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Abstract: The aim of this study was to develop inclusions formed by y-cyclodextrin (y-CD) and three
isothiocyanates (ITCs), including benzyl isothiocyanate (BITC), phenethyl isothiocyanate (PEITC),
and 3-methylthiopropyl isothiocyanate (MTPITC) to improve their controlled release for the inhibition
of Staphylococcus aureus (S. aureus). These inclusion complexes were characterized using X-ray
diffraction, Fourier-transform infrared, thermogravimetry, and scanning electron microscopy (SEM),
providing appropriate evidence to confirm the formation of inclusion complexes. Preliminary
evaluation of the antimicrobial activity of the different inclusion complexes, carried out in vitro by
agar diffusion, showed that such activity lasted 5-7 days longer in y-CD-BITC, in comparison with
v-CD-PEITC and y-CD-MTPITC. The biofilm formation was less in S. aureus treated with y-CD-BITC
than that of BITC by using crystal violet quantification assay and SEM. The expression of virulence
genes, including sarA, agr, cp5D, cpSF, clf, nuc, and spa, showed sustained downregulation in S. aureus
treated with y-CD-BITC for 24 h by quantitative real-time polymerase chain reaction (QRT-PCR).
Moreover, the growth of S. aureus in cooked chicken breast treated with y-CD-BITC and BITC was
predicted by the Gompertz model. The lag time of y-CD-BITC was 1.3-2.4 times longer than that
of BITC, and correlation coefficient (R?) of the secondary models was 0.94-0.99, respectively. These
results suggest that BITC has a more durable antibacterial effect against S. aureus after encapsulation
by v-CD.

Keywords: cyclodextrin; inclusion; isothiocyanates; Staphylococcus aureus; controlled release; antibac-
terial activities

1. Introduction

Staphylococcus aureus (S. aureus) is one of the most frequent causes of food poisoning [1].
S. aureus has the ability to adhere to various surfaces and create thick biofilms [1,2]. A
self-produced matrix of extracellular polymeric molecules encases these surface-attached
aggregated microbial populations, which allows them to withstand a variety of stressors
and thrive in hostile settings [3]. Biofilm production, in fact, is one of the most important
qualities that contributes to the successful growth of these bacteria, and it is thought to
be necessary for the onset of their pathogenicity and persistence [4]. In addition, this
nonmotile, catalase, and coagulase-positive coccus has a wide range of virulence traits that
allow it to persist in a living host [5]. Consumers may be exposed to S. aureus infection
through the processing or production of dairy, cooked meat, eggs, aquatic products, beans,
ready-to-eat meals, and fresh vegetables [6]. Therefore, certain steps are needed to prevent
S. aureus infection in order to maintain food safety.
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Natural chemical products have been reported to exhibit remarkable antibacterial ac-
tivities [7]. Isothiocyanates (ITCs), which are found in the Cruciferae family of plants, have
long been used as antibacterial agents [8,9]. The antibacterial activities of 3-methylthiopropyl
isothiocyanate (MTPITC), phenethyl isothiocyanate (PEITC), and benzyl isothiocyanate
(BITC) against S. aureus have been reported by Wilson and Kim et al. [10,11]. Both PEITC
and BITC inhibit the activity of methicillin-resistant S. aureus [12]. In addition, Yang
et al. also found that BITC and PEITC showed strong antibacterial activities against toxin-
producing Escherichia coli (E. coli) and enterotoxigenic E. coli, respectively [13]. ITCs have
strong volatility, which diminishes their antibacterial activities and hinders their potential
use as effective bioactive agents [14,15]. The use of carrier systems to encapsulate ITCs,
thus achieving controlled release, is important to improve the inhibitory effect of ITCs on
pathogenic bacteria.

Encapsulation is a beneficial method for protecting flavors, improving their sustained
release characteristics, increasing their stability, and extending their shelf life [16,17]. The
incompatibility of ITCs with many food packaging substances limits their application
as antimicrobials due to their appearance in the form of oils [18]. These issues have
been overcome by cyclodextrins (CDs). CDs are cyclic oligosaccharides composed of
(1,4)-glycosidic-bonded glucopyranose units. These torus-like macro rings have relatively
hydrophobic internal cavities rather than hydrophilic external cavities [19]. The inclu-
sion process that occurs in water involves the displacement of water molecules by polar
molecules of guests from the relatively hydrophobic cavities of CDs and stabilizes the
encapsulated guest molecules mainly through the formation of many van der Waals attrac-
tive forces [20]. Different chemical compounds classes were complexed into cyclodextrin
with antibacterial activities, including d-limonene [21], Hyptis martiusii Benth essential
oil [22], and «-bisabolol [23]. y-Cyclodextrin (y-CD) is suitable for complexation due to
its wide cavity and water solubility [24]. Phunpee et al. used a spray drying approach to
create inclusion complexes between citral and CDs, revealing that a larger cavity promoted
better geometric accommodation of citral in the order of y-CD > 3-CD > «-CD [25]. y-CDs
with good loading and release properties are extremely desirable as carrier materials for
inhibitory applications. Moradi et al. found that thyme oil inclusion complex with y-CD
showed good controlled release and antibacterial activity against S. aureus [26]. It was
demonstrated that electrospun zein nanofibrous webs encapsulated in the thymol /y-CD
inclusion complex (zein-THY /v-CD-IC-NF) had been shown to suppress the development
of S. aureus more effectively than that of zein-THY-NF [27]. However, no studies have been
conducted to prepare ITC inclusions using y-CD as a coating material and to investigate
their controlled release and antibacterial activities.

