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ABSTRACT
The antioxidant and antimicrobial activities of Fraxinus excelsior L.
and Eschscholtzia californica Cham. mother tinctures against a
range of foodborne bacteria were investigated to determine the
major components and to analyse the action spectrum and anti-
microbial effectiveness of the extracts. Results demonstrated a sig-
nificant antioxidant activity of Fraxinus excelsior L. and a lower
activity of Eschscholtzia californica Cham. and a good chemical
phenolic composition with the highest content of flavonoids. The
Fraxinus excelsior L. and Eschscholtzia californica Cham. mother
tinctures demonstrated a middle-high antimicrobial activity
against, respectively, 66.67% and 43.33% of all tested bacteria.
The inhibitory activity showed a moderate effect on the growth
of the sensitive strains in presence of extracts minimum inhibitory
concentration. The synergistic actions of bioactive compounds
detected in the extracts might be on the basis of antioxidant and
biological activities observed and should be used in pharmaceut-
ical, food preservation, alternative medicine and natural therapies
fields.
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1. Introduction

Plants extracts have been used for a wide variety for many thousands of years for their
association with health benefits. In particular, the antimicrobial activity of these
extracts is the basis of different applications, such as food preservation, pharmaceuti-
cals, alternative medicine and natural therapies (Sarfraz et al. 2017; Bonomo et al.
2020a). Over the past 20 years, the consumption of natural foods and vegetal supple-
ments/drugs based on natural compounds has significantly increased; food/natural
components play an active role in the prevention of chronic diseases or also in the
longevity and life quality improvement (Bonomo and Salzano 2012; Mang et al. 2015;
Margin�a et al. 2015; Guidetti et al. 2016). Natural products demonstrated strong anti-
microbial potential and they were found to be healthier natural preservatives. The
increasing of consumer demand for foods prepared with natural preservatives,
prompted companies to use their as alternatives to synthetic compounds, reducing
side effects. The economic aspect and the antibacterial efficacy have yet to be
resolved in order to fully switch to natural products (Bouarab Chibane et al. 2019).

The beneficial health effects of several plant extracts have been known and studied
for centuries and the search for new natural extracts, such as mother tinctures (TMs),
to be use in the food and cosmetics industry, is very important at present (Russo et al.
2012; Bonomo et al. 2020b). The TMs contain a variety of specialised metabolites, such
as flavonoids, anthocyans, saponins and tannins and their antioxidant capacity pro-
mote the use as natural food additives (Bilia et al. 2007; Gutierrez et al. 2008; Laciar
et al. 2009).

Fraxinus excelsior L., belonging to the Oleaceae family, is commonly known as ash
tree and locally as ‘l’ssane l’ousfour’, in various regions of world (Zulet et al. 2014).
Extracts and bioactive metabolites from this plant have been found to possess a var-
iety of biological activities as anticancer, anti-inflammatory, antioxidant, antimicrobial,
hepatoprotective, antiallergic, skin regenerating, antirheumatic and diuretic (Kostova
and Iossifova 2007; Sarfraz et al. 2017).

The Californian poppy, Eschscholtzia californica Cham. (Papaveraceae), is an annual
plant originating from California where it colonises coastal dunes and arid areas. Its
chemical composition is well known and about 30 tertiary and quaternary isoquinoline
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alkaloids belonging to six types have been isolated from its various parts (Beck and
Haberlein 1999). Various pharmacological studies reported the sedative and anxiolytic
actions of extracts of E. californica and the absence of toxic effects (Beck and
Haberlein 1999; Fabre et al. 2000).

Numerous aromatic, spice, medicinal and other plants were studied for biological
activities, however, scientific information on properties of plants that are less used in
cuisine and medicine is still rather scarce. Therefore, the assessment of such properties
remains a new area for finding sources of natural antioxidants and antimicrobials,
functional foods and nutraceuticals (Bonomo et al. 2020a).

The aim of this study was to investigate the antioxidant and the antimicrobial activ-
ities of Fraxinus excelsior L. and Eschscholtzia californica Cham. mother tinctures,
against a range of foodborne bacteria, to determine the major components and to
analyse the action spectrum and the antimicrobial effectiveness of the extracts.

2. Results and discussion

In the last years, there has been a growing interest in the investigation of biological
activities of natural extracts to use in pharmaceutical industries, to avoid side effects
on human health (Harvey et al. 2015; Bonomo et al. 2017, 2020b; Sarfraz et al. 2017).
A great number of plants showed antioxidant and scavenger activities against free
radicals; this antioxidant capacity could be employed in food industry by using plants
as a antioxidants source to prevent the rancidity and lipids oxidation (Amamra
et al. 2018).

