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1  | INTRODUCTION

Melon (Cucumis melo L.) is a widely cultivated crop consumed world-
wide, with a global production in 2016 of about 31 million tons, most 
of which from China (ca 51%; FAO, 2018). Spain is included among 
the top ten melon‐producing countries in the world and is the first 
country exporting melons to the European Union (EU); FAO, 2018). 
The most widely consumed variety in the domestic market is “Piel de 

Sapo” (Escribano & Lázaro, 2009) included in C. melo L. var. sacchari‐
nus (Inodorus varietal group; Condés & Hoyos, 2008). This group of 
melons is characterized by its low‐calorie content, refreshing prop-
erties, and pleasant sweet taste, being consumed mainly as fresh 
fruit or a minimally processed product (e.g., fresh‐cut melon or fresh 
juice; Lim, 2012).

Fresh melon products (particularly from the Cantaloupe varietal 
group) emerged as a food safety concern in the United States in the 
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Abstract
Background: The minimal inhibitory concentration (MIC) of an aqueous extract of 
Lippia citriodora with reported functional properties (PLX®) was determined on two 
strains of Escherichia coli (E. coli) belonging to serogroups commonly associated with 
foodborne illnesses (E. coli O157:H7 ATCC 700728 and E. coli O111 isolate 172) in 
vegetable products and two control strains for antimicrobial tests assays (E. coli ATCC 
25922 and Enterococcus–En. faecalis ATCC 29212).
Results: Mean MIC values at standard pH (7.4) in broth for the E. coli strains tested 
ranged from 4,444 µg/ml (35ºC) to 1,250 µg/ml (10ºC) and to 182 µg/ml (4ºC). At 
pH 5.5, conditions resembling those of melon juice, MIC was about 2 times higher 
at 35 and 10ºC compared with 4ºC. The MIC of En. faecalis was similar or slightly 
lower than those of E. coli at the conditions tested. In melon juice fortified with PLX® 
(2,500 µg/ml, maximum sensorial acceptable limit), the three strains of E. coli main-
tained their viability although none showed growth potential after 4 days at 4ºC.
Conclusions: PLX® could be added to melon juice to control E.  coli O157:H7 and 
E. coli O111 during refrigerated storage, reducing the risk of microbiological contami-
nation in this food.
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1990s (Castillo, Martínez‐Téllez, & Rodríguez‐García, 2014) because 
of their growing involvement in foodborne disease outbreaks (0.5 
outbreaks per year during 1973–1991 to 1.3 during 1992–2011, con-
sidering only outbreaks linked to a single variety of melon; Walsh, 
Bennett, Mahovic, & Gould, 2014). Therefore, it could be expected 
that the increase in melon outbreaks could be even higher consider-
ing not only all notified outbreaks, but also including those caused by 
fruit salads in which various types of melon, and taking into account 
the limited shelf life of fresh melon products (Walsh et al., 2014).

Melons may, occasionally, become contaminated with patho-
genic microorganisms (including verotoxin‐producing Escherichia 
coli‐VTEC) during the preharvest process, harvest, and postharvest 
treatments (EFSA (European Food Safety Authority), 2013; USDA‐
FDA, 2018). These pathogens may, consequently, be transferred 
into the fresh products obtained from melon. Recently available data 
indicate that VTEC ranks second, after Salmonella spp., among the 
bacterial agents more frequently responsible for melon outbreaks in 
the United States during the period 1973–2011.

To date, as far as we know, there have been no VTEC outbreaks 
associated with low‐acid melon juice (pH  >  4.6); however, other 
acidic fruit juices (pH ≤ 4.6), such as fresh apple juice/cider, have been 
linked to a number of serious incidents related to VTEC infection 
in the United States during the 1990s (mostly serotypes O157:H7 
and O111) (see Salomão (2018)). Both serogroups are among the 
VTEC most frequently associated with severe illnesses in the United 
States and EU and are characterized by low infective dose (Croxen 
et al., 2013). As a result, fruit juices with pH > 3 have to be consid-
ered potential sources for pathogenic strains of Enterobacteriaceae 
(Reinders, Biesterveld, & Bijker, 2001). In order to control the pres-
ence of possible pathogenic microorganisms in fresh juices, refriger-
ation must be used as an additional barrier to the more or less acidic 
pH of nonpasteurized fruit juices (ICMSF, 2011). Furthermore, the 
application of naturally occurring antimicrobial compounds, such as 
herbal extracts, has recently been proposed to increase the safety of 
fresh juices (Shahbaz, Kim, Kim, & Park, 2018). These natural prod-
ucts could even improve shelf life and functional properties of the 
original juice. In this sense, we recently proposed the use of an aque-
ous extract of Lippia citriodora (PLX®) in melon juice (MJ) to improve 
its functional properties and antioxidant capacity (Rúa et al., 2018). 
For this, the aim of the presented research was to investigate the 
potential effect of PLX® in inactivating E. coli and En. faecalis in broth 
under standard pH and temperature conditions, as well as those re-
sembling refrigerated preservation of melon juices. Finally, we inves-
tigated the survival of these microorganisms in melon juice, fortified 
with PLX® (PLX®FMJ) at 2,500 µg/ml, stored under ordinary market 
preservation conditions (4ºC for 4 days; Rúa et al., 2018).