In this study, we attempted to prepare ITC inclusion complexes using the freeze-
drying method with y-CD as the raw material. The focus of the study was to improve the
stability of ITCs and to increase their antibacterial activity. The inclusion complexes were
characterized using Fourier-transform infrared (FTIR), thermogravimetry (TGA), X-ray
diffraction (XRD), and scanning electron microscopy (SEM). In addition, the controlled
release, antibiofilm activity, effect on virulence gene expression and antibacterial activity of
ITCs and y-CD-ITCs against S. aureus in cooked chicken breast were also investigated.

2. Materials and Methods
2.1. Chemicals and Bacterial Strains

v-CD was purchased from Beijing baoxidi Technology Co., Ltd. (Beijing, China). ITCs,
including MTPITC (purity > 99%), PEITC (purity > 99%), and BITC (purity > 99%), were
purchased from Sigma, Burlington, MA, USA. Dimethyl sulfoxide was purchased from
Damao (Tianjin, China). Glacial acetic acid was purchased from Aladdin (Shanghai, China).
Their structures are shown in Figure 1. Chicken breast was purchased from the local market
(Dalian, China). The gram-positive bacterium S. aureus ATCC 6538 was taken from the
Dalian Polytechnic University Food Microbiology Laboratory (Dalian, China).
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Figure 1. Structures of isothiocyanates (ITCs). (a) 3-methylthiopropyl isothiocyanate (MTPITC),
(b) phenethyl isothiocyanate (PEITC), and (c) benzyl isothiocyanate (BITC).

2.2. Preparation of the Inclusion Complexes

v-CD was stirred in 100 mL of ultrapure water to obtain an aqueous solution at
15.41 mmol /L. The y-CD solution was added with an ethanolic solution of 1.541 mmoL
ITCs, and stirred magnetically at 60 °C for 3 h. The combined solution was then snap-frozen
and freeze-dried for two days using Vacuum Freeze Dryer (GOLD SIM, Seattle, WA, USA).

2.3. Characterization of the Inclusion Complexes

v-CD and the inclusion complexes (1 mg) were dissolved in ethanol at room tempera-
ture. The UV scanning spectra were obtained in the wavelength range of 200-350 nm by
using a spectrophotometer (UV-2550, Shimadzu, Kyoto, Japan). Fourier transform infrared
(FTIR) spectroscopy investigations of y-CD-ITCs were performed in an FTIR Spectrum
(PerkinElmer, Norwalk, CT, Japan), with an average of 64 scans per sample in 4000 to
500 cm~!. Thermogravimetric analysis (TGA) experiments were carried out using a ther-
mogravimetric analyzer (TGA 550, TA, TA Instruments, New Castle, DE, USA) with a
heating rate of 20 °C min~! and a flow rate of 20 mL/min under nitrogen environment. A
diffractometer (XRD-6100, Shimadzu, Kyoto, Japan) was used to measure X-ray diffraction
(XRD) from 5 to 60° at 5° min~! scanning speed with Cu Ko radiation (A = 1.54060 A).
Moreover, the morphology analysis was measured by scanning electron microscopy (SEM)
(Quanta 450, Waltham, MA, USA).

2.4. In Vitro Release Study

v-CD-ITC inclusion complexes (100 mg) were dissolved in 20 mL of water and added
with 20 mL of hexane. The sample solution was kept in a shaker at 37 °C for 48 h. The
release amount of ITCs was spectrometrically assayed every 4 h at 247 nm. The volume
was replaced with fresh hexane after each estimation. The experiments were carried out
in triplicate.

2.5. Antibacterial Assays

MTPITC, PEITC, and BITC and the corresponding inclusion complexes (based on
the BITC concentration) with the same final concentration at 0.25 mmol/L were added
to the bacterial suspension and cultured at 37 °C in a shaker at 120 rpm. The absorbance
at 600 nm was measured every 4 h. The growth curve was further obtained. In addition,
the antibacterial activities of ITCs were also studied using the agar diffusion method
referencing Goni et al. [28] with slight modifications. Briefly, the inhibitory effect of ITCs
and y-CD-ITCs on S. aureus was tested by punching a hole on the Luria—Bertani broth
(LB) agar medium. On the plate, 100 mL of S. aureus suspension (1 x 107 CFU/mL) was
distributed. Then, 1umoL of ITCs (BITC, PEITC, and MTPITC) and y-CD-ITCs (y-CD-BITC,
v-CD-PEITC, and y-CD-MTPITC, ITCs = 1 umoL) were added to the wells of the plate.
To avoid nutrient loss from the agar, the nutrient-rich plates were incubated at constant
humidity for 10 days with the bacterial solution on them. Their antibacterial activities
were compared by measuring and photographing the diameter of the inhibition zone
(DIZ). The MIC was determined by using the broth microdilution technique [29]. Different
concentrations of BITC and S. aureus suspensions were added to sterile 96-well microplates
and incubated for 12 h at 37 °C. The control was the Mueller-Hinton Broth with or without
bacterial cultures.
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2.6. Biofilm Analysis
2.6.1. Crystal Violet Quantitative Assay

A suspension of about 107 CFU/mL S. aureus was put to each well of a 96-well
polystyrene plate, along with BITC at concentrations of 0, 1/8MIC, 1/4MIC, 1/2MIC, and
v-CD-BITC (based on the BITC concentration), and the plate was incubated at 37 °C for 48 h.
After the biofilm was formed, the planktonic cells were removed using sterile PBS, and the
biofilm was fixed with methanol for 15 min. The preserved biofilms were dyed with 1%
crystal violet solution for 10 min. Finally, 33% glacial acetic acid (200 uL) was added to
each well, and absorbance was read at 590 nm using a microplate reader (SpectraMax M2,
Molecular Devices, Madison, WI, USA).

