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ABSTRACT
  

Objective: To explore the antibacterial activity of fresh fruit juices 

against drug-resistant pathogens. 

Methods: Fresh juices were prepared by squeezing 7 fruits [Citrus 
sinensis, Citrus aurantifolia (C. aurantifolia), Punica granatum (P. 
granatum), Malus domestica, Ananas comosus, Fragaria ananasia, 

and Actinidia deliciosa]. The antibacterial activities were studied 

by using well-diffusion, minimum inhibitory (MIC), and minimum 

bactericidal (MBC) assays against 7 clinical pathogens: Gram-

positive, Staphylococcus aureus, methicillin-resistant Staphylococcus 
aureus, Staphylococcus epidermidis; Gram-negative, 2 strains of 

Pseudomonas aeruginosa, 2 strains of Klebsiella pneumoniae. 

Results: The diffusion test revealed that Malus domestica juice 

had no antibacterial activity against the tested pathogens; Citrus 
sinensis and Ananas comosus revealed low antibacterial activity; 

Fragaria ananasia and Actinidia deliciosa revealed moderate 

antibacterial activity; P. granatum and C. aurantifolia exhibited 

high antibacterial activity against most of the clinical strains. MIC 

and MBC tests exhibited that P. granatum and C. aurantifolia had 

noticeable bactericidal effects with MBC/MIC values ranging 

between 2 to 4. 

Conclusions: The crude fresh juices of P. gronatum and C. aurantifolia 

have potential as natural therapeutic agents against some multi-

drug resistant bacteria and they could prevent pathogenic diseases.

KEYWORDS: MDR pathogens; Fruits; Antibacterial; Cup-plate 

diffusion; MIC; MBC

1. Introduction

  For centuries, we benefit from fruits in food and health purposes. 

The World health organization recommended the consumption of at 

least 400 g per capita per day for prevention from chronic diseases[1] 

and unfortunately, yet the global rate of intake per capita is lower 

than dietary recommendations[2]. The concept of “nutraceutical” 

has gradually become popular among people all over the world. 

Nutraceuticals are dietary supplements of processed food that 

help improve health and prevent diseases[3]. Fruits are considered 

as nutraceutical products because they contain various bio-active 

agents such as polyphenols that can promote human health[4]. 

Researches have proven the nutritional values of edible fruits 

and the consumption of fruits as protection against many chronic 

diseases such as, cardiovascular diseases, obesity, and metabolic 

syndrome abnormalities[5], and it is also reported that some fruits 

could reduce the risk of many cancers[6], but average body weight 

and diabetes have yet to be thought about[7]. 

  Commercial fruits were rich in phytochemical compounds such 

as phenolic compounds, terpenes, and carotenoids[8]. Malus 
domestica (M. domestica) is rich in antioxidant compounds such 

as quercetin, chlorogenic acid, catechin, and phloridzin, and it 

could reduce the risk of lung cancer and coronary heart disease[9]. 

Citrus sinensis (C. sinensis) are rich in vitamin C, polyphenols, 

hesperidin flavonoids, limonoids, synephrine, and pectin, and is 

a distinguished antioxidant and immune system stimulator[10]. 

Ananas comosus (A. comosus) the third important tropical fruits in 

the world, is rich in minerals, vitamins, bromelain, and malic acid 

and has antioxidant, anti-inflammatory and digestion promoting 

activities[11]. Fragaria ananasia (F. ananasia) is rich in nutrients, 

vitamins, and phytochemicals such as anthocyanins, phenolics, 

and flavonoids, and has anti-inflammatory, antioxidant, and 
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antihypertensive potential[12]. Punica granatum (P. granatum) is rich 

in phenolic compounds, flavonoids, pro-antho-cyanidin compounds, 

and ellagitannins. Studies also confirmed its anti-cancer, anti-

cardiovascular disorders, anti-osteoporotic, anti-estrogenic, 

antioxidant and antimicrobial activity[13]. Actinidia deliciosa 

(A. deliciosa) is rich in dietary fibers, vitamins, and folate, and can 

enhance the gastrointestinal functions and modulate the glycemic 

responses as a good antioxidant agent[14].  Citrus aurantifolia (C. 
aurantifolia) is also rich in phytochemicals like phenolic compounds, 

flavonoids, carotenoids, and limonoids, and could be used as 

antimicrobial, diuretic, anthelmintic, astringent, and mosquito bites 

repellent[15].