In this study, Fraxinus excelsior L. and Eschscholtzia californica Cham. mother tinc-
tures were subjected to different assays to screen their antioxidant activity (Table S2).
Fraxinus excelsior mother tincture reported a significant antioxidant activity. In particu-
lar, it showed the highest reducing power determined by FRAP assay with
1972.53 ± 42.01mg TE/100mL. Fraxinus excelsior was able to scavenge the synthetic
DPPH radical showing a value of 418.23 ± 36.11mg TE/100mL and it inhibited the lipid
peroxidation, reducing the bleaching of b-carotene (A.A. 38%).

Eschscholtzia californica presented lower antioxidant activity than F. excelsior with
values of 91.12 ± 3.66mg TE/100mL and 144.12 ± 10.18mg TE/100mL in DPPH and
FRAP assays, respectively. The lipid peroxidation inhibition was similar to Fraxinus
excelsior (Table S2).

Plants rich in antioxidant phenolics represent an important food supplements
source, beverages and natural remedies for several ailments, by retarding oxidative
degradation of biomolecules and, thereby, by improving the quality and nutritional
value of food (Bonomo et al. 2020b). Reactive oxygen species can cause oxidative
damages associated with many degenerative diseases, ageing and cancer. Currently, it
is very important to discover new sources of safe and inexpensive antioxidants from a
nature origin, since some synthetic antioxidants showed potential health risks and tox-
icity (Bonomo et al. 2020a).

As previously demonstrated (Russo et al. 2012; Bonomo et al. 2020a), a single assay
cannot determine the antioxidant activity of a phytocomplex; therefore, three
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complementary approaches were used to assess the antioxidant potential of the
mother tinctures.

The scavenging activities of several natural compounds, such as phenolic com-
pounds, flavonoids or crude mixtures of plants, was widely investigated by DPPH rad-
ical system and the effect of antioxidants on DPPH was thought to be due to their
hydrogen donating ability (Luximon-Ramma et al. 2002; Gul et al. 2011).

Moreover, the content of metabolites present in the mother tinctures was deter-
mined. Fraxinus excelsior mother tincture reported a value of 313.88 ± 14.30mg GAE/
100mL, 631.73 ± 19.67mg QE/100mL and 41.53 ± 1.48mg TAE/100mL of polyphenols,
flavonoids and tannins, respectively (Table S2). Instead, Eschscholtzia californica proved
a lower chemical phenolic composition; flavonoids were the class of bioactive metabo-
lites with the highest value, 331.54 ± 43.46mg QE/100mL, twice lower than Fraxinus
excelsior flavonoids; Eschscholtzia californica tannins and polyphenols of were found to
be five and three times lower than Fraxinus excelsior (Table S2). The highest content of
investigated specialised metabolites in Fraxinus excelsior is probably linked to the sig-
nificant antioxidant activity.

The antioxidant activity of plants, mainly attributed to the presence of active com-
pounds, is well founded. Phenolic compounds have been considered to be powerful
antioxidants, are capable of scavenging free radicals and act as reducing agents by
their redox properties (Bonomo et al. 2020b). Therefore, in this study, the content of
secondary metabolites of the mother tinctures was evaluated and the total poly-
phenolic content showed a linear relationship with DPPH values, as already observed
by other authors (Chew et al. 2008; Malencic et al. 2008; Gul et al. 2011).

Several in vivo and in vitro studies have been executed to describe medicinal prop-
erties of different plants and to investigate the action mechanism. Several data
revealed a variety of bioactive medicinal components from different species of
Fraxinus plant that exhibit various biological activities (Zulet et al. 2014; Sarfraz et al.
2017). Phytochemicals obtained from medicinal plants, herbs, seeds, and fruits have
shown promising effects in various fields (Zulet et al. 2014; Sarfraz et al. 2017).