2.6.2. SEM Analysis

S. aureus suspension (about 107 CFU/mL) was prepared and incubated for 48 h at
37 °C with BITC and y-CD-BITC (basing on BITC concentration) at concentrations of 0,
1/8MIC, 1/4MIC, and 1/2MIC on a coverslip (4 mm X 4 mm) in a 6-well polystyrene
plate. Following the formation of the biofilm, the samples were collected and processed as
described in our earlier study [30]. The gold-coated dehydrated S. aureus biofilm samples
were examined under an SEM (Quanta 450, Waltham, MA, USA).

2.7. Quantitative Real-Time Polymerase Chain Reaction (qQRT-PCR)

S. aureus (about 107 CFU/mL) was treated with 1/4MIC BITC and y-CD-BITC (based
on the BITC concentration) for 24 h. The total RNA was extracted using the RNAprep
Pure Cell/Bacterial Kit (Tiangen Biotech, Beijing, China). The total RNA was processed
with the Prime ScriptTM RT kit from the gDNA Eraser (TaKaRa, Dalian, China) to remove
genomic DNA and use reverse transcription to validate differential gene expression. qRT-
PCR was performed on SYBR ® Premix Ex Taq "™ 1I (TliRNaseH Plus) (Takara, Dalian,
China). Seven virulence genes, including accessory gene regulator (agt), accessory gene
regulator protein A (sarA), capsular polysaccharide biosynthesis protein (cp5D), capsular
polysaccharide synthesis enzyme (cp8F), thermonuclease (nuc), clumping factor (clf), and
protein A (spa) in the S. aureus strain ATCC 6538 were studied. The 165 rRNA gene was used
as the endogenous gene, and the 2722t method was applied to assess differential gene
expression levels [31]. Table S1 lists the specific primers designed by Primer 5.0 software.

2.8. Primary Modeling

Fresh chicken breast was cut into cube blocks (approximately 25 g). The sterile cooked
chicken breast samples were then obtained by sterilizing the cube blocks for 20 min at
121 °C. Samples of the BITC (or y-CD-BITC) at 0.25 mmol/L and the bacterial suspension
(about 107 CFU/mL) were added, followed by homogenization for 120 s in a stomacher
(400 Circulator, Seward, England). The inoculated samples were stored by using aseptic
bags at 10, 15, 20, and 25 °C, respectively. At each sampling time point, three chicken
samples were tested for microbiological examination.

The data of S. aureus in the cooked chicken breast treated with BITC and y-CD-BITC
(basing on BITC concentration) were modeled using the modified Gompertz model [6,32]
as followed:

e
Y(#) = yo + (Ymax — Yo) X exp{—exp [Mm”x()L—t) +1]} 1)
Ymax — Yo
where 1o, Ymax, and Y(t) are the bacterial population counts in a natural logarithm of S.
aureus at initial, maximum, and time (Log CFU/g); #max is the maximum specific growth
rate (Log CFU/g/h); and A is the lag time duration (h).
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2.9. Secondary Modeling

Temperature, maximum specific growth rate (SGR), and lag time (LT) were used in
secondary modeling with the polynomial model equation. The secondary models of SGR
and LT were created using the polynomial model equation. The equations are the following:

Polynomial model equation =a+b x T 4 ¢ X T2 )
where, a, b, and c are constants and T is storage temperature.

2.10. Validation of Predictive Models

The bias factor (Bf), accuracy factor (Af), and correlation coefficient (R?) were utilized
in this study to evaluate the performance of the projected models [33]. The equations for Bf,
Af, and R? are the following:

¥ log (24
Bf =10~ '™
¥ Jlog (2244,
Af =10 "~ ®)
n 2
R2— 1 Do)’
Y (i)

where y; is the predicted value of the ith sample; y;/

and 7 is the number of samples.

is the measured value of the ith sample;

2.11. Statistical Analysis

Statistical analysis of data (at least from three separate experiments) was done using
one-way ANOVA analysis with Duncan test for comparison of individual means by SPSS
software (IBM Inc., Armonk, NY, USA). In all cases, the significance level was set at
p < 0.05 on p < 0.01. GraphPad Prism 8.0.2 was used to perform calculations of the
parameter-adjusted Gompertz model.