  Nowadays, the efficacy of antibiotics is not steady. Due to 

the emergence of multi-drug resistant (MDR) strains, it needs 

the development of new antibiotics[16-18]. Scientists suggested 

some alternatives to conventional antibiotics, including vaccines, 

antibodies, engineered bacteriophages, and immune stimulation[19]. 

Bioactive constituents from natural products and medicinal plants 

could also serve as a viable alternative[20]. Many researchers have 

studied on secondary metabolites from plants, hoping to discover 

new antimicrobial agents.

  However, the relationship between fresh fruit juices and health is 

still controversial and more investigations are required[8,21]. The 

antibacterial potential of the fresh fruit juices is not well investigated 

neither. Therefore, the current study explores the antibacterial activity 

(in vitro) of crude fresh juices from C. sinensis, C. aurantifolia, P. 
gronatum, M. domestica, A. comosus, F. ananasia, and A. deliciosa 

against seven strains of human pathogens.

 

2. Materials and methods

2.1. Microorganisms
 

  Bacterial pathogens were maintained at 5 曟 in Petri-dishes containing 

Muller-Hinton agar, which were previously identified by the VITEK 2 

automated system. These identified clinical isolates were generously 

provided by Dr. Alqadi from the Department of Pathology and 

Laboratory Medicine, ArRass General Hospital, KSA. The isolates 

included 3 Gram-positive strains: Staphylococcus aureus (S. aureus) 
(from abscess), methicillin-resistant S. aureus (MRSA) (from blood), 

Staphylococcus epidermidis (from wound swab), and 4 Gram-negative 

strains: Pseudomonas aeruginosa 1 (P. aeruginosa 1)  (from pus), 

P. aeruginosa 2 (from wound swab), Klebsiella pneumoniae 1 (K. 
pneumoniae 1) (from sputum) and K. pneumoniae 2 (from wound swab).

2.2.Plant materials and juicing

  A total of 7 fruits were selected and the details about these fruits are 

presented in Supplementary Table 1. We chose crude fresh juices to 

increase patients’ acceptance and avoid toxicity. Fresh fruits were 

purchased from local markets in Qassim, Saudi Arabia and washed. The 

processing was performed under aseptic conditions. The fruits were 

squeezed and turned into juice by using a fruit juice machine (without 

adding water) (Supplementary Figure 1). 

2.3.Antibiotics susceptibility testing

  The antibacterial susceptibilities of 7 clinical isolates were determined 

by Kirby-Bauer’s disc diffusion method following the Clinical and 

Laboratory Standards Institute guidelines[22] with minor modifications. 

Briefly, after overnight culture, an inoculum was adjusted to 0.5 

McFarland standard and added into nutrient agar plates. Antibiotics 

rings were loaded (Mastering-STM, UK). Plates were then incubated 

overnight for 18-24 h. The growth of inhibition zones was recorded. 

The following antibiotics were used: penicillin g (10 units/disk), 

augmentin (30 µg/disk), clindamycin (2 µg/disk), cefoxitin (30 µg/disk), 

metronidazole (5 µg/disk), piperacillin (100 µg/disk), imipenem 10 µg/

disk), ceftazidime (30 µg/disk), ciproflozacin (5 µg/disk), aztreonam 

(30 µg/disk) and tobramycin (10 µg/disk).

2.4. Antibacterial activity screening

  The antibacterial activity was tested (in vitro) using standard agar 

well diffusion assay[23]. Briefly, Petri-dishes were prepared by loading 

about 25 mL of an autoclaved nutrient agar on sterile plates and left to 

solidify. Then, the surface of each plate was drilled using a sterile cork-

borer (6 mm) and 4 wells were punched out on each plate. A total of 

100 µL of a standardized culture (adjusted to 0.5 McFarland ≈ 
107 CFU/mL) of test organisms was added into the agar plate followed 

by loading of 50 µL of the crude fresh juices in the wells, and then 50 µL 

of chloramphenicol (2.5 mg/mL) was also loaded to other wells and 

served as a positive control. The seeded Petri-dishes were incubated 

for 24 h at 37 曟 and then the zone of inhibition was recorded. The 

mean zone of inhibition was calculated based on 4 replicates. Based 

on Clinical and Laboratory Standards Institute guidelines, the zone of 

inhibition less than 10 mm considered as a weak activity, above 10 and 

less than 13 mm considered as a moderate activity and from 13 mm 

and above considered as a high antibacterial activity[24,25].