In this study, the phytochemical screening showed the presence of polyphenols, fla-
vonoids and tannins, that are the examples of phenolic components with antioxidant
properties. Over the years many studies on total phenolic content had been published
underling its importance in the medicinal field (Adeolu et al. 2008; Abdalbasit et al.
2009; Ke-Xue et al. 2011). Esculetin, esculin, fraxin, and fraxetin are some of the
pharmacologically active components isolated from different species of Fraxinus plant.
Esculetin has been extensively used in Chinese herbal medicine due to its vast
pharmacological activities such as antioxidant, anticancer, antibacterial, and anti-
inflammatory (Mont�o et al. 2014; Wang et al. 2014; Moulaoui et al. 2015). The effects
of Eschscholtzia californica result from its chemical composition and in particular the
presence of specific alkaloids, such as californidine and eschscholtzine. Eschscholtzia
californica Cham. contains, also, high amounts of other active components, such as
quercitin, protoberberines, benzylisoquinolines, aporphines, benzophenanthridines and
protopines (Beck and Haberlein 1999; Fabre et al. 2000; Abdellahet al. 2020).

Moreover, extracts demonstrated an important presence of flavonoids, a group of
secondary metabolites with antibacterial, antiviral and radical scavenging capacities.
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Tannins are involved in defence mechanism to environmental attack (Bonomo et al.
2020a) and their ability to bind protein and precipitate was exploited to evaluate the
tannin content in studied mother tinctures. Studies have demonstrated that, low dos-
ages of tannins in the diet can be beneficial to human health and will create a more
astringent feel to the taste, although at higher concentration, they inhibit the digest-
ive enzymes and reduce the bioavailability of iron and B12 vitamin. Tannins have
shown potential antiviral, antibacterial and antiparasitic effects (Abdalbasit et al. 2009;
Mothana et al. 2010). In the past few years, tannins have also been studied for their
potential effects against cancer through different mechanisms (Young and Woodside
2001; Bonomo et al. 2020b).

Moreover, the antimicrobial activity and the MIC of the mother tinctures were eval-
uated against selected bacterial strains of significant importance for human health by
using the agar well diffusion assay. Results showed that the Fraxinus excelsior mother
tincture demonstrated the antimicrobial activity against 66.67% of all tested bacterial
species with a middle-high antimicrobial activity (Table S3).

All Gram-negative bacteria were sensitive with a middle activity (inhibition zone
ranging from 11.58 to 14.85mm) (Table S3). Fraxinus excelsior showed a high anti-
microbial activity against all species belonging to Enterococcus genus, except
Enterococcus hirae that was sensitive with a middle activity of 14.67mm inhib-
ition zone.

Eschscholtzia californica mother tincture proved a high antimicrobial activity against
26.66% and a middle activity against 16.67% of all tested bacteria (Table S4). All
Enterococcus species were sensitive with a middle-high activity (inhibition zone rang-
ing from 14.06 to 20.09mm). The extract showed a low inhibition only against two
bacterial species, Staphylococcus equorum (DBPZ0241) and Listeria innocua, with 9.72
and 8.67mm inhibition zone, respectively.

As MIC against susceptible bacterial species (Tables S3 and S4), Fraxinus excelsior
extract inhibited the Gram-negative bacteria with a concentration ranged from 40 to
70 lg/mL. As Gram-positive bacteria, only Enterococcus faecium strain required a high
inhibitory concentration (100 lg/mL), while the others resulted differently sensitive to
the mother tincture, also among strains belonging to the same species. Enterococcus
durans and Enterococcus casseliflavus were inhibited at a low concentration, of 1 and
10 lg/mL, respectively.

Eschscholtzia californica extract inhibited the half of the susceptible bacteria with a
high concentration (80–100 lg/mL), while the 26.67% required an inhibitory concentra-
tion of 40–60lg/mL. Enterococcus faecium, Enterococcus faecalis and Enterococcus
durans strains were the most sensitive to the mother tincture with a low inhibitory
concentration of 5, 5, and 10lg/mL, respectively.

Moreover, the efficacy of inhibitory action of Fraxinus excelsior and Eschscholtzia cal-
ifornica was determined by evaluating bacterial growth by the plate count of those
bacterial strains towards which each mother tincture produced a high inhibition zone
and showed a MIC of less than 120 lg/mL.

Figure S1 presented the results of the Fraxinus excelsior efficacy towards 8 bacterial
strains. The inhibitory activity showed a moderate efficacy on the growth of the most
of strains in presence of different extract MIC, while only Staphylococcus equorum
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(DBPZ0044) strain presented a count reduction of nearly 2 log cycles in presence of
the mother tincture at 60 lg/mL concentration. Moreover, the inhibitory effect was
very low towards Carnobacterium maltaromaticum strain in presence of the extract at
40 lg/mL concentration. It’s interesting to remark that the lowest concentrations used
(1 and 10lg/mL) showed moderate efficacy with a count reduction of about 1.2 log
cycles for Enterococcus durans and of over 1.4 log cycles for Enterococcus casseliflavus.