3. Results and Discussion
3.1. Characterization of the ITCs Inclusion Complexes with y-CD

In our preliminary studies, we screened the effects of antibacterial activities of 10
ITCs on S. aureus, and found MTPITC, PEITC, and BITC had relatively high capacities.
Therefore, we selected the three ITCs as the main subjects in the present study. y-CD
and ITCs were mixed at a mass ratio of 1:1, and y-CD-ITC inclusion complexes were
obtained by freeze-drying. UV-visible spectroscopy is an important tool to study the
complexation of ITCs with y-CD. As shown in Figure S1, the UV absorption spectra were
recorded for y-CD and the inclusion complexes. In comparison with y-CD, the inclusion
complexes had a maximal absorption peak at 247 nm, which was attributed to the N=C=S
group in ITCs. However, the formation of ITCs inclusion complexes with y-CD remained
uncertain. Figure 2a showed the FTIR spectra of free ITCs, y-CD, and y-CD-ITCs. The
characteristic broad peak in the FTIR spectra of ITCs at 2140-2040 cm~! was attributed
to the N=C=S group [14]. The spectrum of y-CD showed notable peaks ranging from
3540 cm~! to 3230 cm~! due to hydroxyl group stretching vibrations [34]. The main
absorption bands were observed at 2926 cm ! (C-H vibration) and 1027 cm ! [34] for the
C-O group vibration. Although characteristic benzene peaks (between 1345 cm~! and
1600 cm 1) [34] vanished in the spectra of y-CD-PEITC and y-CD-BITC, the vibration bands
of N=C=S groups still existed. The y-CD-MTPITC, y-CD-BITC, and y-CD-PEITC peaks
were not significantly different. These results indicated that the ITCs were successfully
encapsulated by y-CD. These findings were consistent with previously reported studies on
the inclusions of ITCs with 3-CD, in which only the peaks corresponding to N=C=S groups
were detected in the ITC inclusion complexes, which correctly considered that the structure
in ITCs was completely wrapped except for the N=C=S group [34,35].
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Figure 2. (a) FTIR spectra of ITC, y-CD and y-CD-ITCs. (b) TGA curves for y-CD and y-CD-ITCs.
(c) X-ray diffraction patterns of y-CD and y-CD-ITCs.

TGA was used to evaluate the association between the temperature change and weight
loss of the complexes, providing data on the thermal stability and starting composition.
ITCs are volatile compounds with a mass loss at temperatures ranging from 80 °C to
165 °C [15,34]. As shown in Figure 2b, y-CD and y-CD -ITC inclusion complexes decom-
posed in two steps. The first procedure was to dehydrate the y-CD sample from 30 °C to
132 °C. The TGA spectra of y-CD-MTPITC, y-CD-PEITC, and y-CD-BITC were compared
to y-CD as the standard host moiety, and the decomposition tracks of the three y-CD-ITCs
were very similar. In fact, due to the effect of y-CD, the phased mass loss of the y-CD-ITC
inclusion complexes showed an evident slope between 132 °C and 300 °C, which delayed
their volatilization. A similar study of the inclusion complex of efavirenz with y-CD was
reported by Braga et al. [36]. In addition, both BITC and carvacrol inclusion complexes
encapsulated in 3-CD have high thermal stabilities [34,37]. Therefore, the elevated temper-
ature required for the complete decomposition of ITCs further confirmed the formation of
ITC inclusion complexes with y-CD.

XRD is a useful tool for determining CD complexes in powder or microcrystalline
forms [38]. Due to ITCs being liquid with high volatility, the crystal structure of ITCs is
difficult to detect. XRD diffraction patterns of y-CD, y-CD-MTPITC, y-CD-PEITC, and
v-CD-BITC complexes were further investigated. As shown in Figure 2c, y-CD exhibited
solid and sharp peaks at 20 values of 12.42°, 16.44°, 18.62°, 20.36°, and 23.32°, which
confirmed the crystalline nature of y-CD. The sharp peaks at 20 of 5.84-5.90°, 10.28-10.32°,
11.80-11.84°, 15.74-15.90°, and 21.80-21.86° were similar in the three y-CD-ITCs. Sharp
peaks at 14.21° appeared in the XRD patterns of y-CD-BITC and y-CD-PEITC, but not y-
CD-MTPITC, which may represent a crystal morphology unique to the inclusion complexes
containing a benzene ring structure [35]. In comparison, the XRD spectra of y-CD-ITCs
were clearly distinct from that of y-CD. Similar results were obtained for BITC-3-CD,
showing a crystal form different from that of 3-CD [34]. Therefore, the differences in the
structures and thermal stability of y-CD and y-CD-ITCs further confirmed the formation of
inclusion complexes.

3.2. Antibacterial Activities of ITCs and y-CD-ITCs against S. aureus

The curves for in vitro release of ITCs from y-CD-ITCs at 37 °C are shown in Figure 3a.
The cumulative release of y-CD-BITC, y-CD-PEITC, and y-CD-MTPITC was increased
with the incubation time, and reached to 81.4, and 81.7% at 48 h, representing a significant
burst effect. Figure 3b showed the effects of ITCs and y-CD-ITCs on the growth curve
of S. aureus. The order of antibacterial activity of these three ITCs against S. aureus was
BITC>PEITC>MTPITC. The antibacterial effect of inclusion complex was exceeded to the
corresponding ITCs after 24, 20, and 12 h for y-CD-BITC, y-CD-PEITC, and y-CD-MTPITC,
respectively. The best controlled release effect was found in y-CD-BITC. Moreover, the
results also indicated that the release efficiency of the inclusion complexes correlated sig-
nificantly with the antibacterial activity with Pearson correlation coefficient from 0.942
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to 0.994. As shown in Table 1, the antibacterial activities of the different ITCs and y-CD-
ITCs were preliminarily evaluated using the agar diffusion assay. On the first day, the
inhibition zone sizes of the three ITCs against S. aureus were 7.9 £+ 0.4, 10.8 &+ 0.4, and
16.9 £ 0.7 mm, respectively, following the order of BITC>PEITC>MTPITC. Consistent with
previous studies, BITC showed greater antibacterial activity than PEITC against Shiga
toxin-producing Escherichia coli and enterotoxigenic E. coli [13]. No significant differences in
the size of the inhibition zone were observed between the three ITCs and their correspond-
ing inclusion complexes on the first day (p > 0.05). Neither MTPITC nor PEITC exhibited
antibacterial activities by the third day, while their inclusion complexes still displayed
antibacterial activities, and the antibacterial effect of y-CD-PEITC lasted up to 5 days. The
antibacterial activity of BITC persisted until the third day. Due to the volatilization of
ITCs, the antibacterial activities decreased with time. After encapsulation of y-CD, the
antibacterial activity of y-CD-BITC was still stronger on Day 10 with an inhibition zone of
7.2 & 0.9 mm. Although the antibacterial activities still showed a gradual decrease over
time for the y-CD-ITC inclusion complexes, the controlled release ability was significantly
improved after encapsulation compared to that of free ITCs. Furthermore, BITC had an
MIC of 0.5 mmol/L against S. aureus in this study. Overall, BITC was the most active ITC,
consistent with results from previous study that evaluated 10 ITCs and found that BITC