2.5. Determination of minimum inhibitory concentration 
(MIC)

  The fruit juices with remarkable antibacterial activity by the well-

diffusion assay were subjected to MIC test[26]. A toal of 1 mL 

of Mueller-Hinton broth was poured to a set of 7 test tubes and 

autoclaved. Subsequently, 1 mL of 100% fresh fruit juice was poured 

to the 1st test tube to make a concentration of 50%, and twofold serial 

dilutions were made by transferring 1 mL from one tube to another 

to get the following series: 50%, 25%, 12.5%, 6.25%, 3.12%, 1.56%, 

and 0.78%. Then, 100 µL/mL of the standardized bacterial culture was 

loaded to each tube. Negative control was made by pouring 1 mL of 

physiological saline instead of fruit juice. The lowest concentration of 

the dilution without bacterial growth was considered as MIC.
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2.6.  Determination of  the minimum bactericidal 
concentration (MBC)

  MBC values were determined after the MIC test[27]. Briefly, 50 µL 

was taken by the Eppendorf pipette from each MIC tubes and spotted 

over nutrient agar plates, which were then incubated overnight at 30 曟
-35 曟. The lowest MIC that revealed no visible growth was regarded 

as MBC. The MBC/MIC was also calculated as bactericidal or 

bacteriostatic. 

2.7. Statistical analysis

  SPSS software 14.0 (SPSS Inc., Chicago, USA) was utilized for 

statistical analysis. Data were expressed as means±standard deviation. 

Measurement data with normal distribution were analyzed using one-

way analysis of variance (ANOVA) followed by post hoc test (Tukey 

HSD) with a significance level of α=0.05. 

 

3. Results

3.1. Susceptibility results

  The susceptibility results are presented in Table 1. S. aureus, 
MRSA, Staphylococcus epidermidis, P. aeruginosa 1, P. aeruginosa 
2, K. pneumoniae 1, and K. pneumoniae 2 were resistant to 3, 5, 3, 5, 

6, 7 and 4 types of antibiotics, with resistance rate 27.2%, 45.5%, 

27.2%, 45.5%, 54.5%, 63.6%, and 36.4%, respectively. The Gram-

negative isolates showed higher resistance rates.

3.2. Result of well-diffusion test

  The well-diffusion test showed that all fruit juices had 

antibacterial effects, except M. domestica (Supplementary Figure 

2 and Supplementary Table 2). C. sinensis and A. comosus showed 

weak activity; F. ananasia and A. deliciosa showed moderate 

activity; C. aurantifolia and P. granatum showed high activity 

against most of the clinical strains. The antibacterial activities of 

the juices of C. aurantifolia and P. granatum were significantly 

higher than other juices (P敿0.05). However,  the zones of 

inhibitionms made by juices of C. aurantifolia and P. granatum  

were lower than the standard drug (Figure 1). 

3.3. MIC and MBC

  Fruit juices with high antibacterial activity in the well-diffusion 

test (曑13.0 mm) were determined further in MIC and MBC tests. 

The MIC and MBC values of C. aurantifolia and P. granatum are 

shown in Table 2. The MIC and the MBC of C. aurantifolia against 

MRSA (bacteriostatic) were 3.12% and 6.25%, respectively. 

While, the MIC and MBC values against other tested strains 

were 6.25% and 12.50%, respectively. For P. granatum, the most 

Clinical isolates
Antibiotics

Resistance percentage (%)
PG AUG CD FOX MZ PRL IMI CAZ CIP ATM TN

Sa R S S S R R S S S S S 27.2
MRSA R S S S R S R R S R S 45.5
Se R S S S R S R S S S S 27.2
Pa1 R R R R R S S S S S S 45.5
Pa2 R R R R R R S S S S S 54.5
Kp1 R R R R R R S R S S S 63.6
Kp2 R S R S R R S S S S S 36.4

Table 1. Antibiotics sensitivity patterns of the tested organisms.

