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The research progress on antimicrobial activity, mechanism

and application of plant polyphenols
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Abstract: In this review, the antimicrobial effect of plant poly-
phenols on foodborne pathogenic microorganisms was firstly com-
prehensively summarized, and the antimicrobial mechanisms of
plant polyphenols were elucidated from the aspects of cell mor-
phology destruction, cell membrane potential, normal energy
metabolism and inhibition of macromolecular synthesis.
Moreover, the applications of plant polyphenols as potential pre-
servatives in food fresh keeping and storage were generalized. Fi-
nally, the current problems about antimicrobial mechanisms and
applications of plant polyphenols were analyzed.
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Table 1  Antimicrobial activity of plant polyphenols from different sources
M) 2 T Tl 28 M BOR M A Y e/ IV T e 22 3k
NCEL 7 W 125~250 pg/mL [13]
FHIARZ B FE b BR VA FURG B 2F FLRF 1 0.625 mg/mlL [14]
] G AR R BR 3.9 mg/mL
118 B 22 1 [15]
Kk 15.6 mg/mlL
AW s sl 100 mg/mlL
K FrE 100 mg/mlL
KHEZH 2R 12.5 mg/mlL [16]
5 AT A 12.5 mg/mL
ESINN:| 25 mg/mL
B 38 2 R B 0.98 mg/mL
MR AL 2 B . [17]
A 15 A PR A 1.95 mg/mL
KA B L 4 2 07 4 K B A0 _
6.25%
IR E
435 2 W Ehs 12.50% [18]
i 52 T TR 12.50%
LinEeA 25.00%
Kol ¥ T« 4 o o 7 A BR
NI 25 pg/mL
ES AU ERES UMM [19]
AR TG TR R BRI i F T 50 pg/mL
G W0 A R L K A
N e . < 4.65 mg/mL
W 2 B2 TR T 0 PR B TG [20]
W 9 U0 1T AT A R 2 AT 1 <9.3 mg/mL
o2 QAT 313~625 mg/L
KEB ) } [21]
B2 QAT 156~5 000 mg/L
B B0 A R 0 6.25 mg/mL
U A 2 AT 1A 3.13 mg/mL
FELZW K FrE 0.2 mg/mL [22]
J65 W A O B 0.39 mg/mL
HHE 1.56 mg/mL
R 065 5 2 45 FF 1 0.625~1.250 mg/mL
HY %2 [23—24]
IR 2 L B 0.625 mg/mL
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