exerted the greatest inhibitory effects on foodborne pathogens [10]. It has been reported

that a significant synergic effect was evidenced when norfloxacin was combined with the

ethyl and propyl esterified derivatives, suggesting that lipophilicity plays an important role

in the antibacterial activity [39]. However, BITC is a highly volatile substance limiting its

wide application [40]. Uppal et al. showed that the antibacterial activities of BITC chitosan

nanoparticles (preparations) were greater than those of BITC by performing an inhibition

zone assay and determining the MIC [15]. Moradi et al. reported that thyme oil inclusion

complexes with y-CD showed a more controlled release than hydroxypropyl-3-CD and

methyl-3-CD [26]. It was observed that the inclusion complex «-bisabolol/3-CD demon-
strated a direct antibacterial effect upon S. aureus, in combination with gentamicin [23].
In view of the good antibacterial ability of BITC and the good sustained release of its

inclusion complex with y-CD, we selected BITC and y-CD-BITC as the main subjects in the

following studies.

9 2.5-
< 804
(]
s 2.0-
o 60+ 5
§ g1-51 /D”‘/‘ Control
40 g ——BITC
° —y-CD-BITC 1.04 ——y-CD-BITC
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Figure 3. (a) In vitro release behaviors of ITCs from y-CD-ITCs at 37 °C. (b) Growth curves of
S. aureus treated with the control, ITC (0.25 mmol/L), and y-CD-ITC (0.25 mmol/L ITC). Values are
means =+ standard deviations, indicated by error bars.
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Table 1. The diameters of inhibition zone of ITCs and y-CD-ITCs against S. aureus.

Inhibition Zone (mm)

Times

(Day) Control MTPITC PEITC BITC vy-CD-MTPITC y-CD-PEITC v-CD-BITC
1 0.00 £ 0.00 Aa 7.9+ 04700 10.8 + 0.4 Bc 149 + 0.7 < 81+05¢ 10.8 +0.6P< 147 + 0.6 Pd
3 0.00 = 0.00 42 0.00 + 0.00 4= 0.00 + 0.00 42 9.1 +£0.25 B¢ 3.1 +042¢%0 9.1 +0.6¢ 11.1 £ 0.7 ¢
5 0.00 £ 0.00 42 0.00 £ 0.00 42 0.00 £ 0.00 4= 0.00 + 0.00 42 0.00 + 0.00 A2 6.3+0.68 9.1+09F%8
10 0.00 £ 0.00 42 0.00 +£0.00 42 0.00 £ 0.00 42 0.00 + 0.00 42 0.00 £ 0.00 42 0.00 +£ 0.00 42 7.2 4+ 0.9 4b

Zones of growth inhibition values are represented as mean =+ standard deviation. Means with different super-
scripts a—c in a row and A—B in a column differ significantly (p < 0.05).

3.3. Effects of BITC and «y-CD-BITC against S. aureus Biofilm Formation

The inhibitory effects of BITC and y-CD-BITC at 0-1/2 MIC (basing on the BITC con-
centration) on biofilm formation by S. aureus were investigated. As shown in Figure 4a—g,
the inhibitory effects of BITC and y-CD-BITC on the development of the S. aureus biofilms
were observed using SEM. The untreated S. aureus showed that the biofilm was highly
dense, with numerous bacteria wrapped in the biofilm structure (Figure 4a). In contrast,
the biofilms were thinner in both the BITC and y-CD-BITC groups, and fewer bacteria
were enveloped as the BITC concentration increased (Figure 4b—g). More importantly, both
biofilms and bacteria in the y-CD-BITC group were reduced, compared to the group treated
with BITC at the same concentration (Figure 4d,f). Furthermore, as shown in Figure 4h,
biofilm formation by S. aureus decreased as the BITC concentration increased, as deter-
mined using the crystal violet quantitative assay. Significantly less biofilm formation by
S. aureus treated with y-CD-BITC was observed than bacteria treated with BITC at each
concentration. This phenomenon is due to the high volatility of BITC, while the controlled
release of the y-CD-BITC inclusion complex significantly attenuates this weakness. Free
anacardic acid (AnAc) reduced S. aureus biofilms by 92.1% at 50 ug/mL for 72 h, while
the AnAc inclusion complex with hydroxypropyl-3-CD (AnAc-HP-3-CD) displayed full
biofilm dispersion at 25 pug/mL [41]. In addition, AnAc-HP-{3-CD showed a better ability
to eradicate S. aureus biofilms than free AnAc [41]. The biofilm-forming ability of S. aureus
treated with y-CD/usnic acid films was impaired and the antibacterial properties of the
v-CD/ usnic acid films were maintained for at least 72 h compared to the control, achieving
long-term controlled release [42]. Therefore, BITC encapsulated in y-CD is more effective
than free BITC at inhibiting S. aureus biofilm activities.
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Figure 4. Effects of BITC and y-CD-BITC on S. aureus biofilm formation. SEM images (x10,000) of
S. aureus biofilms (a), control; (b), 1/8 MIC BITC; (d), 1/4 MIC BITC; (f), 1/2 MIC BITC; (c), 1/8
MIC y-CD-BITC; (e), 1/4 MIC y-CD-BITC; (g), 1/2 MIC y-CD-BITC). (h) Crystal violet assay. Each
bar represents the mean £ SD of three independent experiments, ** p < 0.01 compared with the
control group.