Sa: Staphylococcus aureus; MRSA: Methicillin-resistant Staphylococcus aureus; Se: Staphylococcus epidermidis; Pa1: Pseudomonas aeruginosa (from pus); Pa2: 

Pseudomonas aeruginosa (from wound swab); Kp1: Klebsiella pneumoniae (from sputum); Kp2: Klebsiella pneumoniae (from wound swab). PG: Penicillin G; 

AUG: Augmentin; CD: Clindamycin; FOX: Cefoxitin; MZ: Metronidazole; PRL: Piperacillin; IMI: Imipenem; CAZ: Ceftazidime, CIP: Ciproflozacin; ATM: 

Aztreonam; TN: Tobramycin.

Clinical strains
Fresh juice of Citrus aurantifolia Fresh juice of Ananas comosus

MIC (%) MBC (%) MBC/MIC MIC (%) MBC (%) MBC/MIC
Sa     6.25   12.50 2   12.50      50.00 4
MRSA     3.12     6.25 2     3.12        6.25 2
Se   12.50   12.50 1   12.50      50.00 4
Pa1     6.25   12.50 2     6.25      25.00 4
Pa2     6.25   12.50 2   12.50      50.00 4
Kp1     6.25   12.50 2   12.50      50.00 4
Kp2     6.25    12.50 2   12.50      50.00 4

Table 2. MIC and MBC values.

Sa: Staphylococcus aureus; MRSA: Methicillin-resistant Staphylococcus aureus; Se: Staphylococcus epidermidis; Pa1: Pseudomonas aeruginosa (from pus); Pa2: 

Pseudomonas aeruginosa (from wound swab); Kp1: Klebsiella pneumoniae (from sputum); Kp2: Klebsiella pneumoniae (from wound swab); MIC: Minimum 

inhibitory concentration; MBC: Minimum bactericidal concentration.
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susceptible bacterial strains was MRSA, with MIC and MBC as 

3.12% and 6.25%, respectively, followed by P. aeruginosa (from 

pus), with MIC and MBC as 6.25% and 25.00%, respectively. 

The MIC and MBC against the other tested strains was 12.5% and 

50.00%, respectively. The MBC/MIC value ranged between 1 to 2 for 
C. aurantifolia and 2 to 4 for A. comosus.

4. Discussion 

  The present study reports the antibacterial properties of seven 

fresh fruit juices against seven clinical strains. The microorganisms 

were randomly selected and the antibiotics profile showed that they 

could be considered as MDR bacteria based on the definition that 

MDR bacteria are resistant (in vitro) to three or more antibacterial 

classes[28]. Our study showed that the Gram-negatives were highly 

resistant. It is similar to previous reports, which stated that due 

to its peptidoglycan layer, the Gram-negative bacteria are more 

resistant to regular antibiotics especially some nosocomial strains 

such as P. aeruginosa, Klebsiella pneumonia and Acinetobacter 
baumannii[29,30].

  Our findings showed that M. domestica had no antibacterial 

activity against MDR strains; C. sinensis and A. comosus exhibited 

weak activities; F. ananasia and A. deliciosa revealed moderate 

activity; C. aurantifolia and P. granatum showed high activity 

against most of the clinical strains. We also found that some 
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pathogens showed moderate susceptibility to some “moderate 

effectiveness” fruit juices. These results prove fresh fruit juices 

as natural antibacterial agents. Some previous studies have 

investigated the antimicrobial properties of fresh juices against 

various microorganisms; however, little evaluated the effects on 

MDR pathogens. It is reported that P. granatum fresh juice showed 

the highest antimicrobial activity, followed by Psidium guajava 

and the least antibacterial activity was from M. domestica fresh 

juice[31]. Another study tested the antibacterial activity of 3 fruits 

against urinary tract infection bacteria, and found that M. domestica 

and Carica papaya did not show any inhibition zones, while Citrus 
sp and F. ananasia showed remarkable antibacterial activity[32]. It 

is reported that Citrus limon has significant antibacterial activity 

against diarrhea-causing pathogens[33].

  Moreover, we also found that M. domestica, C. sinensis, A. 
comosus, F. ananasia, and A. deliciosa exhibited no activity, weak, 

and moderate antibacterial properties, respectively; while in some 

previous studies they were reported as good antimicrobial agents. 

