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Abstract

This ex;)eriment was designed, by dividing into two parts, to investigate in phytochemistry
and anti-Salmonella activity of the extracts from the ripe fruits of Ardisia elliptica Thunb. The former
part was aimed to study the effects of different solvents to be used in the extraction of the fruits of
Ardisia elliptica Thunb. The results demonstrated that the ethanolic extract gave highest yield and was
active against Salmonella spp. tested by disk diffusion method. The latter part was designed to study
the biological activity of the ethanolic extract. In this experiment, the extracts and the main pure
compounds isolated from the fruit extracts were tested for susceptibility against Salmonella enteritidis
by broth dilution method. The results showed that the extracts gave the MIC values ranged from 2-4
mg/ml while the pure compounds gave 0.03-0.50 mg/ml. The most active compound against
Salmonella was quercetin. The activity of the ethanolic extract against Salmonella enteritidis in vivo
was also performed. The 28-day-old 45 broiler chickens were divided into five groups by completely
randomized design. Each group consisted of 3 replicates with 3 chickens per replication. The
experimental animals were treated as follows: Each chicken was challenged with 1 x 10 ® cfu of
Salmonella enteritidis except the fifth group. The first group was fed with diet previously mixed with
the ethanolic extract at the concentration of 4 MIC (16 g/ kg feed). The second group was enforced
with 9 capsules containing 200 mg extract per capsule (1.8 g/day/chicken). The third group was a
control group, both the extract and antibiotic was not given. The fourth group, positive control group,
was given with enrofloxacin solution at a concentration of 50 ppm. The fifth group was a healthy
control group which Salmonella was not challenged. After 7 day of treatment, a chicken in the third
group was dead. All chickens were killed and the crops and caeca were removed. Each crop and
caecum with it content was subjected to enumerize on Salmonella recovering colonies. The results
demonstrated that the number of Salmonella colontes from crops and caeca were as follows :

The first group: 0.31 + 0.53 and 0.59 + 0.56, the second group : 3.51 + 1.69 and 9.13 + 2.38, the third
group : 13.16 + 3.47 and 39.82 + 4.69 colonies per g of crop and caecum, respectively. Nevertheless,

no Salmonella colony was detected in the fourth and the fifth group. The results also indicated that



the number of Salmonella colonies of the first and the second group was decreased significantly when
compared with the control group (P< 0.05) . The first group also contained significantly less
Salmonella colonies than the second group (P< 0.05). Tn addition to this, the residue of the extract in
chicken meat was also studied in the form of syringic acid by HPTLC. The results showed that very
low residue i.e. syringic acid was detected in the concentration of 73.20 + 12.42 ppb in the first group
and less than 43 ppb in the second group. From the above results, it could be concluded that the
ethanolic extract from the ripe fruits of A. elliptica Thunb. has high potential for further development

as a feed additive for Salmonella decontamination in poultry industry.