3.4. Effects of BITC and ~y-CD-BITC on Virulence Gene Expression in S. aureus

RNA was extracted from S. aureus treated with or without 1/4 MIC BITC and y-CD-
BITC for 24 h. The effects of y-CD-BITC and BITC on the expression of virulence genes in
S. aureus was then observed using qRT-PCR. As shown in Figure 5, y-CD-BITC showed
stronger inhibitory effects on these virulence genes in S. aureus than BITC. The relative
expression of the sarA, agr, cp5D, cp8F, clf, nuc, and spa genes was 12.7-37.4% and 35.6—
63.2%, respectively, in groups treated with y-CD-BITC and BITC. Therefore, due to the
controlled release effect of the y-CD-BITC inclusion complex, it is more effective than free
BITC at inhibiting the expression of virulence genes.
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Figure 5. Effects of BITC and y-CD-BITC on virulence gene expression in S. aureus. Relative expres-
sion of sarA, agr, cpbD, cp8F, clf, nuc, and spa compared to 16S rRNA after normalization to one control.
The data were calculated using the average of three independent replicates. ** Differences in gene
expression were significant (p < 0.01).

Toxin generation and biofilm development are two well-known contributors to S. aureus
infection. The spa gene encodes staphylococcal protein A, an essential S. aureus pathogenic-
ity factor required for the adherence and aggregation of bacteria during the development
of biofilms [43]. y-CD-BITC reduced the expression of the spa. Therefore, we hypothesize
that y-CD-BITC reduces the formation of biofilms by reducing S. aureus adhesion and
aggregation. In addition, Liu and Liang et al. also found that the downregulation of spa and
sarA reduced biofilm formation by S. aureus [44,45]. Quorum sensing by the accessory gene
regulatory system is linked to staphylococcal pathogenicity [46]. Furthermore, accumulat-
ing data suggests that the agr phenotype is required for a variety of biofilm characteristics,
including the capacity to adhere to surfaces and disperse, and may even influence the dura-
tion of biofilm-associated illnesses [47—49]. S. aureus evades ingestion and death through
CP5 and CP8, which are major virulence factors [50-52]. Thermonuclease (nuc) is a specific
virulence factor of S. aureus that is routinely used to identify samples [53,54]. Furthermore,
the adhesion gene aggregation factor (clf) is closely linked to biofilm development, and its
protein facilitates fibrinogen adhesion [55].

3.5. Primary Model for the Inhibitory of BITC and v-CD-BITC on S. aureus Growth in Cooked
Chicken Breasts

The primary models are developed using the modified Gompertz model, which is
applied to a number of predictive models with modified equations. It has been adapted
to assess the growth of S. aureus in animal foods such as raw beef, beef jerky, and smoked
chicken [32,56,57]. In this study, chicken breasts were inoculated with S. aureus, treated with
BITC and y-CD-BITC, and stored at 10, 15, 20, and 25 °C. Figure 6 presented the growth of
S. aureus in cooked chicken breasts treated with or without BITC and y-CD-BITC. The R?
values of the modified Gompertz models were 0.9783-0.9863, 0.9816-0.9915, and 0.9816—
0.9916 for the control, BITC, and y-CD-BITC models at 10, 15, 20, and 25 °C, respectively.
Bacterial growth on chicken breasts at different storage temperatures showed a similar
pattern to that of S. aureus in pork [57]. Therefore, the modified Gompertz model accurately
predicted the growth of S. aureus in cooked chicken breasts treated with and without BITC
and y-CD-BITC.
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Figure 6. The Primary model for the inhibitory of BITC and y-CD-BITC on S. aureus growth in cooked
chicken breast stored at 10, 15, 20, and 25 °C. (a) Control, (b) BITC, and (c) y-CD-BITC.

3.6. Secondary Model for Growth Factors of the Inhibitory of BITC and «-CD-BITC on S. aureus in
Cooked Chicken Breasts

According to Yu et al. [32], the secondary model equation was created using the
modified equations of the Gompertz model to get the indices, including lag time (LT)
and maximum specific growth rate (SGR). Table S2 presents secondary model growth
parameters for predicting S. aureus fate after treatment with BITC and y-CD-BITC. A
polynomial equation was used to characterize the effects of temperature and antibacterial
agents on S. aureus growth. Figure 7 shows the secondary models for growth factors of S.
aureus inoculated in cooked chicken breast and treated with BITC and y-CD-BITC at 10,
15, 20, and 25 °C. The change in the SGR of S. aureus in cooked chicken breast samples
according to temperature and antibacterial substances was presented in Figure 7a. The SGR
of samples treated with both BITC and y-CD-BITC was significantly decreased compared
to that of the control at each temperature. However, no significant difference in the SGR of
S. aureus was observed at 10 and 15 °C in samples treated with BITC and y-CD-BITC, but
samples treated with y-CD-BITC had a significantly lower SGR than samples treated with
BITC at 20 and 25 °C. In addition, as shown in Figure 7b, the temperature and antibacterial
substances changed the LT of S. aureus in cooked chicken breasts. The LT showed a tendency
to decrease as the experimental temperature increased upon treatment with or without
BITC and y-CD-BITC. The LT of samples treated with y-CD-BITC was 1.3-2.4 times longer
than that of BITC at 10, 15, 20, and 25 °C. This phenomenon was due to the high volatility
of BITC [15], while the controlled release of y-CD-BITC prolonged the LT. Therefore, y-CD-
BITC and a low temperature are required to increase the LT of S. aureus in cooked chicken
breasts.