That may be attributed to that most studies used extracts or specific 

phytochemicals such as phenolics and flavonoids, whereas we 

tested 100% crude juice. More than 80% the juice is water and it 

may lead to dilution of antibacterial constituents. In addition, we 

mostly used the fruit pulp, whereas, many positive studies used the 

peels of the fruits. Referring to these observations, it was reported 

that the polyphenols fraction extracted from the peel of Malus 
spp. displayed noticeable antibacterial activity against different 

Gram-positive and Gram-negative bacteria[34]. Ethanol extract of 

A. comosus showed good antibacterial activity against MDR P. 
aeruginosa[35]; The methanol extract of the peel of the C. sinensis 
had marked antibacterial activity against K. pneumoniae and 

Bacillus cereus[36].

  The fruit juices with high antibacterial activity against most 

pathogens were investigated for the MIC and MBC in this study. 

As known, MIC or MBC are the lowest concentration of an 

antibacterial agent necessary to inhibit bacterial growth or kill 

bacteria, repectively. Accordingly, P. granatum exhibited low 

MIC and MBC values, while, C. aurantifolia showed lower MIC 

and MBC values. So we calculate MBC/MIC, where the tested 

compounds are deemed as bactericidal if the values of MBC/MIC

曑4 and deemed as bacteriostatic if MBC/MIC斁4[37]. Although, 

P. granatum juice showed bactericidal effects (MBC/MIC values 

ranging from 2 to 4), C. aurantifolia juice had more noticeable 

bactericidal activity (MBC/MIC values ranging from 1 to 2), 

which require further investigations to isolate these antibacterial 

constituents. The findings are in consistent with some previous 

studies. The essential oil of C. aurantifolia, which was rich in 

limonene, inhibited the growth of all tested Gram-negative and 

Gram-positive bacterial pathogens isolated from fishes and 

showed some bactericidal effects (MBC/MIC=2 to 8)[38]. It was 

reported that P. granatum fresh juice was rich in polyphenols and 

at a concentration of 20% and showed a MIC ratio of 100% (at 

concentration 20%) against 60 bacterial strains[39]. Furthermore, 

our study indicated that fresh juices of C. aurantifolia and P. 

granatum have a considerable bactericidal effect against MRSA. 

Based on the above, fresh juices of C. aurantifolia and P. granatum 

are recommended as natural antibacterial beverages and are 

recommended to patients who are not allergic to these fruits. 

However, in vivo pharmacological studies are required to determine 

the effective dosage and possible therapeutic complications.

5. Conclusion

  The increasing prevalence of MDR bacteria is a major concern 

worldwide, which requires cooperation among medical, 

biological, and nutritional sciences. This investigation highlights 

the significant antibacterial activity of some fruit fresh juices 

against MDR pathogens. C. aurantifolia and P. granatum are good 

candidates for natural antibacterial agents. The study also supports 

the possibility of introducing such fruit juices to the diet of patients 

and medical personnel in order to control the spread of MDR 

pathogens and the nosocomial infections in hospitals.

  

Conflict of interest statement

  The author reports no conflict of interest.

Acknowledgements
 
  The author thanks Dr. Mohamed ALGADI (Department of 

Pathology and Laboratory medicine, ArRass General Hospital, KSA) 

for generously supplied the clinical pathogenic strains. Many thanks 

to Dr Siddig Ahmed (PhD linguistics), Qassim University, for editing 

the research.

  Authors’ contribution

  E.M.A. (the sole author) has conceptualized, designed, analyzed, 

interpreted, prepared and edited the entire manuscript.  

References

[1]  WHO. Diet, nutrition and the prevention of chronic diseases. Report 

of the joint WHO/FAO expert consultation. World Health Organization 

Technical Report Series; 1990. p.24.

[2]  Appleton KM, Hemingway A, Saulais L, Dinnella C, Monteleone E, 

Depezay L, et al. Increasing vegetable intakes: rationale and systematic 

review of published interventions. Euro J Nut 2016; 55(3): 869-896. 

[3]  Nasri H, Baradaran A, Shirzad H, Rafieian-Kopaei M. New concepts in 

nutraceuticals as alternative for pharmaceuticals. Int J Prev Med 2014; 

5(12): 1487-1499.

[4]  Dolkar D, Bakshi P, Wali VK, Sharma V, Shah RA. Fruits as nutraceuticals. 