2  | MATERIALS AND METHODS

2.1 | Bacterial strains and growth conditions

Two verotoxigenic E. coli strains (O157:H7 and O111) and two con-
trol strains for antimicrobial test assays (E. coli ATCC 25922 and En. TA
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faecalis ATCC 29212) were used in this study (Table 1). Stock cul-
tures were maintained on Tryptic Soy Broth (TSB) with 50% (v/v) 
glycerol at −40ºC. Activation was made by transferring the cultures 
to TSB  +  0.6% (w/v) yeast extract (TSBYE) (Oxoid Ltd.) and incu-
bated according to instructions provided by Culture Collections and 
Klare et al. (2005) The purity of the strains recovered in TSBYE was 
checked by plating on TSA for En. faecalis (observing the specific 
morphology) and Tryptone Bile Agar with X‐glucuronide (TBX) for 
E. coli strains.

2.2 | Preparation of PLX® stock solution

Lippia citriodora commercial extract (PLX®) (25% verbascoside) was 
from Monteloeder S.L. PLX® stock solution (10 mg/ml) was prepared 
by dissolving the appropriate amount of PLX® in ethanol at 40% 
(v/v). This solution was stored frozen (−40ºC) until use.

2.3 | MIC and MBC assays

The minimum inhibitory concentration (MIC) of PLX® against four 
strains was estimated using the antimicrobial microdilution assay de-
scribed in ISO 10932:2010 ([ISO] International, 2010). Overnight cul-
tures in TSBYE are diluted with sterile lab susceptibility test medium 
(LSM) (Klare et al., 2005) for En.  faecalis and with sterile Mueller‐
Hinton (pH 7.4) for E. coli and are plated in TSA to enumerate viable 
colonies and determine the appropriate dilution that corresponds to 
a concentration of 5.0 log10 CFU/ml (initial inoculum), according to 
ICMSF and International (1978).

Experiments were carried out in V‐shape‐bottomed 96‐well 
microplates incubated at 35 (24 hr), 10 (120 hr), and 4 º C (240 hr). 
The MIC value was considered to be the minimum concentration 
of antimicrobial compound that inhibits visible growth of the test 
strain (Barry, 1976). In another set of experiments, we used LSM 
broth or Mueller‐Hinton at pH value 5.5 by adjusting both broths 
with 1 mol/L HCl. Prior to the assay, the effect of the concentration 
of ethanol used was investigated, and we did not find any inhibitory 
effect of the growth of bacteria. Minimal bactericidal concentration 
(MBC) was determined by using aliquots from wells corresponding 
to the MIC values and from those with higher concentration and ob-
serving the lacking of growth on TSA. MBC was defined as ≥ 99.9% 
(3 log10) decrease in viable cells (Barry, 1976). At least two indepen-
dent tests were performed in duplicate with each strain.

2.4 | Survival and growth of E. coli and En. faecalis in 
“Piel de Sapo” melon juice at 4 º C

Melon juice was prepared as we have previously reported (Rúa et al., 
2018). Freshly nonsterilized extracted MJ (25 ml) and PLX®FMJ at a 
final concentration of PLX® of 2,500 µg/ml were inoculated sepa-
rately with 103 CFU/ml for E.  coli and 105 CFU/ml for En.  faecalis. 
Survival and growth of the strains were assessed at 0, 1, 2, 3, and 
4 days at 4ºC. At each sampling time, aliquots of 1 ml were taken, 
diluted in peptone water (0.1% w/v), and plated on TSA + 0.6% yeast 

extract (YE) (w/v) (TSAYE) (for En. faecalis) and on Tryptone Bile Agar 
with X‐glucuronide, Biokar (TBX agar), for E. coli for enumeration. As 
the TSBYE medium for En. faecalis is not selective, the counts were 
corrected for the possible presence of this bacterium in MJ, using 
a control of juice without inoculation and taking into account the 
morphology of this bacterium. The plates were incubated for 24 hr 
at 35ºC, and the results were presented as log10 CFU per milliliter 
of juice. The experiments were done in two batches of melon juice, 
each consisting of two conditions (MJ and PLX®FMJ). In each condi-
tion included within the batch, samples were taken in duplicate each 
day to evaluate microbial growth. For each strain and for each day of 
storage, the difference between the log10 CFU/ml at the evaluation 
day and the log10 CFU/ml at the beginning of the experiment (t = 0) 
was calculated for the two lots. Growth potential (δ) was defined as 
the highest value obtained between two lots. The results were inter-
preted considering that a value δ > 0.5 log10 indicates that the melon 
juice is able to support the growth of the bacteria tested (Beaufort, 
Cornu, Bergis, Lardeux, & Lombard, 2014).

2.5 | Statistical analysis

All data analyses were performed using the SPSS 24.0 package (SPSS 
software available at the University of León). One‐way ANOVA with 
Tukey's multiple comparison test was used for the analysis of para-
metric data.

3  | RESULTS AND DISCUSSION

3.1 | Antimicrobial activity of PLX® against E. coli 
and En. faecalis in broth under different temperature 
and pH conditions

The antibacterial activity (MICs and MBCs) of PLX® for the four 
strains studied (Table 1) was evaluated in broth media at three tem-
peratures and two pH values. The selected temperatures were as 
follows: 35ºC (optimum), 10ºC (abuse), and 4ºC (refrigeration), and 
the pH values were as follows: 7.4 for E. coli and 6.7 for En. faecalis 
(standard broth) and 5.5 (pH resembling that of the melon juice). In 
each one of the tested conditions of pH and temperature, the homo-
geneity of the MIC values obtained for the tested strains was espe-
cially noteworthy, mainly for the three strains of E. coli, as statistically 
(p < .05) they are included in one group (Table 2). On the other hand, 
we detected differences in the inhibition of the four bacteria, obtain-
ing the highest MIC values (Table 2) at 35°C/pH 5.5 for all strains 
(between 7,500 and 10,000 µg/ml) and the lowest (≤78.12 µg/ml) 
at 4ºC/pH 5.5. At the abuse temperature (10ºC), for all strains we 
obtained MICs closer to those of 35ºC for the two pH values.

It is remarkable that PLX® MICs were lower at 4ºC than at the 
other two temperatures for all strains tested, regardless of the assay 
culture broth pH (standard or 5.5). Particularly, at pH 5.5, MIC was 
about half that of MIC at standard pH for all E. coli strains but about 
a quarter the MIC at standard pH for En. faecalis (Table 2). This in-
dicates that the four bacteria tested are less tolerant to the more 



     |  3989RÚA et al.

acidic pH at lower temperature (4°C), similar to what we observed 
in a previous study (Rúa et al., 2018) with two probiotic‐type lactic 
acid bacteria (PT‐LAB) (Lactobacillus delbrueckii subsp. bulgaricus and 
Streptococcus salivarius subsp. thermophilus), whose PLX® MIC values 
were also ≤ 78.12 μg/ml. It has been described that the refrigeration 
temperature has a specific influence on the MICs of NaCl and so-
dium lactate for different spoilage organisms and pathogens, includ-
ing En. faecalis but not E. coli. (Houtsma, Kant‐Muermans, Rombouts, 
& Zwietering, 1996) Belda‐Galbis, Leufvén, Martínez, and Rodrigo 
(2013) reported that a decrease in temperature (from 35 to 15 or 
8ºC) produces a delay and lower growth in E. coli K12, irrespective of 
the antimicrobial used.

The mean MBC values for each temperature and pH values were 
higher than the mean MIC values corresponding to the same condi-
tions, except that the MBC for PLX® was equal to its MIC at 35ºC/ 
pH 5.5 for three strains of E. coli (Table 3). In addition, MBCs were 
slightly higher at pH 5.5 than at standard pH for E. coli ATCC 25922 
and En. faecalis, while for E.  coli O157:H7 and E.  coli O111 MBCs 
were equal at 35ºC or slightly lower at 10 and 4ºC. At pH 5.5 and the 
three temperatures, there were no significant differences among the 
four strains tested, which seems to indicate a more homogeneous 
antimicrobial effect of PLX® at pH resembling of melon juice. Taking 
into account the general consideration (differences in MIC and MBC 
values not more than twofold (Moody & Knapp, 2007), the effect 
for PLX® is mostly bacteriostatic for all strains under the conditions 
studied, with the exception of 35ºC/pH 5.5 for all strains and 35ºC/
standard pH for E. coli O157:H7 and E. coli O111 for which the ef-
fect is bactericidal. So, it seems that the bactericidal action of PLX® 
against the studied strains was not dependent on the type of micro-
organism, but on storage temperature.

The effect of antimicrobials on a microorganism depends on 
several factors, such as pH and temperature. The pH influences in 
the interaction of the phenolic compound with the membrane of 
the microorganism or in the dissociation of the molecule to be more 
effective; also, in general, microorganisms are more resistant to all 
kind of treatment at their optimum pH, but at lower or higher pH the 
sensitivity is increased (Adams, 2014; Jay, 1992; Mackey, Forestière, 

& Isaacs, 1995). The temperature of the medium in which the micro-
organism is suspended determines the fluidity of the membrane, for 
example, at low temperatures phospholipids in bacterial cell mem-
branes are closely packed while at high temperatures they are more 
disorderly arranged. As explained by Aronsso and Rönner (2001), 
this could explain why the bactericidal action of an antimicrobial is 
better at high temperatures.

Verbascoside, the main component of PLX®, can establish inter-
actions with phospholipids in model membranes at pH 7.4, but not 
at a low pH (i.e., at pH 3.0) (Funes, Laporta, Cerdán‐Calero, & Micol, 
2010); therefore, the interaction of the phenolic compound with the 
membranes could contribute to the antimicrobial mode of action of 
verbascoside. In our study, standard pH (6.7 or 7.4) is close to the 
effective pH of the verbascoside–phospholipid interaction, which 
could partly explain the greater antimicrobial effect of PLX® (MICs) 
at this pH (at 35 and 10ºC for all strains already tested).

On the other hand, PLX® needs time to enter into bacterial cells 
through cell membranes and damage them. This is the reason for 
similar antibacterial action (MBCs) of PLX® at the three tempera-
tures, with different times (1  day at 35ºC, 5  days at 10ºC, and 
10 days at 4ºC). Higher MIC and MBC values have been reported for 
PLX® against E. coli CECT 515 (12,800 µg/ml and 51,200 µg/ml, re-
spectively, in TSB at 37ºC after 24h, using a microdilution technique) 
(Giner et al., 2012). However, Kumar, Kumar, Raman, and Reddy 
(2008) estimated lower MIC values (10–100 µg/ml) for acetone ex-
tract of Lippia citriodora against E. coli ATCC 1175, using an agar well 
diffusion method, and Bazzaz, Klameneh, Ostad, and Hosseinzadeh 
(2018) reported a MIC value > 200 µg/ml for lemon verbena extract 
against two isolated strains of E. coli. With regard to En. faecalis, the 
MIC and MBC values obtained in this study are very similar to those 
previously reported for other PT‐LAB (Rúa et al., 2018) and Bacillus 
cereus: 3,200  µg/ml (MIC) and 6,400  µg/ml (MBC) (Giner et al., 
2012), but ten times higher than those reported for Staphylococcus 
aureus (MIC and MBC of 400 µg/ml and 800 µg/ml, respectively; 
Giner et al., 2012).

The lower MIC and MBC values of En. faecalis in comparison 
with E. coli strains in some growth conditions could be due to the 

TA B L E  2   Antibacterial activity (MIC) of PLX® (µg/ml) against the strains used in this study under the conditions indicateda

Bacteria 
tested

Minimum inhibitory concentration (MIC) (µg/ml)

35ºC/std pH 35ºC/pH 5.5 10ºC/std pH 10ºC/pH 5.5 4ºC/std pH 4ºC/pH 5.5

Escherichia coli 
O157:H7

4,375.00 ± 1,157.28a 10,000 ± 0.00a 1,250 ± 0 2,500.00 ± 0.00a 195.31 ± 78.12a ≤78.12b

Escherichia coli 
O111

4,375.00 ± 1,157.28a 10,000 ± 0.00a 1,250 ± 0 2,500.00 ± 0.00a 195.31 ± 78.12a ≤78.12

Escherichia coli 
ATCC 25922

4,583.33 ± 1,212.68a 10,000 ± 0.00a 1,250 ± 0 3,750.00 ± 1,433.77a 156.25 ± 0.00a ≤78.12

Enterococcus 
faecalis

3,352.27 ± 1953.18a 7,500.00 ± 2,672.61b 1,250 ± 0 2,500.00 ± 0.00a 312.50 ± 0.00b ≤78.12

aData are expressed as means ± SD. In each column, different letters mean significant differences (p < .05). 24 hr of culture at 35ºC, 120 hr of culture 
at 10ºC, and 240 hr of culture at 4ºC. 
bIt is the lowest concentration used in the assay. std pH, standard pH (7.4 for Escherichia coli or 6.7 for Enterococcus faecalis). 
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differences in cell wall composition of Gram‐negative and Gram‐
positive bacteria (Nikaido & Neidhardt, 1996; Nikaido, 2003). In the 
same way, E. coli was more resistant to malic acid (MBCs three times 
higher) than Listeria monocytogenes at 5ºC than at 20 or 35ºC for 
24 hr in mango, pineapple, and papaya juices (Rathnayaka, 2013).

3.2 | Viability of E. coli and En. faecalis in 
refrigerated “Piel de Sapo” melon juice

When the three strains of E. coli and the strain of En. faecalis were 
grown in both MJ and PLX®FMJ (Rúa et al., 2018) (Table 4), we 
only detected growth potential (‐δ –>0.5) in En. faecalis strain after 
4  days of refrigerated storage at 4 º C. However, we neither de-
tected growth potential of the three E. coli strains in PLX®FMJ nor 
MJ in these conditions. These data indicate that only the En. faecalis 
strain has a great capacity to resist adverse or stress factors, such 
as phenolic compounds present in PLX® combined with low storage 
temperature (4ºC). In a previous study, we reported that MJ was a 
suitable medium of growth for four of the six tested PT‐LAB and that 
PLX®FMJ allows the growth of Lb. rhamnosus GG (at 4ºC for 4 days; 
Rúa et al., 2018).

Melons of the Inodorus varietal group, which the variety “Piel de 
Sapo” belongs to, contain a wide range of sugars including sucrose, 
glucose, and fructose (Amaro, Oliveira, & Almeida, 2015). However, 
culture media contain no sugars (Mueller‐Hinton) or the content is 
lower (LSM) which can justify the growth of En. faecalis in melon 
juice at a concentration of PLX® above the MIC obtained in the LSM 
broth at refrigeration temperature. It would be interesting to check 
the growth of En. faecalis and E. coli in juices obtained from other 
melon types with different metabolizable sugar composition ( Amaro 
et al., 2015).

The effectiveness of natural antimicrobials, such as plant‐derived 
compounds, has been demonstrated against foodborne pathogens 
(Holley & Patel, 2005; Tajkarimi, Ibrahim, & Cliver, 2010). Therefore, 
the increased occurrence of these microorganisms could serve as 
motivation to find effective natural antimicrobials to use as food 
preservatives. The results of the present study indicate that Lippia 
citriodora extract (PLX®) might be used as an alternative hurdle to 
reducing the risk associated with foodborne pathogen infection in 
fruit juice.

4  | CONCLUDING REMARKS

The antimicrobial effect of PLX® in broth is most effective at low 
temperatures (10 and 4°C) at both pH values (standard and resem-
bling those of melon juice) for all strains tested, including the two 
strains of E. coli belonging to serogroups commonly associated with 
foodborne illnesses. In addition, for these two pathogen strains, a 
bactericidal effect of PLX® was observed at 35°C at both pH val-
ues. On the other hand, En. faecalis, but not the three strains of 
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temperature (4ºC) conditions. These results emphasize the need to 
check the effect of antimicrobial activity of plant extracts, such as 
PLX®, on the food itself to assess possible interaction with other 
intrinsic factors of the food (e.g., composition in sugars and vitamins). 
This work also underlines the importance of performing an individu-
alized study of the spoilage and pathogen strains to determine their 
growth variability in food.

ACKNOWLEDGMENTS

María Rosario García‐Armesto and Javier Rúa contributed with equal 
responsibility to conducting this study.

CONFLICT OF INTEREST

The authors declare no conflict of interest.

ETHICAL APPROVAL

This study does not involve any human or animal testing, and written 
informed consent was obtained for all study participants.

ORCID

Pilar del Valle Fernández   https://orcid.
org/0000-0001-5941-8143 

REFERENCES

Adams, M. R. (2014).Acids and fermentation. In Y. Motarjemi, & H. 
Lelieveld (Eds), Food Safety Management. A Practical Guide for the Food 
Industry (pp. 467–479). Amsterdam, The Netherlands: Elsevier Inc

Amaro, A. L., Oliveira, A., & Almeida, D. P. F. (2015). Biologically active 
compounds in melon: Modulation by preharvest, post‐harvest, and 

processing factors. In V. Preedy (Ed.), Processing and impact on active 
components in foods (pp. 165–171). Amsterdam, The Netherlands; 
Boston: Elsevier/Academic Press.

Aronsso, K., & Rönner, U. (2001). Influence of pH, water activity and 
temperature on the inactivation of Escherichia coli and Saccharomyces 
cerevisiae by pulsed electric fields. Innovative Food Science & 
Emerging Technologies, 2, 105–112. https​://doi.org/10.1016/
S1466-8564(01)00030-3

Barry, A. L. (1976). The antimicrobial susceptibility test: Principles and prac‐
tices. Philadelphia, PA: Lea & Febiger.

Bazzaz, B. S. F., Klameneh, B., Ostad, M. R. Z., & Hosseinzadeh, H. (2018). 
In vitro evaluation of antibacterial activity of verbascoside, lemon 
verbena extract and caffeine in combination with gentamicin against 
drug‐resistant Staphylococcus aureus and Escherichia coli clinical iso-
lates. Avicenna Journal of Phytomedicine, 8(3), 246–253.

Beaufort, A., Cornu, M., Bergis, H., Lardeux, A. L., & Lombard, B. 
(2014). EURL Lm Technical guidance document for conducing 
shelf‐life studies on Listeria monocytogenes in ready‐to eat foods. 
Version 3. Community Reference Laboratory for Listeria mono-
cytogenes. Retrieved from http://www.fsai.ie/uploa​dedFi​les/
EURL%20Lm_Techn​ical1​%20Gui​dance​%20Doc​ument​%20Lm%20
she​lf-life2​0stud​ies_V3_2014-06-06%20(2).pdf. (accessed date 7 
December 2018). 

Belda‐Galbis, C. M., Leufvén, A., Martínez, A., & Rodrigo, D. (2013) 
Quantitative assessment of citral antimicrobial potential at differ-
ent temperatures. In Microbial pathogens and strategies for combat‐
ing them: Science, technology and education, Vol. 2 (pp. 1257–1264). 
Badajoz, Spain: Formatex Research Center.

Castillo, A., Martínez‐Téllez, M. A., & Rodríguez‐García, M. O. (2014) 
Melons. In K. R. Matthews, G. M. Sapers & C. H. P. Gerba (Eds.), The 
Produce contamination problem causes and solutions, 2th ed. (pp. 207–
236). Amsterdam, The Netherlands; Boston: Elsevier/Academic Press

Condés, F., & Hoyos, P. (2008). Plataforma de conocimiento para el medio 
rural y pesquero. Madrid, Spain: Ministerio de Medio Ambiente y 
Medio Rural y Marino. Retrieved from http://www.magra​ma.gob.
es/app/Mater​ialVe​getal/​Docs/esque​macla​sific​acion​melon.JPG. (ac-
cessed date 11 November 2018).

Croxen, M. A., Law, R. J., Scholz, R., Keeney, K. M., Wlodarska, M., & 
Finlay, B. B. (2013). Recent advances in understanding enteric patho-
genic Escherichia coli. Clinical Microbiology Reviews, 26, 822–880. 
https​://doi.org/10.1128/CMR.00022-13

Bacterial strain

Highest growth potential (δ) (log10 CFU/ml)

MJ PLX®FMJ

Time (days) Time (days)

1 2 3 4 1 2 3 4

Escherichia coli 
O157:H7

−0.05 0.05 0.21 0.25 −0.45 0.05 0.21 0.0

Escherichia coli 
O111

−0.22 0.08 −0.49 0.33 0.04 0.25 0.13 0.0

Escherichia coli 
ATCC 25922

0.13 0.16 0.56 0.27 0.13 −0.07 0.23 0.33

Enterococcus 
faecalis

0.54 0.32 0.41 0.65 0.49 0.28 0.49 0.87

Note: δ ≤ 0.5 log10, the melon juice is not able to support the growth of the bacteria. δ > 0.5log10, 
the melon juice is able to support the growth of the bacteria (in bold). Growth potential (log10 CFU/
ml) is estimated as the difference in the media of results at one day of storage at 4ºC and the media 
of the results at the onset of the storage (0 days).
Abbreviation: MJ, plain melon juice; PLX®FMJ, plain melon juice fortified with PLX®. 

TA B L E  4   Highest growth potential 
(δ) (log10 CFU/ml) among the batches for 
Escherichia coli and Enterococcus. faecalis 
strains used in this study, in “Piel de Sapo” 
plain melon juice and fortified with PLX® 
(2,500 µg/ml) stored for 4 days at 4ºC

https://orcid.org/0000-0001-5941-8143
https://orcid.org/0000-0001-5941-8143
https://orcid.org/0000-0001-5941-8143
https://doi.org/10.1016/S1466-8564(01)00030-3
https://doi.org/10.1016/S1466-8564(01)00030-3
http://www.fsai.ie/uploadedFiles/EURL Lm_Technical1 Guidance Document Lm shelf-life20studies_V3_2014-06-06 (2).pdf
http://www.fsai.ie/uploadedFiles/EURL Lm_Technical1 Guidance Document Lm shelf-life20studies_V3_2014-06-06 (2).pdf
http://www.fsai.ie/uploadedFiles/EURL Lm_Technical1 Guidance Document Lm shelf-life20studies_V3_2014-06-06 (2).pdf
http://www.magrama.gob.es/app/MaterialVegetal/Docs/esquemaclasificacionmelon.JPG.
http://www.magrama.gob.es/app/MaterialVegetal/Docs/esquemaclasificacionmelon.JPG.
https://doi.org/10.1128/CMR.00022-13


3992  |     RÚA et al.

EFSA (European Food Safety Authority) (2013) EFSA Panel on Biological 
Hazards (BIOHAZ) Panel; Scientific Opinion on the risk posed by 
pathogens in food of non‐animal origin. Part 1 (outbreak data anal-
ysis and risk ranking of food/pathogen combinations). EFSA Journal, 
11(1), 3025 [138 pp.]. https​://doi.org/10.2903/j.efsa.2013.3025

Escribano, S., & Lázaro, A. (2009). Agro‐morphological diversity of 
Spanish traditional melons (Cucumis melo L.) of the Madrid prove-
nance. Genetic Resources and Crop Evolution, 56, 481–497.

FAO (2018). FAOSTAT. Retrieved from http://faost​at3.fao.org/downl​
oad/Q/QC/E. (accessed date 1 December 2018).

Funes, L., Laporta, O., Cerdán‐Calero, M., & Micol, V. (2010). Effects of 
verbascoside, a phenylpropanoid glycoside from lemon verbena, on 
phospholipid model membranes. Chemistry and Physics of Lipids, 163, 
190–199. https​://doi.org/10.1016/j.chemp​hyslip.2009.11.004

Giner, M. J., Vegara, S., Funes, L., Martí, N., Saura, D., Micol, V., & Valero, 
M. (2012). Antimicrobial activity of food‐compatible plant extracts 
and chitosan against naturally occurring micro‐organisms in tomato 
juice. Journal of the Science of Food and Agriculture, 92, 1917–1923. 
https​://doi.org/10.1002/jsfa.5561

Holley, R. A., & Patel, D. (2005). Improvement of shelf‐life and safety 
of perishable foods by plant essential oils and smoke antimicrobials. 
Food Microbiology, 22, 273–292.

Houtsma, P. C., Kant‐Muermans, M. L., Rombouts, F. M., & Zwietering, 
M. H. (1996). Model for the combined effects of temperature, pH, 
and sodium lactate on growth rates of Listeria innocua in broth and 
Bologna‐type sausages. Applied and Environmental Microbiology, 62, 
1616–1622.

ICMSF (2011). ICMSF International Commission on Microbiological 
specifications of foods. In K. M. J. Swanson  (ed.), Microorganism in 
Foods 8: Use of data for assessing process control and product accep‐
tance (pp. 177-195). New York, NY: Springer Science+Business Media

ICMSF, International (1978). ICMSF, International commission on micro-
biological specifications for foods. In R. P. Elliott  (ed.), Microorganisms 
in foods 1: Their significance and methods of enumeration, 2nd ed. (pp. 
113-127). Toronto, ON: University of Toronto Press.

[ISO] International (2010). [ISO] International Organization for 
Standardization, Milk and milk products‐Determination of the min-
imal inhibitory concentration (MIC) of antibiotic applicable to bi-
fidobacteria and non‐enterococcal lactic acid bacteria (LAB). ISO 
10932:2010.

Jay, J. M. (1992). Modern food microbiology, 4th ed. New York: Chapman 
& Hall.

Klare, I., Konstabel, C., Müller‐Bertling, S., Reissbrodt, R., Huys, 
G., Vancanneyt, M., … Witte, W. (2005). Evaluation of new 
broth media for microdilution antibiotic susceptibility testing of 
Lactobacilli, Pediococci, Lactococci, and Bifidobacteria. Applied and 
Environmental Microbiology, 71, 8982–8986. https​://doi.org/10.1128/
AEM.71.12.8982-8986.2005

Kumar, N. K., Kumar, K. S., Raman, B. V., & Reddy, I. B. (2008). Ramarao M 
and Rajagopal SV, Antibacterial activity of Lippia citriodora. A folklore 
plant. Journal of Pure and Applied Microbiology, 2(1), 249–252.

Lim, T. K. (2012). Cucumis melo (Inodorus group). In Edible Medicinal and 
non‐medicinal plants. Vol. 2, Fruits (pp. 210–218). Dordrecht: Fruits 
Springer Science+Business Media.

Mackey, B. M., Forestière, K., & Isaacs, N. (1995). Factors affecting the 
resistance of Listeria monocytogenes to high hydrostatic pressure. 
Food Biotechnology, 9(1–2), 1–11.

Moody, J., & Knapp, C. (2007). Test to assess bactericidal activity. In L. 
S. Garcia (Ed.), Clinical Microbiology Procedures Handbook, 3rd edition 
and 2007 update, Vol. 2 (pp. 5.10.1.11). Washington, DC: ASM Press.

Nikaido, H. (1996). Outer membrane. In F. C. Neidhardt (Ed.), Escherichia 
coli and Salmonella typhimurium. Cellular and molecular biology (pp. 
29–47). Washington, DC: American Society of Microbiology Press.

Nikaido, H. (2003). Molecular basis of bacterial outer membrane per-
meability revisited. Microbiology and Molecular Biology Reviews, 67, 
593–656. https​://doi.org/10.1128/MMBR.67.4.593-656.2003

Rathnayaka, R. M. U. S. K. (2013). Antibacterial effect of malic acid 
against Listeria monocytogenes, Salmonella enteritidis and Escherichia 
coli in mango, pineapple and papaya juices. American Journal of Food 
Technology, 8(1), 74–82. https​://doi.org/10.3923/ajft.2013.74.82

Reinders, R. D., Biesterveld, S., & Bijker, P. G. H. (2001). Survival of 
Escherichia coli O157:H7 ATCC 43895 in a model apple juice medium 
with different concentrations of proline and caffeic acid. Applied and 
Environmental Microbiology, 67, 2863–2866. https​://doi.org/10.1128/
AEM.67.6.2863-2866.2001

Rúa, J., López‐Rodríguez, I., Sanz, J., García‐Fernández, M. C., del Valle, 
P., & García‐Armesto, M. R. (2018). Improving functional properties 
of “Piel de Sapo” melon juice by addition of a Lippia citriodora natural 
extract and probiotic‐type lactic acid bacteria. LWT ‐ Food Science and 
Technology, 96, 75–81. https​://doi.org/10.1016/j.lwt.2018.05.028

Salomão, B. M. (2018).Pathogens and spoilage microorganisms. In R. G. 
Analysis & B. K. Tiwari (Eds.), Fruit juice extraction, composition, qual‐
ity and analysis (pp. 291–308). Amsterdam, The Netherlands; Boston: 
Elsevier/Academic Press.

Shahbaz, H. M., Kim, J. U., Kim, S.‐H., & Park, J. (2018). Advances in non-
thermal processing technologies for enhanced microbiological safety 
and quality of fresh fruit and juice products. In A. M. Grumezescu & 
A. M. Holban (Eds.), Food processing for increased quality and consump‐
tion, handbook of food bioengineering (pp. 179–217). Amsterdam, The 
Netherlands; Boston: Elsevier/Academic Press.

Tajkarimi, M. M., Ibrahim, S. A., & Cliver, D. O. (2010). Antimicrobial herb 
and spice compounds in food. Food Control, 21, 1199–1218. https​://
doi.org/10.1016/j.foodc​ont.2010.02.003

USDA‐FDA (2018). USDA‐FDA, Guide to minimize food safety haz-
ards of fresh‐cut produce: Draft Guidance for Industry. Retrieved 
from https​://www.fda.gov/Food/Guida​nceRe​gulat​ion/Guida​nceDo​
cumen​tsReg​ulato​ryInf​ormat​ion/ucm60​6284.htm. (accessed date 8 
January 2019).

Walsh, K. A., Bennett, S. D., Mahovic, M., & Gould, L. H. (2014). 
Outbreaks associated with cantaloupe, watermelon and honeydew 
in the United States, 1973–2011. Foodborne Pathogens and Disease, 
11, 945–952. https​://doi.org/10.1089/fpd.2014.1812

How to cite this article: Rúa J, López‐Rodríguez I, Sanz J, del 
Valle Fernández P, Garcia MDC, Garcia Armesto MR. 
Antimicrobial efficacy of Lippia citriodora natural extract 
against Escherichia coli and Enterococcus faecalis in “Piel de 
Sapo” melon juice. Food Sci Nutr. 2019;7:3986–3992. https​://
doi.org/10.1002/fsn3.1260

https://doi.org/10.2903/j.efsa.2013.3025
http://faostat3.fao.org/download/Q/QC/E
http://faostat3.fao.org/download/Q/QC/E
https://doi.org/10.1016/j.chemphyslip.2009.11.004
https://doi.org/10.1002/jsfa.5561
https://doi.org/10.1128/AEM.71.12.8982-8986.2005
https://doi.org/10.1128/AEM.71.12.8982-8986.2005
https://doi.org/10.1128/MMBR.67.4.593-656.2003
https://doi.org/10.3923/ajft.2013.74.82
https://doi.org/10.1128/AEM.67.6.2863-2866.2001
https://doi.org/10.1128/AEM.67.6.2863-2866.2001
https://doi.org/10.1016/j.lwt.2018.05.028
https://doi.org/10.1016/j.foodcont.2010.02.003
https://doi.org/10.1016/j.foodcont.2010.02.003
https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/ucm606284.htm
https://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/ucm606284.htm
https://doi.org/10.1089/fpd.2014.1812
https://doi.org/10.1002/fsn3.1260
https://doi.org/10.1002/fsn3.1260