Figure S2 presented the results of the Eschscholtzia californica efficacy towards five
bacterial strains. The inhibitory activity showed a moderate efficacy on the growth of
Enterococcus faecium, Enterococcus faecalis and Enterococcus durans strains in presence
of very low extract MIC (5, 5, and 10 lg/mL, respectively) with a count reduction of
about 1.2–1.4 log cycles. Brochothrix thermosphacta and Staphylococcus equorum
(DBPZ0044) strains proved a count reduction of about 0.8 log cycles in presence of
the mother tincture concentrations of 40 and 100 lg/mL, respectively.

These results highlight the antibacterial effects of the mother tinctures that with
antioxidant capacity establish a relationship between these activities and the contents
of phytochemicals. Plant extracts contain active compounds, which have antioxidant
and antibacterial effects and could be useful in the treatment of pathologies where
these activities are needed (Beck and Haberlein 1999; Fabre et al. 2000; Amamra
et al. 2018).

The inhibitory activity of the extracts is due to presence of polyphenols and flavo-
noids in large quantity, which have been widely reported as antimicrobial agents
(Coppo and Marchese 2014). The antibacterial activity of flavonoids against gram-posi-
tive and gram-negative bacteria has been reported (Bylka et al. 2004). The compounds
containing hydroxyl groups in ring B, with flavanone aglycones and their derivatives
turned out active, demonstrated activity against gram-positive bacteria; while, activity
against gram-negative bacilli was demonstrated by the flavones compounds (Kostic
et al. 2012).

Plants produce diverse specialised metabolites, such as alkaloids, terpenoids, ste-
roids and polyphenolic compounds, and these phytochemicals are distributed in vari-
ous parts of the plants and possess important biological properties. Most of these
metabolites are significant for plants to prevent herbivores, pathogens and insects,
attraction of pollinators and to cope with abiotic stress, etc. They are also known to
exhibit several bioactivities, such as antimicrobial, anticancer, antioxidant, and neuro-
protective, thus showing a great potential for medicine, industry, agriculture and food
sciences. Furthermore, microorganisms indicated a resistance to synthetic antimicrobial
agents, which is a serious and immediate concern (Manian et al. 2008, Bonomo et al.
2013; Bonomo et al. 2020b). Due to these facts, the exploration of new alternative
medicines derived from plants is required.

3. Conclusions

In conclusion, Fraxinus excelsior L. and Eschscholtzia californica Cham. mother tinctures
displayed antimicrobial and antioxidant potential. The observed antioxidant and bio-
logical activities might be due to the synergistic actions of bioactive compounds
detected in the mother tinctures. The results of this study could be applied in
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pharmaceutical field, establishing an important role of mother tinctures in phytother-
apy, in order to adopt integrated strategies to effectively counter the excess and the
effects of free radicals, and also in food preservation, alternative medicine and nat-
ural therapies.

Further studies are needed to elucidate mechanisms that contribute to the extract
biological properties and also an in-depth phytochemical investigation is proposed to
isolate the active fraction and eventually the pure compound(s) with a vital role for
these activities.

Disclosure statement

No potential conflict of interest was reported by the authors.

Funding

The author(s) reported there is no funding associated with the work featured in this article.

References

Abdalbasit AM, Ramlah MI, Maznah I, Norsharina I. 2009. Antioxidant activity and phenolic con-
tent of phenolic rich fractions obtained from black cumin (Nigella sativa) seedcake. Food
Chem. 116:306–312.

Abdellah SA, Berlin A, Blondeau C, Guinobert I, Guilbot A, Beck M, Duforez F. 2020. A combin-
ation of Eschscholtzia californica Cham. and Valeriana officinalis L. extracts for adjustment
insomnia: a prospective observational study. J Tradit Complement Med. 10(2):116–123.

Adeolu AA, Florence OJ, Anthony JA, Patrick JM. 2008. Antioxidant activities and phenolic con-
tents of the methanol extracts of the stems of Acokanthera oppositifolia and Adenia gummi-
fera. BMC Complement Altern Med. 8:54.

Amamra S, Charef N, Arrar L, Belhaddad O, Khennouf S, Zaim K, Baghiani A. 2018. Phenolic con-
tent, antioxidant and antibacterial effects of fruit extracts of Algerian ash, Fraxinus Excelsior.
Indian J Pharm Sci. 80(6):1021–1028.

Beck MA, Haberlein H. 1999. Flavonol glycosides from Eschscholtzia californica. Phytochemistry.
50(2):329–332.

Bilia AR, Eterno F, Bergonzi MC, Mazzi G, Vincieri FF. 2007. Evaluation of the content and stabil-
ity of the constituents of mother tinctures and tinctures: the case of Crataegus oxyacantha L.
and Hieracium pilosella L. J Pharm Biomed Anal. 44(1):70–78.

Bonomo MG, Cafaro C, Guerrieri G, Crispo F, Milella L, Calabrone L, Salzano G. 2017. Flow cytom-
etry and capillary electrophoresis analyses in ethanol-stressed Oenococcus oeni strains and
changes assessment of membrane fatty acids composition. J Appl Microbiol. 122(6):
1615–1626.

Bonomo MG, Cafaro C, Russo D, Calabrone L, Milella L, Saturnino C, Capasso A, Salzano G.
2020a. Antimicrobial activity, antioxidant properties and phytochemical screening of Aesculus
hippocastanum mother tincture against food-borne bacteria. LDDD. 17(1):48–56.

Bonomo MG, Cafaro C, Russo D, Faraone I, Milella L, Saturnino C, Capasso A, Sinicropi MS,
Salzano G. 2020b. Antimicrobial and antioxidant properties and phytochemical screening of
different mother tinctures against food-borne bacteria. Pharmacologyonline. 1:150–161.

Bonomo MG, Milella L, Martelli G, Salzano G. 2013. Stress response assessment of Lactobacillus
sakei strains selected as potential autochthonous starter cultures by flow cytometry and
nucleic acid double staining analyses. J Appl Microbiol. 115(3):786–795.

Bonomo MG, Salzano G. 2012. Microbial diversity and dynamics of Pecorino di Filiano PDO, a
traditional cheese of Basilicata region (Southern Italy). Int J Dairy Technol. 65(4):531–541.

NATURAL PRODUCT RESEARCH 7



Bouarab Chibane L, Degraeve P, Ferhout H, Bouajila J, Oulahal N. 2019. Plant antimicrobial poly-
phenols as potential natural food preservatives. J Sci Food Agric. 99(4):1457–1474.

Bylka W, Matlawska I, Pilewski NA. 2004. Natural flavonoids as antimicrobial agents. J Am Nutr
Assoc. 7:24–31.

Chew YL, Lim YY, Omar M, Khoo KS. 2008. Antioxidant activity of three edible seaweeds from
two areas in South East Asia. Lebensm Wiss Technol. 41(6):1067–1072.

Coppo E, Marchese A. 2014. Antibacterial activity of polyphenols. Curr Pharm Biotechnol. 15(4):
380–390.

Fabre N, Claparols C, Richelme S, Angelin ML, Fourast�e I, Moulis C. 2000. Direct characterization
of isoquinoline alkaloids in a crude plant extract by ion-pair liquid chromatography–electros-
pray ionization tandem mass spectrometry: example of Eschscholtzia californica. J Chromatogr
A. 904(1):35–46.

Guidetti G, Di Cerbo A, Giovazzino A, Rubino V, Palatucci AT, Centenaro S, Fraccaroli E, Cortese
L, Bonomo MG, Ruggiero G, et al. 2016. In vitro effects of some botanicals with anti-inflamma-
tory and antitoxic activity. J Immunol Res. 2016:5457010–5457011.

Gul MZ, Bhakshu LM, Ahmad F, Kondapi AK, Qureshi IA, Ghazi IA. 2011. Evaluation of
Abelmoschus moschatus extracts for antioxidant, free radical scavenging, antimicrobial and
antiproliferative activities using in vitro assays. BMC Complement Altern Med. 11:64.

Gutierrez J, Barry-Ryan C, Bourke P. 2008. The antimicrobial efficacy of plant essential oil combi-
nations and interactions with food ingredients. Int J Food Microbiol. 124(1):91–97.

Harvey AL, Edrada-Ebel R, Quinn RJ. 2015. The reemergence of natural products for drug discov-
ery in the genomics era. Nat Rev Drug Discov. 14(2):111–129.

Ke-Xue Z, Cai-Xia L, Xiao-N G, Wei P, Hui-Ming Z. 2011. Antioxidant activities and total phenolic
contents of various extracts from defatted wheat germ. Food Chem. 126:1122–1126.

Kostic DA, Velickovic JM, Mitic SS, Mitic MN, Randelovic SS. 2012. Phenolic content, and antioxi-
dant and antimicrobial activities of Crataegus oxyacantha L (Rosaceae) fruit extract from
Southeast Serbia. Trop J Pharm Res. 11(1):117–124.

Kostova I, Iossifova T. 2007. Chemical components of Fraxinus species. Fitoterapia. 78(2):85–106.
Laciar A, Vaca Ruiz ML, Carrizo Flores R, Saad JR. 2009. Antibacterial and antioxidant activities of

the essential oil of Artemisia echegarayi Hieron. (Asteraceae). Rev Argent Microbiol. 41(4):
226–231.

Luximon-Ramma A, Bahorun T, Soobrattee MA, Aruoma OI. 2002. Antioxidant activities of phen-
olic, proanthocyanidin, and flavonoid components in extracts of Cassia fistula. J Agric Food
Chem. 50(18):5042–5047.

Malencic D, Maksimovic Z, Popovic M, Miladinovic J. 2008. Miladinovic polyphenol contents and
antioxidant activity of soybean seed extract. Bioresour Technol. 99(14):6688–6691.

Manian R, Anusuya N, Siddhuraju P, Manian S. 2008. The antioxidant activity and free radical
scavenging potential of two different solvent extracts of Camellia sinensis (L.) O. Kuntz, Ficus
bengalensis L. and Ficus racemosa L. Food Chem. 107(3):1000–1007.

Mang SM, Racioppi R, Camele I, Rana GL, D’Auria M. 2015. Use of volatile metabolite profiles to
distinguish three Monilinia species. J Plant Pathol. 97(1):55–59.

Margin�a D, Olaru OT, Ilie M, Gr�adinaru D, GuȚu C, Voicu S, Dinischiotu A, Spandidos DA,
Tsatsakis AM. 2015. Assessment of the potential health benefits of certain total extracts from
Vitis vinifera, Aesculus hyppocastanum and Curcuma longa. Exp Ther Med. 10(5):1681–1688.

Mont�o F, Arce C, Noguera MA, Ivorra MD, Flanagan J, Roller M, Issaly N, D’Ocon P. 2014. Action
of an extract from the seeds of Fraxinus excelsior L. onmetabolic disorders in hypertensive
and obese animal models. Food Funct. 5(4):786–796.

Mothana RAA, Abdo SAA, Hasson S, Althawab FMN, Alaghbari SAZ, Lindequist U. 2010.
Antimicrobial, antioxidant and cytotoxic activities and phytochemical screening of some
Yemeni medicinal plants. Evid Based Complement Alternat Med. 7(3):323–330.

Moulaoui K, Caddeo C, Manca ML, Castangia I, Valenti D, Escribano E, Atmani D, Fadda AM,
Manconi M. 2015. Identification and nanoentrapment of polyphenolic phytocomplex from
Fraxinus angustifolia: in vitro and in vivo wound healing potential. Eur J Med Chem. 89:
179–188.

8 M. G. BONOMO ET AL.



Russo D, Bonomo MG, Salzano G, Martelli G, Milella L. 2012. Nutraceutical properties of Citrus
clementina juices. Pharmacologyonline. 1:84–93.

Sarfraz I, Rasul A, Jabeen F, Younis T, Zahoor MK, Arshad M, Ali M. 2017. Fraxinus: a plant with
versatile pharmacological and biological activities. Evid Based Complement Altern Med. 2017:
1–12.

Wang H, Zou D, Xie K, Xie M. 2014. Antibacterial mechanism of fraxetin against Staphylococcus
aureus. Mol Med Rep. 10(5):2341–2345.

Young IS, Woodside JV. 2001. Antioxidants in health and diseas. J Clin Pathol. 54(3):176–186.
Zulet MA, Navas-Carretero S, Lara y S�anchez D, Abete I, Flanagan J, Issaly N, Fança-Berthon P,

Bily A, Roller M, Martinez JA. 2014. A Fraxinus excelsior L. seeds/fruits extract benefits glucose
homeostasis and adiposity related markers in elderly overweight/obese subjects: a longitu-
dinal, randomized, crossover, doubleblind, placebo-controlled nutritional intervention study.
Phytomedicine. 21(10):1162–1169.

NATURAL PRODUCT RESEARCH 9


	Abstract
	Introduction
	Results and discussion
	Conclusions
	Disclosure statement
	Funding
	References