Eco Env Cons 2017; 23: S113-S118.

[5]  Choi A, Ha K MPH, Joung H, Song YJ. Frequency of consumption of 

whole fruit, not fruit juice, is associated with reduced prevalence of obesity 

in Korean adults. J Acad Nutr Diet 2019; 119(11): 1842-1851.



88 Emad Mohamed Abdallah/ J Acute Dis 2020; 9(2): 83-88

[6]  Wargovich MJ. Anticancer properties of fruits and vegetables. Hort Sci 2000; 

35(4): 573-575.

[7]  Dhandevi PEM, Jeewon R. Fruit and vegetable intake: Benefits and progress 

of nutrition education interventions-narrative review article. Iran J Pub 

Health 2015; 44(10): 1309-1321.

[8]  Khoo HE, Azlan A, Kong KW, Ismail A. Phytochemicals and medicinal 

properties of indigenous tropical fruits with potential for commercial 

development. Evid Based Complement Alternat Med 2016; 2016: 7591951.

[9]  Boyer J, Liu RH. Apple phytochemicals and their health benefits. Nutr J 

2004; 3: 5. 

[10]Etebu E, Nwauzoma AB. A review on sweet orange (Citrus Sinensis L 

Osbeck): health, diseases, and management. Am J Res Comm 2014; 2(2): 

33-70.

[11]Hossain MF, Akhtar S, Anwar M. Nutritional value and medicinal benefits 

of pineapple. Int J Nutr Food Sci 2015; 1(4): 84-88.

[12]Giampieri F, Forbes-Hernandez TY, Gasparrini M, Alvarez-Suarez 

JM, Afrin S, Bompadre S, et al. Strawberry as a health promoter: an 

evidence based review. Food Funct 2015; 6(5): 1386-1398.

[13]Sreekumar S, Sithul H, Muraleedharan P, Azeez JM, Sreeharshan S. 

Pomegranate fruit as a rich source of biologically active compounds.  

Biomed Res Int 2014; 2014: 686921.

[14]Richardson DP, Ansell J, Drummond LN. The nutritional and health 

attributes of kiwifruit: a review. Eur J Nutr 2018; 57: 2659-2676.

[15]Enejoh OS, Ogunyemi IO, Bala MS, Oruene IS, Suleiman MM, Ambali SF. 

Ethnomedical importance of Citrus Aurantifolia (Christm) swingle. Pharma 

Innova J 2015; 4(8): 1-6.

[16]Rossolini GM, Arena F, Pecile P, Pollini S. Update on the antibiotic 

resistance crisis. Curr Opin Pharmacol 2014; 18: 56-60.

[17]Salehi B, Mehrabian S, Ahmadi M. Investigation of antibacterial effect 

of Cadmium Oxide nanoparticles on Staphylococcus aureus bacteria. J 

Nanobiotech 2014; 12: 26.

[18]Sharifi-Rad M, Roberts TH, Matthews KR, Bezerra CF, Morais-Braga 

MFB, Coutinho HDM, et al. Ethnobotany of the genus Taraxacum-

Phytochemicals and antimicrobial activity. Phytother Res 2018; 32(11): 

2131-2145.

[19]Czaplewski L, Bax R, Clokie M, Dawson M, Fairhead H, Fischetti VA, et 

al. Alternatives to antibiotics-a pipeline portfolio review. Lancet Infect Dis 

2016; 16: 239-251.

[20]Gupta PD, Birdi TJ. Development of botanicals to combat antibiotic 

resistance. J Ayurveda Integr Med 2017; 8(4): 266-275. 

[21]Hyson DA. A review and critical analysis of the scientific literature related 

to 100% fruit juice and human health. Adv Nutr 2015; 6: 37-51.

[22]Famuyide IM, Aro AO, Fasina FO, Eloff JN, McGaw LJ. Antibacterial 

activity and mode of action of acetone crude leaf extracts of 

underinvestigated Syzygium and Eugenia (Myrtaceae) species on multidrug 

resistant porcine diarrhoeagenic Escherichia coli. BMC Vete Res 2019; 15: 162. 

[23]Londonkar RL, Kattegouga UM, Shivsharanappa K, Hanchinalmath JV. 

Phytochemical screening and in vitro antimicrobial activity of Typha 

angustifolia Linn leaves extract against pathogenic gram-negative 

microorganisms. J Pharm Res 2013; 6: 280-283.