Table S3 showed the validation of the S. aureus growth factors in the secondary model.
The Bf, Af, and R? of the secondary models were 0.94-1.02, 1.00-1.23, and 0.90-0.99,
respectively. The relative deviation between the observed and anticipated data is denoted
by Bf. The model is deemed inappropriate if the computed value exceeds the range of
0.7-1.5 [33,58]. Af is the value of the absolute difference between the actual value and
anticipated value of a secondary model parameter. The closer the computed number is to 1,
the more exact the model [59]. Bf and Af for the secondary model were 1.014-1.188 and
1.014-1.190, respectively, in LT and SGR, in the prediction model of S. aureus in pork [57].
For the description of growth factors in S. aureus in samples treated with BITC and y-CD-
BITC compared with the findings of other studies, the validation results for the secondary
model were acceptable. Therefore, y-CD-BITC also demonstrated a controlled release effect
against S. aureus in chicken systems.
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Figure 7. The secondary model for growth factors of the inhibitory effects of BITC and y-CD-BITC on
S. aureus in cooked chicken breast stored at 10, 15, 20, and 25 °C. (a) SGR, maximum specific growth
rate and (b) LT, lag time.

4. Conclusions

The present study showed the successful embedding of BITC in y-CD, overcoming
the lacunas of the high volatility of BITC. Compared with BITC, y-CD-BITC showed more
sustained inhibition of S. aureus. Both biofilm formation and the expression of virulence
genes were lower in S. aureus treated with y-CD-BITC than in bacteria treated with BITC.
In addition, this study more accurately predicted the growth tendencies of S. aureus based
on temperature, time, and antibacterial substances using a modified Gompertz model and
polynomial model equation. These results suggested that y-CD was a suitable excipient
for increasing the stability of BITC, and the y-CD-BITC inclusion complex improved
controlled release to inhibit S. aureus. This work provided the theoretical information for
the characterization of y-CD-BITC that could be potentially utilized as a good substance in
the preservation of chicken foods.

Supplementary Materials: The following are available online at https:/ /www.mdpi.com/article/
10.3390/foods11010060/s1, Figure S1: UV—vis absorption spectrum of y-CD and y-CD-ITCs, Table
S1: Sequences of primers used in qRT-PCR, Table S2: Growth parameters of secondary models to
predict the growth of S. aureus under BITC and y-CD-BITC, Table S3: Development and validation of
secondary models for growth factors of S. aureus in cooked chicken breast under BITC and y-CD-BITC.

Author Contributions: Conceptualization, G.Z. and J.L.; methodology, J.L. and H.W.; software, X.A.
and ].B.; validation, J.B.; formal analysis, J.L. and G.Z.; investigation, H.-W.; resources, X.A. and HW.;
data curation, J.L. and H.W.; writing—original draft preparation, J.L.; writing—review & editing,
J.L. and G.Z,; visualization, H.H. (Hongshun Hao); supervision, H.H. (Hongman Hou) and H.H.
(Hongshun Hao); project administration, H.H. (Hongman Hou) and G.Z.; funding acquisition, G.Z.
All authors discussed the results and approved the final manuscript.

Funding: This research was funded by the National Key R and D Program of China (2019YFC1605902),
the Innovative Talent Support Program for Colleges and Universities of Liaoning Province (LR2019009),
and the Liaoning Provincial Natural Science Foundation of China (2019-MS-021).

Data Availability Statement: The data that support the findings of this study are available within
the article.

Acknowledgments: The authors gratefully acknowledge the 2nd International Electronic Conference
on Foods—*Future Foods and Food Technologies for a Sustainable World” (Foods 2021).

Conflicts of Interest: The authors declare no conflict of interest.


https://www.mdpi.com/article/10.3390/foods11010060/s1
https://www.mdpi.com/article/10.3390/foods11010060/s1

Foods 2022, 11, 60 13 of 15

References

1. Kostoglou, D.; Protopappas, I.; Giaouris, E. Common Plant-Derived Terpenoids Present Increased Anti-Biofilm Potential against
Staphylococcus Bacteria Compared to a Quaternary Ammonium Biocide. Foods 2020, 9, 697. [CrossRef]

2. Biittner, H.; Mack, D.; Rohde, H. Structural basis of Staphylococcus epidermidis biofilm formation: Mechanisms and molecular
interactions. Front. Cell. Infect. Microbiol. 2015, 5, 14. [CrossRef]

3. Abdallah, M.; Benoliel, C.; Drider, D.; Dhulster, P.; Chihib, N.E. Biofilm formation and persistence on abiotic surfaces in the
context of food and medical environments. Arch. Microbiol. 2014, 196, 453-472. [CrossRef]

4. Figueiredo, A.; Ferreira, F.A.; Beltrame, C.O.; Cortes, M. The role of biofilms in persistent infections and factors involved in
ica-independent biofilm development and gene regulation in Staphylococcus aureus. Crit. Rev. Microbiol. 2017, 43, 602-620.
[CrossRef]

5. Rosenstein, R.; Gotz, F. What distinguishes highly pathogenic staphylococci from medium- and non-pathogenic? Curr. Top
Microbiol. Immunol. 2013, 358, 33-89.

6. Guo, L.; Wang, Y.; Bi, X.; Duo, K,; Sun, Q.; Yun, X.; Zhang, Y.; Fei, P.; Han, ]. Antimicrobial activity and mechanism of action of
the Amaranthus tricolor crude extract against Staphylococcus aureus and potential application in cooked meat. Foods 2020, 9, 359.
[CrossRef] [PubMed]

7. Zhang, L.L; Zhang, L.E; Hu, Q.P,; Hao, D.L.; Xu, ].G. Chemical composition, antibacterial activity of Cyperus rotundus rhizomes
essential oil against Staphylococcus aureus via membrane disruption and apoptosis pathway. Food Control 2017, 80, 290-296.
[CrossRef]

8.  Pate, ],; Yin, H.B.; Bauchan, G.; Mowery, J. Inhibition of Escherichia coli O157:H7 and Salmonella enterica virulence factors by benzyl
isothiocyanate. Food Microbiol. 2020, 86, 103303. [CrossRef]

9.  Rampal, G,; Thind, T.S,; Arora, R.; Vig, A.P; Arora, S. Synergistic antimutagenic effect of isothiocyanates against varied mutagens.
Food Chem. Toxicol. Int. J. Publ. Br. Ind. Biol. Res. Assoc. 2017, 109, 879-887. [CrossRef] [PubMed]

10. Wilson, A.E.; Bergaentzlé, M.; Bindler, F.O.; Marchioni, E.; Lintz, A.; Ennahar, S.D. Invitro efficacies of various isothiocyanates
from cruciferous vegetables as antimicrobial agents against foodborne pathogens and spoilage bacteria. Food Control 2013, 30,
318-324. [CrossRef]

11.  Kim, M.G,; Lee, H.S. Growth-inhibiting activities of phenethyl isothiocyanate and its derivatives against intestinal bacteria. J.
Food Sci. 2010, 74, M467-M471. [CrossRef]

12.  Huang, L.H. IPMP 2013—A comprehensive data analysis tool for predictive microbiology. Int. J. Food Microbiol. 2014, 171, 100-107.
[CrossRef]

13.  Yang, C.X; Wu, H.T,; Li, X.X.; Wu, H.Y.; Hou, H.M. Comparison of the inhibitory potential of benzyl isothiocyanate and phenethyl
isothiocyanate on Shiga toxin-producing and enterotoxigenic Escherichia Coli. LWT 2020, 118, 108806. [CrossRef]

14. Uppal, S.; Sharma, P.; Kumar, R.; Kaur, K; Bhatia, A.; Mehta, S.K. Effect of benzyl isothiocyanate encapsulated biocom-patible
nanoemulsion prepared via ultrasonication on microbial strains and breast cancer cell line MDA MB 231. Colloids Surf. A
Physicochem. Eng. Asp. 2020, 596, 124732. [CrossRef]

15. Uppal, S.; Kaur, K.; Kumar, R.; Kaur, N.D.; Shukla, G.; Mehta, S.K. Chitosan nanoparticles as a biocompatible and efficient
nanowagon for benzyl isothiocyanate. Int. |. Biol. Macromol. 2018, 115, 18-28. [CrossRef]

16. Zhou, D.; Pan, Y,; Ye, J.; Jia, ].F,; Ma, ].F.; Ge, EH. Preparation of walnut oil microcapsules employing soybean protein isolate and
maltodextrin with enhanced oxidation stability of walnut oil. LWT Food Sci. Technol. 2017, 83, 292-297. [CrossRef]

17.  Zhu, G.; Xiao, Z.; Zhou, R.; Zhu, Y. Study of production and pyrolysis characteristics of sweet orange flavor-p-cyclodextrin
inclusion complex. Carbohydr. Polym. 2014, 105, 75-80. [CrossRef]

18. Li, X.H,; Jin, Z.Y.; Wang, ]. Complexation of allyl isothiocyanate by - and 3-cyclodextrin and its controlled release characteristics.
Food Chem. 2007, 103, 461-466. [CrossRef]

19. Valle, E. Cyclodextrins and their uses: A review. Process Biochem. 2004, 39, 1033-1046. [CrossRef]

20. Dodziuk, H. Cyclodextrins and Their Complexes: Chemistry, Analytical Methods, Applications; Wiley-VCH: Weinheim, Germany, 2006;
Volume 9, p. 162.

21. Costa, M.; Rocha, ].E.; Campina, EF; Silva, A.R.P; Da Cruz, R.P; Pereira, R.L.S.; Quintans-Junior, L.].; De Menezes, LR.A.; Aradjo,
A.D.S,; De Freitas, T.S. Comparative analysis of the antibacterial and drug-modulatory effect of D-limonene alone and complexed
with B-cyclodextrin. Eur. J. Pharm. Sci. 2019, 128, 158-161. [CrossRef]

22.  Andrade, T.A;; Freitas, T.S.; Aradjo, F.; Menezes, P.P,; Déria, G.; Rabelo, A.S.; Quintans-Junior, L.; Santos, M.; Bezerra, D.P.; Serafini,
M.R. