Leaf Extract (f). (Key: : FBC values of compound A and compound B; : Additive line).
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thyme, lavender, and their major components, including menthol, 
thymol, eugenol, and carvacrol (Bassole et al., 2010; Kim et al., 2021; 
Ouedrhiri et al., 2017; Soulaimani et al., 2021). However, this is the 

first study to investigate the combination of peppermint EO and fei-
joa peel extract and observe the synergistic effect of this combina-
tion against foodborne pathogens.

F I G U R E  2  Isobolograms of selected combinations of EO and extracts against L. monocytogenes. The FBC values on the X and Y axes 
are represented in mg/mL. FBC values of compound A and compound B (blue) are shown with the theoretical line (orange) for an additive 
interaction. Compound A is Peppermint EO, and Compound B is Thyme EO (a); Lavender EO (b); Feijoa Peel EO (c); Feijoa Leaf EO (d); Feijoa 
Peel Extract (e); and Feijoa Leaf Extract (f) (Key: : FBC values of compound A and compound B; : Additive line).

00

5

10

15

20

25

30

0 5 10 15 20 25 30

Th
ym

e 
[B

]

Peppermint [A]

0

5

10

15

20

25

30

0 5 10 15 20 25 30

La
ve

nd
er

 [
B

]

Peppermint [A]

0

1

2

3

4

5

6

7

0 5 10 15 20 25 30

Fe
ijo

a 
Pe

el
 E

se
en

�
al

 O
il 

[B
]

Peppermint [A]

0

0.5

1

1.5

2

2.5

3

3.5

0 5 10 15 20 25 30

Fe
ijo

a 
Le

af
 E

ss
en

�
al

 O
il 

[B
]

Peppermint [A]

0

10

20

30

40

50

60

0 10 20 30 40 50 60

Fe
ijo

a 
Pe

el
 E

xt
ra

ct
 [

B
]

Peppermint [A]

0

5

10

15

20

25

30

0 5 10 15 20 25 30

Fe
ijo

a 
Le

af
 E

xt
ra

ct
 [

B
]

Peppermint [A]

(a)

(c)

(e) (f)

(d)

(b)



1202  |    ANGANE et al.

3.4  |  Time-to-kill kinetics

Time-to-kill kinetics assays were conducted to validate the antimi-
crobial efficacy of the selected synergistic combinations of pepper-
mint × thyme and peppermint × feijoa peel extract against the model 
organisms E. coli and L. monocytogenes. The combination of pepper-
mint × thyme and peppermint × feijoa peel extract at FBC concentra-
tion resulted in significant declines (p < .001) in E. coli numbers and 
complete eradication at 10 min and 30 min, respectively (Figure 3). 
However, the same treatment required about 60 min to demonstrate 
a bactericidal effect (p < .001) when BSA was used to mimic the pro-
tein burden. When E. coli was treated with the peppermint × thyme 
combination at ½ FBC concentration, the population declined by 4 
log10 at the 60-min time point (p < .050), but we observed a gradual 
rise in the population throughout 24 h, indicating a bacteriostatic 
effect. This bacteriostatic effect (p > .050) was also observed when 
E. coli was treated with a combination of peppermint × feijoa peel 
extract at ½ FBC concentration. No significant differences (p > .050) 
were observed between all combinations at ¼ FBC concentration 
and single treatments compared to the control.

Interestingly, the application of peppermint alone at FBC 
concentration resulted in a significant (p < .050) reduction of L. 
monocytogenes compared to the control samples. However, the com-
binations at ¼ FBC concentration and the use of thyme and feijoa 

peel extract alone at FBC concentration did not demonstrate sig-
nificant reductions (p > .050) in the bacterial numbers compared to 
the control. The population of L. monocytogenes gradually declined 
(p < .001) during the initial hours of treatment, and complete erad-
ication was achieved at 4–6 h after treatment with a combination 
of peppermint × thyme and peppermint × feijoa peel extract at FBC 
concentration (Figure 4). However, at ½ FBC concentration, L. mono-
cytogenes displayed a slightly different response compared to E. coli, 
with a slow population decline (3 log10 reduction) that remained con-
stant over 24 h (p < .050). This finding is consistent with the study 
by Diarra et al. (2020), where a cranberry pomace extract at a lethal 
concentration eradicated L. monocytogenes after 6 h, whereas at a 
sublethal concentration, bacterial numbers reduced by 3 log10 and 
remained constant throughout 24 h. The findings indicated a con-
centration dependent effect, with higher concentrations leading to 
the rapid death of bacterial cell, highlighting a dose–response re-
lationship. Other studies have also investigated the bactericidal ef-
fects of synergistic combinations of EOs on foodborne pathogens. 
For example, Bag and Chattopadhyay (2015) examined the effects 
of coriander and cumin EO, Barbosa et al. (2015) investigated the 
effectiveness of clove/cinnamon/rosemary/chamomile EOs, and 
Krasniewska et al. (2020) studied the impact of Spanish oreganum/
Spanish marjoram/coriander EOs, where bactericidal effects were 
reported (Lim et al., 2023).

F I G U R E  3  Time–kill curves of peppermint × thyme EO and peppermint EO × feijoa peel extract against Escherichia coli where (a) no BSA 
and (b) BSA.
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Furthermore, when treated only with peppermint, thyme EO, 
or feijoa peel extract, neither bacteriostatic nor bactericidal effects 
were observed for both E. coli and L. monocytogenes, underscoring 
the significance of the synergistic combinations.

4  |  CONCLUSIONS

In conclusion, our study demonstrated the potential synergistic 
effects of combinations of EOs and extracts against E. coli and 
L. monocytogenes, without any observed antagonistic effects. 
The combination of peppermint × thyme and peppermint × feijoa 
peel extract was the most effective, exhibiting a synergistic ef-
fect against both E. coli and L. monocytogenes, significantly re-
ducing the concentration required to inhibit the pathogens when 
combined than the individual treatments of these pathogens. 
Moreover, the synergistic combination of peppermint × thyme and 
peppermint × feijoa peel extract also demonstrated effectiveness 
against S. enterica Typhimurium, St. aureus, and B. cereus, thus ful-
filling the objective of developing a broad-spectrum antimicro-
bial combination. The synergistic combinations eliminated E. coli 
within 10–30 min and reduced L. monocytogenes by ~3 log10 within 
2 h, with complete eradication between 4 and 6 h, according to the 
time–kill curve.

Synergistic combinations allowed lower concentrations to be 
used, achieving the twin aims of reducing any potential undesirable 
organoleptic impact on food products while effectively controlling 
bacterial growth. These results highlight the potential of natural 
products as an alternative to traditional antimicrobial agents and 
pave the way for further research in this area. The use of plant EOs 
and extracts as a natural approach to enhance food safety and qual-
ity could have significant implications for public health and the food 
industry. Indeed, further research is warranted to comprehensively 
investigate the influence of volatile compounds present in EOs on 
the outcomes of synergistic assays. This entails delving into the in-
tricate interactions between these volatile compounds and other 
components within the EOs, as well as their combined effects with 
extracts, a limitation in this study. Moreover, a deeper exploration 
into the underlying mechanisms of action of both individual treat-
ments and paired combinations of EOs and extracts is necessary to 
fully understand these observations.

AUTHOR CONTRIBUTIONS
Manasweeta Angane: Conceptualization (lead); data curation (lead); 
formal analysis (lead); investigation (lead); methodology (lead); valida-
tion (lead); writing – original draft (lead); writing – review and editing 
(lead). Simon Swift: Conceptualization (equal); methodology (equal); 
supervision (equal); writing – review and editing (equal). Kang Huang: 

F I G U R E  4  Time–kill curves of peppermint × thyme EO and peppermint EO × feijoa peel extract against Listeria monocytogenes where (a) 
no BSA and (b) BSA.

Peppermint and Thyme
L

o
g

1
0
 C

F
U

/m
L

0

2

4

6

8

10

12 Control

1/4 FBC

1/2 FBC 

FBC 

Peppermint at FBC concentration

Thyme at FBC concentration

(a)

(b)

Time (Hours)

0 0.16 0.5 1 2 4 6 8 24

0

2

4

6

8

10

Peppermint and Feijoa peel extract

L
o
g

1
0
 C

F
U

/m
L

0

2

4

6

8

10

12
Control

1/4 FBC

1/2 FBC

FBC

Peppermint at FBC concentration

Feijoa peel extract at FBC concentration

(a)

(b)

Time (Hours)

0 0.16 0.5 1 2 4 6 8 24

0

2

4

6

8

10



1204  |    ANGANE et al.

Supervision (equal); writing – review and editing (equal). Janesha 
Perera: Methodology (supporting). Xiao Chen: Methodology (sup-
porting). Christine A. Butts: Supervision (supporting); writing – re-
view and editing (equal). Siew Young Quek: Conceptualization (lead); 
funding acquisition (lead); project administration (lead); supervision 
(lead); validation (equal); writing – review and editing (equal).

ACKNOWLEDG MENTS
The authors express their gratitude to Earle and Hannah McIntosh 
from Kaihere Orchard Ltd. for generously providing the feijoas used 
in this study. The authors thank The University of Auckland for the 
Doctoral Scholarship awarded to the first author and The University 
of Auckland Food and Health Programme Seed Grant, which made this 
research possible. Open access publishing facilitated by The University 
of Auckland, as part of the Wiley - The University of Auckland agree-
ment via the Council of Australian University Librarians.

FUNDING INFORMATION
This research is partially funded by The University of Auckland under 
the Press Account Number-9448-UOA-MANG207, and the Food 
and Health Programme Seed Grant (4200-UOA-48422-A8AN).

CONFLIC T OF INTERE S T S TATEMENT
None declared.

DATA AVAIL ABILIT Y S TATEMENT
The data that support the findings of this study are available from 
the corresponding author upon reasonable request.

ORCID 
Simon Swift  https://orcid.org/0000-0001-7352-1112 
Christine A. Butts  https://orcid.org/0000-0002-5565-1455 
Siew Young Quek  https://orcid.org/0000-0001-5244-9895 

R E FE R E N C E S
Adaszyńska-Skwirzyńska, M., Szczerbińska, D., & Zych, S. (2021). The 

use of lavender (Lavandula angustifolia) essential oil as an additive to 
drinking water for broiler chickens and its in vitro reaction with enro-
floxacin. Animals, 11(6), 1535. https:// doi. org/ 10. 3390/ ani11 061535

Angane, M., Swift, S., Huang, K., Butts, C. A., & Quek, S. Y. (2022). 
Essential oils and their major components: An updated review on 
antimicrobial activities, mechanism of action and their potential ap-
plication in the food industry. Foods, 11(3), 464.

Ayari, S., Shankar, S., Follett, P., Hossain, F., & Lacroix, M. (2020). 
Potential synergistic antimicrobial efficiency of binary combina-
tions of essential oils against Bacillus cereus and Paenibacillus amy-
lolyticus – Part A. Microbial Pathogenesis, 141, 104008. https:// doi. 
org/ 10. 1016/j. micpa th. 2020. 104008

Bag, A., & Chattopadhyay, R. R. (2015). Evaluation of synergistic antibac-
terial and antioxidant efficacy of essential oils of spices and herbs in 
combination. PLoS One, 10(7), e0131321. https:// doi. org/ 10. 1371/ 
journ al. pone. 0131321

Bajpai, V. K., Sharma, A., & Baek, K.-H. (2013). Antibacterial mode of ac-
tion of Cudrania tricuspidata fruit essential oil, affecting membrane 
permeability and surface characteristics of food-borne pathogens. 
Food Control, 32(2), 582–590. https:// doi. org/ 10. 1016/j. foodc ont. 
2013. 01. 032

Barbosa, L. N., Da Silva Probst, I., Andrade, B. F. M. T., Alves, F. C. B., 
Albano, M., De Lourdes Ribeiro de Souza da Cunha, M., Doyama, J. 
T., Mores Rall, V. L., & Fernandes Júnior, A. (2015). In vitro antibac-
terial and chemical properties of essential oils including native plants 
from Brazil against pathogenic and resistant bacteria. Journal of Oleo 
Science, 64(3), 289–298. https:// doi. org/ 10. 5650/ jos. ess14209

Basile, A., Conte, B., Rigano, D., Senatore, F., & Sorbo, S. (2010). 
Antibacterial and antifungal properties of acetonic extract of Feijoa 
sellowiana fruits and its effect on Helicobacter pylori growth. Journal 
of Medicinal Food, 13, 189+–195.

Bassole, I. H. N., & Juliani, H. R. (2012). Essential oils in combination and 
their antimicrobial properties. Molecules, 17(4), 3989–4006.

Bassole, I. H. N., Lamien-Meda, A., Bayala, B., Tirogo, S., Franz, C., Novak, 
J., Nebié, R. C., & Dicko, M. H. (2010). Composition and antimicro-
bial activities of Lippia multiflora Moldenke, Mentha x piperita L. and 
Ocimum basilicum L. essential oils and their major monoterpene 
alcohols alone and in combination. Molecules, 15(11), 7825–7839. 
https:// doi. org/ 10. 3390/ molec ules1 5117825

Beikzadeh, S., Akbarinejad, A., Swift, S., Perera, J., Kilmartin, P., & Travas-
Sejdic, J. (2020). Cellulose acetate electrospun nanofibers encapsu-
lating lemon myrtle essential oil as active agent with potent and sus-
tainable antimicrobial activity. Reactive and Functional Polymers, 157, 
104769. https:// doi. org/ 10. 1016/j. react funct polym. 2020. 104769

Bell, T. J., Draper, S. L., Centanni, M., Carnachan, S. M., Tannock, G. W., 
& Sims, I. M. (2018). Characterization of polysaccharides from 
Feijoa fruits (Acca sellowiana Berg.) and their utilization as growth 
substrates by gut commensal bacteroides species. Journal of 
Agricultural and Food Chemistry, 66(50), 13277–13284. https:// doi. 
org/ 10. 1021/ acs. jafc. 8b05080

Bontempo, P., Mita, L., Miceli, M., Doto, A., Nebbioso, A., De Bellis, F., Conte, 
M., Minichiello, A., Manzo, F., Carafa, V., Basile, A., Rigano, D., Sorbo, 
S., Cobianchi, R. C., Schiavone, E. M., Ferrara, F., De Simone, M., Vietri, 
M. T., Cioffi, M., … Molinari, A. M. (2007). Feijoa sellowiana derived 
natural flavone exerts anticancer action displaying HDAC inhibitory 
activities. International Journal of Biochemistry and Cell Biology, 39(10), 
1902–1914. https:// doi. org/ 10. 1016/j. biocel. 2007. 05. 010

Burt, S. (2004). Essential oils: Their antibacterial properties and poten-
tial applications in foods – A review. International Journal of Food 
Microbiology, 94(3), 223–253. https:// doi. org/ 10. 1016/j. ijfoo dmi-
cro. 2004. 03. 022

Camele, I., Grul'ová, D., & Elshafie, H. S. (2021). Chemical composition and 
antimicrobial properties of mentha × piperita cv. ‘Kristinka’ essential 
oil. Plants, 10(8), 1567. https:// doi. org/ 10. 3390/ plant s1008 1567

Cava-Roda, R., Taboada-Rodríguez, A., López-Gómez, A., Ginés Benito, 
M.-H., & Marín-Iniesta, F. (2021). Synergistic antimicrobial activi-
ties of combinations of vanillin and essential oils of cinnamon bark, 
cinnamon leaves, and cloves. Foods, 10(6), 1406. https:// doi. org/ 10. 
3390/ foods 10061406

Chaichi, M., Mohammadi, A., Badii, F., & Hashemi, M. (2021). Triple syn-
ergistic essential oils prevent pathogenic and spoilage bacteria 
growth in the refrigerated chicken breast meat. Biocatalysis and 
Agricultural Biotechnology, 32, 101926. https:// doi. org/ 10. 1016/j. 
bcab. 2021. 101926

Chen, C.-C., Yan, S.-H., Yen, M.-Y., Wu, P.-F., Liao, W.-T., Huang, T.-S., 
Wen, Z.-H., & David Wang, H.-M. (2016). Investigations of kanuka 
and manuka essential oils for in vitro treatment of disease and cel-
lular inflammation caused by infectious microorganisms. Journal of 
Microbiology, Immunology and Infection, 49(1), 104–111. https:// doi. 
org/ 10. 1016/j. jmii. 2013. 12. 009

Chouhan, S., Sharma, K., & Guleria, S. (2017). Antimicrobial activity 
of some essential oils-present status and future perspectives. 
Medicines, 4(3), 58. https:// doi. org/ 10. 3390/ medic ines4 030058

Deng, W., Liu, K., Cao, S., Sun, J., Zhong, B., & Chun, J. (2020). Chemical 
composition, antimicrobial, antioxidant, and antiproliferative 
properties of grapefruit essential oil prepared by molecular 

https://orcid.org/0000-0001-7352-1112
https://orcid.org/0000-0001-7352-1112
https://orcid.org/0000-0002-5565-1455
https://orcid.org/0000-0002-5565-1455
https://orcid.org/0000-0001-5244-9895
https://orcid.org/0000-0001-5244-9895
https://doi.org/10.3390/ani11061535
https://doi.org/10.1016/j.micpath.2020.104008
https://doi.org/10.1016/j.micpath.2020.104008
https://doi.org/10.1371/journal.pone.0131321
https://doi.org/10.1371/journal.pone.0131321
https://doi.org/10.1016/j.foodcont.2013.01.032
https://doi.org/10.1016/j.foodcont.2013.01.032
https://doi.org/10.5650/jos.ess14209
https://doi.org/10.3390/molecules15117825
https://doi.org/10.1016/j.reactfunctpolym.2020.104769
https://doi.org/10.1021/acs.jafc.8b05080
https://doi.org/10.1021/acs.jafc.8b05080
https://doi.org/10.1016/j.biocel.2007.05.010
https://doi.org/10.1016/j.ijfoodmicro.2004.03.022
https://doi.org/10.1016/j.ijfoodmicro.2004.03.022
https://doi.org/10.3390/plants10081567
https://doi.org/10.3390/foods10061406
https://doi.org/10.3390/foods10061406
https://doi.org/10.1016/j.bcab.2021.101926
https://doi.org/10.1016/j.bcab.2021.101926
https://doi.org/10.1016/j.jmii.2013.12.009
https://doi.org/10.1016/j.jmii.2013.12.009
https://doi.org/10.3390/medicines4030058


    |  1205ANGANE et al.

distillation. Molecules, 25(1), 217. https:// doi. org/ 10. 3390/ molec 
ules2 5010217

Diarra, M., Hassan, Y., Block, G., Drover, J., Delaquis, P., & Oomah, B. D. 
(2020). Antibacterial activities of a polyphenolic-rich extract pre-
pared from American cranberry (Vaccinium macrocarpon) fruit pom-
ace against Listeria spp. LWT – Food Science and Technology, 123, 
109056. https:// doi. org/ 10. 1016/j. lwt. 2020. 109056

Douglas, M. H., van Klink, J. W., Smallfield, B. M., Perry, N. B., Anderson, 
R. E., Johnstone, P., & Weavers, R. T. (2004). Essential oils from New 
Zealand manuka: Triketone and other chemotypes of Leptospermum 
scoparium. Phytochemistry, 65(9), 1255–1264. https:// doi. org/ 10. 
1016/j. phyto chem. 2004. 03. 019

El amrani, S., Sanae, L., Ez zoubi, Y., Evrendilek, G. A., Mouhcine, F., 
Hicham, K., Rabia, B., & Abdelhakim, E. O. L. (2021). Combined 
antibacterial effect of Origanum compactum and Mentha piper-
ita (Lamiaceae) essential oils against ATCC Escherichia coli and 
Staphylococcus aureus. Vegetos, 35, 74–82. https:// doi. org/ 10. 1007/ 
s4253 5- 021- 00276 - 0

Elfarnini, M., Abdel-Hamid, A., Achir, M., Jamaleddine, J., & Blaghen, M. 
(2018). Volatile compounds in the skin essential oil of Moroccan 
Feijoa sellowiana. European Journal of Medicinal Plants, 23(2), 1–7.

Erland, L. A. E., & Mahmoud, S. S. (2016). Chapter 57 – Lavender 
(Lavandula angustifolia) oils. In V. R. Preedy (Ed.), Essential oils in food 
preservation, flavor and safety (pp. 501–508). Academic Press.

Essien, S. O., Baroutian, S., Dell, K., & Young, B. (2019). Value-added 
potential of New Zealand mānuka and kānuka products: A review. 
Industrial Crops and Products, 130, 198–207. https:// doi. org/ 10. 
1016/j. indcr op. 2018. 12. 083

European Committee for Antimicrobial Susceptibility Testing of the 
European Society of Clinical Microbiology Infectious Diseases. 
(2000). Terminology relating to methods for the determina-
tion of susceptibility of bacteria to antimicrobial agents. Clinical 
Microbiology and Infection, 6, 503–508. https:// doi. org/ 10. 1046/j. 
1469- 0691. 2000. 00149. x

Ez zoubi, Y., Farah, A., Zaroual, H., & El Ouali Lalami, A. (2020). 
Antimicrobial activity of Lavandula stoechas phenolic extracts 
against pathogenic bacteria isolated from a hospital in Morocco. 
Vegetos, 33(4), 703–711. https:// doi. org/ 10. 1007/ s4253 5- 020- 
00160 - 3

Fernandez, X., Loiseau, A.-M., Poulain, S., Lizzani-Cuvelier, L., & Monnier, 
Y. (2004). Chemical composition of the essential oil from Feijoa 
(Feijoa sellowiana Berg.) peel. Journal of Essential Oil Research, 16(3), 
274–275. https:// doi. org/ 10. 1080/ 10412 905. 2004. 9698719

Fratini, F., Mancini, S., Turchi, B., Sparagni, D., Al-Gwad, A. A., Najar, B., 
Pistelli, L., Cerri, D., & Pedonese, F. (2019). Antimicrobial activity 
of three essential oils (cinnamon, manuka, and winter savory), and 
their synergic interaction, against Listeria monocytogenes. Flavour 
and Fragrance Journal, 34(5), 339–348. https:// doi. org/ 10. 1002/ ffj. 
3514

Gallucci, M. N., Oliva, M., Casero, C., Dambolena, J., Luna, A., Zygadlo, 
J., & Demo, M. (2009). Antimicrobial combined action of ter-
penes against the food-borne microorganisms Escherichia coli, 
Staphylococcus aureus and Bacillus cereus. Flavour and Fragrance 
Journal, 24(6), 348–354. https:// doi. org/ 10. 1002/ ffj. 1948

Garzoli, S., Petralito, S., Ovidi, E., Turchetti, G., Laghezza Masci, V., Tiezzi, 
A., Trilli, J., Cesa, S., Casadei, M. A., Giacomello, P., & Paolicelli, P. 
(2020). Lavandula x intermedia essential oil and hydrolate: Evaluation 
of chemical composition and antibacterial activity before and after 
formulation in nanoemulsion. Industrial Crops and Products, 145, 
112068. https:// doi. org/ 10. 1016/j. indcr op. 2019. 112068

Hejna, M., Kovanda, L., Rossi, L., & Liu, Y. (2021). Mint oils: In vitro ability 
to perform anti-inflammatory, antioxidant, and antimicrobial activ-
ities and to enhance intestinal barrier integrity. Antioxidants, 10(7), 
1004. https:// doi. org/ 10. 3390/ antio x1007 1004

Karagozlu, N., Ergonul, B., & Ozcan, D. (2011). Determination of antimi-
crobial effect of mint and basil essential oils on survival of E. coli 

O157:H7 and S. typhimurium in fresh-cut lettuce and purslane. Food 
Control, 22(12), 1851–1855. https:// doi. org/ 10. 1016/j. foodc ont. 
2011. 04. 025

Khaleque, M. A., Keya, C. A., Hasan, K. N., Hoque, M. M., Inatsu, Y., & 
Bari, M. L. (2016). Use of cloves and cinnamon essential oil to in-
activate Listeria monocytogenes in ground beef at freezing and re-
frigeration temperatures. LWT – Food Science and Technology, 74, 
219–223. https:// doi. org/ 10. 1016/j. lwt. 2016. 07. 042

Kim, J., Kim, H., Beuchat, L. R., & Ryu, J.-H. (2021). Synergistic antimicro-
bial activities of plant essential oils against Listeria monocytogenes 
in organic tomato juice. Food Control, 125, 108000. https:// doi. org/ 
10. 1016/j. foodc ont. 2021. 108000

Kong, D. (2019). Characterization of volatile compounds from feijoa leaf 
essential oil and bioactive compounds in feijoa leaves extracts (MSc 
Thesis). The University of Auckland.

Krasniewska, K., Kosakowska, O., Pobiega, K., & Gniewosz, M. (2020). 
The influence of two-component mixtures from Spanish Origanum 
oil with Spanish marjoram oil or coriander oil on antilisterial activity 
and sensory quality of a fresh cut vegetable mixture. Foods, 9(12), 
1740.

Lages, L. Z., Radünz, M., Gonçalves, B. T., Silva da Rosa, R., Fouchy, M. 
V., de Cássia dos Santos da Conceição, R., Gularte, M., Barboza 
Mendonça, C. R., & Gandra, E. A. (2021). Microbiological and sen-
sory evaluation of meat sausage using thyme (Thymus vulgaris, L.) 
essential oil and powdered beet juice (Beta vulgaris L., early wonder 
cultivar). LWT – Food Science and Technology, 148, 109896. https:// 
doi. org/ 10. 1016/j. lwt. 2021. 111794

Lim, D. Y., Lee, J.-S., & Lee, H. G. (2023). Nano-encapsulation of a com-
bination of clove oil and thymol and their application in fresh-cut 
apples and raw minced beef. Food Control, 148, 109683. https:// doi. 
org/ 10. 1016/j. foodc ont. 2023. 109683

Liu, X., Cai, J., Chen, H., Zhong, Q., Hou, Y., Chen, W., & Chen, W. 
(2020). Antibacterial activity and mechanism of linalool against 
Pseudomonas aeruginosa. Microbial Pathogenesis, 141, 103980. 
https:// doi. org/ 10. 1016/j. micpa th. 2020. 103980

Mathew, C., Tesfaye, W., Rasmussen, P., Peterson, G. M., 
Bartholomaeus, A., Sharma, M., & Thomas, J. (2020). Mānuka 
oil – A review of antimicrobial and other medicinal properties. 
Pharmaceuticals, 13(11), 1–26. https:// doi. org/ 10. 3390/ ph131 
10343 

Melching, S., Bülow, N., Wihstutz, K., Jung, S., & König, W. A. (1997). 
Natural occurrence of both enantiomers of cadina-3,5-diene and 
δ-amorphene. Phytochemistry, 44(7), 1291–1296. https:// doi. org/ 
10. 1016/ S0031 - 9422(96) 00749 - 2

Milagres de Almeida, J., Crippa, B. L., Martins Alencar de Souza, V. V., 
Perez Alonso, V. P., da Motta Santos Júnior, E., Siqueira Franco 
Picone, C., Prata, A. S., & Cirone Silva, N. C. (2023). Antimicrobial 
action of oregano, thyme, clove, cinnamon and black pepper essen-
tial oils free and encapsulated against foodborne pathogens. Food 
Control, 144, 109356. https:// doi. org/ 10. 1016/j. foodc ont. 2022. 
109356

Moetamedipoor, S. A., Saharkhiz, M. J., Khosravi, A. R., & Jowkar, A. 
(2021). Essential oil chemical diversity of Iranian mints. Industrial 
Crops and Products, 172, 114039. https:// doi. org/ 10. 1016/j. indcr 
op. 2021. 114039

Motohashi, N., Kawase, M., Shirataki, Y., Tani, S., Saito, S., Sakagami, 
H., Kurihara, T., Nakashima, H., Wolfard, K., Mucsi, I., Varga, A., 
& Molnár, J. (2000). Biological activity of Feijoa peel extracts. 
Anticancer Research, 20(6 B), 4323–4329.

Olmez, H., & Kretzschmar, U. (2009). Potential alternative disinfec-
tion methods for organic fresh-cut industry for minimizing water 
consumption and environmental impact. LWT – Food Science and 
Technology, 42(3), 686–693. https:// doi. org/ 10. 1016/j. lwt. 2008. 
08. 001

Ouedrhiri, W., Mounyr, B., Harki, E. H., Moja, S., & Greche, H. (2017). 
Synergistic antimicrobial activity of two binary combinations of 

https://doi.org/10.3390/molecules25010217
https://doi.org/10.3390/molecules25010217
https://doi.org/10.1016/j.lwt.2020.109056
https://doi.org/10.1016/j.phytochem.2004.03.019
https://doi.org/10.1016/j.phytochem.2004.03.019
https://doi.org/10.1007/s42535-021-00276-0
https://doi.org/10.1007/s42535-021-00276-0
https://doi.org/10.1016/j.indcrop.2018.12.083
https://doi.org/10.1016/j.indcrop.2018.12.083
https://doi.org/10.1046/j.1469-0691.2000.00149.x
https://doi.org/10.1046/j.1469-0691.2000.00149.x
https://doi.org/10.1007/s42535-020-00160-3
https://doi.org/10.1007/s42535-020-00160-3
https://doi.org/10.1080/10412905.2004.9698719
https://doi.org/10.1002/ffj.3514
https://doi.org/10.1002/ffj.3514
https://doi.org/10.1002/ffj.1948
https://doi.org/10.1016/j.indcrop.2019.112068
https://doi.org/10.3390/antiox10071004
https://doi.org/10.1016/j.foodcont.2011.04.025
https://doi.org/10.1016/j.foodcont.2011.04.025
https://doi.org/10.1016/j.lwt.2016.07.042
https://doi.org/10.1016/j.foodcont.2021.108000
https://doi.org/10.1016/j.foodcont.2021.108000
https://doi.org/10.1016/j.lwt.2021.111794
https://doi.org/10.1016/j.lwt.2021.111794
https://doi.org/10.1016/j.foodcont.2023.109683
https://doi.org/10.1016/j.foodcont.2023.109683
https://doi.org/10.1016/j.micpath.2020.103980
https://doi.org/10.3390/ph13110343
https://doi.org/10.3390/ph13110343
https://doi.org/10.1016/S0031-9422(96)00749-2
https://doi.org/10.1016/S0031-9422(96)00749-2
https://doi.org/10.1016/j.foodcont.2022.109356
https://doi.org/10.1016/j.foodcont.2022.109356
https://doi.org/10.1016/j.indcrop.2021.114039
https://doi.org/10.1016/j.indcrop.2021.114039
https://doi.org/10.1016/j.lwt.2008.08.001
https://doi.org/10.1016/j.lwt.2008.08.001


1206  |    ANGANE et al.

marjoram, lavender, and wild thyme essential oils. International 
Journal of Food Properties, 20(12), 3149–3158. https:// doi. org/ 10. 
1080/ 10942 912. 2017. 1280504

Peng, Y., Bishop, K. S., Ferguson, L. R., & Quek, S. Y. (2018). Screening 
of cytotoxicity and anti-inflammatory properties of feijoa extracts 
using genetically modified cell models targeting TLR2, TLR4 and 
NOD2 pathways, and the implication for inflammatory bowel dis-
ease. Nutrients, 10(9), 1188. https:// doi. org/ 10. 3390/ nu100 91188 

Peng, Y., Bishop, K. S., & Quek, S. Y. (2019a). Compositional analysis and 
aroma evaluation of Feijoa essential oils from New Zealand grown 
cultivars. Molecules, 24(11), 2053. https:// doi. org/ 10. 3390/ molec 
ules2 4112053

Peng, Y., Bishop, K. S., & Quek, S. Y. (2019b). Extraction optimization, an-
tioxidant capacity and phenolic profiling of extracts from flesh, peel 
and whole fruit of New Zealand grown feijoa cultivars. Antioxidants, 
8(5), 141. https:// doi. org/ 10. 3390/ antio x8050141

Phan, A. D. T., Chaliha, M., Sultanbawa, Y., & Netzel, M. E. (2019). 
Nutritional characteristics and antimicrobial activity of Australian 
grown feijoa (Acca sellowiana). Foods, 8(9), 376. https:// doi. org/ 10. 
3390/ foods 8090376

Qian, W., Sun, Z., Wang, T., Yang, M., Liu, M., Zhang, J., & Li, Y. (2020). 
Antimicrobial activity of eugenol against carbapenem-resis-
tant Klebsiella pneumoniae and its effect on biofilms. Microbial 
Pathogenesis, 139, 103924. https:// doi. org/ 10. 1016/j. micpa th. 
2019. 103924

Raj, A., Menon, V., & Sharma, N. (2020). Phytochemical screening, anti-
microbial, antioxidant and cytotoxic potential of different extracts 
of Psidium guajava leaves. Vegetos, 33(4), 750–758. https:// doi. org/ 
10. 1007/ s4253 5- 020- 00151 - 4

Ruzauskas, M., Bartkiene, E., Stankevicius, A., Bernatoniene, J., Zadeike, 
D., Lele, V., Starkute, V., Zavistanaviciute, P., Grigas, J., Zokaityte, E., 
Pautienius, A., Juodeikiene, G., & Jakstas, V. (2020). The influence 
of essential oils on gut microbial profiles in pigs. Animals, 10(10), 
1734. https:// doi. org/ 10. 3390/ ani10 101734

Santos, M. I. S., Martins, S. R., Veríssimo, C. S. C., Nunes, M. J. C., Lima, A. 
I. G., Ferreira, R. M. S. B., Pedroso, L., Sousa, I., & Ferreira, M. A. S. 
S. (2017). Essential oils as antibacterial agents against food-borne 
pathogens: Are they really as useful as they are claimed to be? 
Journal of Food Science and Technology, 54(13), 4344–4352. https:// 
doi. org/ 10. 1007/ s1319 7- 017- 2905- 0

Santos, P. H., Kammers, J. C., Silva, A. P., Oliveira, J. V., & Hense, H. 
(2021). Antioxidant and antibacterial compounds from feijoa leaf 
extracts obtained by pressurized liquid extraction and supercritical 
fluid extraction. Food Chemistry, 344, 128620. https:// doi. org/ 10. 
1016/j. foodc hem. 2020. 128620

Singh, B., Singh, J. P., Kaur, A., & Singh, N. (2018). Antimicrobial potential 
of pomegranate peel: a review. International Journal of Food Science 
& Technology, 54, 959–965. https:// doi. org/ 10. 1111/ ijfs. 13964 

Smeriglio, A., Denaro, M., De Francesco, C., Cornara, L., Barreca, D., 
Bellocco, E., Ginestra, G., Mandalari, G., & Trombetta, D. (2019). 
Feijoa fruit peel: Micro-morphological features, evaluation of phy-
tochemical profile, and biological properties of its essential oil. 
Antioxidants, 8(8), 320. https:// doi. org/ 10. 3390/ antio x8080320

Soulaimani, B., Hidar, N. E., Ben El Fakir, S., Mezrioui, N., Hassani, L., & 
Abbad, A. (2021). Combined antibacterial activity of essential oils 
extracted from Lavandula maroccana (Murb.), Thymus pallidus Batt. 
and Rosmarinus officinalis L. against antibiotic-resistant gram-nega-
tive bacteria. European Journal of Integrative Medicine, 43, 101312. 
https:// doi. org/ 10. 1016/j. eujim. 2021. 101312

Van de Vel, E., Sampers, I., & Raes, K. (2019). A review on influencing 
factors on the minimum inhibitory concentration of essential 
oils. Critical Reviews in Food Science and Nutrition, 59(3), 357–378. 
https:// doi. org/ 10. 1080/ 10408 398. 2017. 1371112

WHO. (2022). Food safety. https:// www. who. int/ news- room/ fact- 
sheets/ detail/ food- safety

Yang, S.-K., Tan, N.-P., Chong, C.-W., Abushelaibi, A., Lim, S.-H.-E., & 
Lai, K.-S. (2021). The missing piece: Recent approaches investigat-
ing the antimicrobial mode of action of essential oils. Evolutionary 
Bioinformatics, 17, 1176934320938391. https:// doi. org/ 10. 1177/ 
11769 34320 938391

SUPPORTING INFORMATION
Additional supporting information can be found online in the 
Supporting Information section at the end of this article.

How to cite this article: Angane, M., Swift, S., Huang, K., 
Perera, J., Chen, X., Butts, C. A., & Quek, S. Y. (2024). 
Synergistic antimicrobial interaction of plant essential oils and 
extracts against foodborne pathogens. Food Science & 
Nutrition, 12, 1189–1206. https://doi.org/10.1002/fsn3.3834

https://doi.org/10.1080/10942912.2017.1280504
https://doi.org/10.1080/10942912.2017.1280504
https://doi.org/10.3390/nu10091188
https://doi.org/10.3390/molecules24112053
https://doi.org/10.3390/molecules24112053
https://doi.org/10.3390/antiox8050141
https://doi.org/10.3390/foods8090376
https://doi.org/10.3390/foods8090376
https://doi.org/10.1016/j.micpath.2019.103924
https://doi.org/10.1016/j.micpath.2019.103924
https://doi.org/10.1007/s42535-020-00151-4
https://doi.org/10.1007/s42535-020-00151-4
https://doi.org/10.3390/ani10101734
https://doi.org/10.1007/s13197-017-2905-0
https://doi.org/10.1007/s13197-017-2905-0
https://doi.org/10.1016/j.foodchem.2020.128620
https://doi.org/10.1016/j.foodchem.2020.128620
https://doi.org/10.1111/ijfs.13964
https://doi.org/10.3390/antiox8080320
https://doi.org/10.1016/j.eujim.2021.101312
https://doi.org/10.1080/10408398.2017.1371112
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://www.who.int/news-room/fact-sheets/detail/food-safety
https://doi.org/10.1177/1176934320938391
https://doi.org/10.1177/1176934320938391
https://doi.org/10.1002/fsn3.3834

	Synergistic antimicrobial interaction of plant essential oils and extracts against foodborne pathogens
	Abstract
	1|INTRODUCTION
	2|MATERIALS AND METHODS
	2.1|Sample collection and storage
	2.2|Extraction of feijoa peel and leaf EO
	2.3|Preparation of feijoa peel and leaf ethanol extract
	2.4|Chemical characterization
	2.5|Bacterial cultures
	2.6|Determination of minimum inhibitory concentration (MIC) and minimum bactericidal concentration (MBC)
	2.7|Synergistic assay
	2.8|Time-to-kill kinetic
	2.9|Statistical analysis

	3|RESULTS AND DISCUSSION
	3.1|Chemical characterization
	3.2|Antimicrobial activity of EOs and extracts
	3.3|Synergistic effects of EO and extracts on selected bacteria
	3.3.1|Synergistic effect of selected EOs and extracts

	3.4|Time-to-kill kinetics

	4|CONCLUSIONS
	AUTHOR CONTRIBUTIONS
	ACKNOWLEDGMENTS
	FUNDING INFORMATION
	CONFLICT OF INTEREST STATEMENT
	DATA AVAILABILITY STATEMENT

	REFERENCES