[24]Ogu GI, Tanimowo WO, Nwachukwu PU, Igere BE. Antimicrobial and 

phytochemical evaluation of the leaf, stem bark and root extracts of 

Cyathula prostrata (L) Blume against some human pathogens. J Intercul 

Ethnopharmacol 2012; 1(1): 35-43.

[25]Naz R, Bano A. Antimicrobial potential of Ricinus communis leaf extracts in 

different solvents against pathogenic bacterial and fungal strains. Asian Pac 

J Trop Biomed 2012; 2(12): 944-947.

[26]Clinical and Laboratory Standards Institute (CLSI). Performance standards 

for antimicrobial Disk Susceptibility Tests (approved standard M2-A8). USA: 

Wayne, Pa; 2003, p. 1-73.

[27]Silva AC, Santana EF, Saraiva AM, Coutinho FN, Castro RH, Pisciottano 

MN, et al. Which approach is more effective in the selection of plants with 

antimicrobial activity? Evid Based Complement Alternat Med 2013; 2013: 

308980. 

[28]Wang M, Wei H, Zhao Y, Shang L, Di L, Lyu C. Analysis of multidrug-

resistant bacteria in 3 223 patients with hospital-acquired infections (HAI) 

from a tertiary general hospital in China. Bosn J Basic Med Sci 2019; 19(1): 

86-93. 

[29]Li J, Nation RL, Turnidge JD, Milne RW, Coulthard K, Rayner C, et al. 

Colistin: the re-emerging antibiotic for multidrug-resistant Gram-negative 

bacterial infections. Lancet Infect Dis 2006; 6(9): 589-601.

[30]Abdallah EM, Ahamed F, Al-Omari AS. Antibiotic susceptibility patterns of 

some clinical isolates from Al-Rass general hospital. Int J Biosci 2015; 6(9): 

47-54.

[31]Kritivasan S, Muralidharan NP. Antimicrobial activity of fruit juices on oral 

bacteria. Int J Pharm Sci Res 2017; 8(1): 289-293.

[32]Liya SJ, Siddique R. Determination of antimicrobial activity of some 

commercial fruit (apple, papaya, lemon and strawberry) against bacteria 

causing urinary tract infection. Eur J Microbiol Immunol 2018; 8(3): 95-99.

[33]Ekawati ER, Darmanto W. Lemon (Citrus limon) juice has antibacterial 

potential against diarrhea-causing pathogen. Earth Environ Sci 2019; 217: 

012023.

[34]Alberto MR, Canavosio MAR, Nadra MCM. Antimicrobial effect of 

polyphenols from apple skins on human bacterial pathogens. Electronic J 

Biotech 2006; 9(3): 205-209.

[35]Zharfan RS, Purwono PB, Mustika A. Antimicrobial activity of pineapple 

(Ananas comosus L. Merr) extract against multidrug-resistant of 

Pseudomonas aeruginosa: An in vitro study. Indonesian J Trop Infect Dis 

2017; 6(5): 118-123.

[36]Madhuri S, Hegde AU, Srilakshmi NS, Prashith KTR. Antimicrobial activity 

of Citrus sinesis and Citrus aurantium peel extracts. J Pharm Sci Innov 2014; 

3(4): 366-368.

[37]Djeussi DE, Noumedem JA, Seukep JA, Fankam AG, Voukeng IK, Tankeo 

SB, et al. Antibacterial activities of selected edible plants extracts against 

multidrug-resistant Gram-negative bacteria. BMC Complement Altern Med 

2013; 13: 164.

[38]Pathirana HNKS, Wimalasena SHMP, De Silva BCJ, Hossain S, Gang-

Joon Heo G. Antibacterial activity of lime (Citrus aurantifolia) essential oil 

and limonene against fish pathogenic bacteria isolated from cultured olive 

flounder (Paralichthys olivaceus). Fish Aquat Life 2018; 26: 131-139.

[39]Betanzos-Cabrera G, Montes-Rubio PY, Fabela-Illescas HE, Belefant-

Miller H, Cancino-Diaz JC. Antibacterial activity of fresh pomegranate 

juice against clinical strains of Staphylococcus epidermidis. Food Nutri Res 

2015; 59: 27620.


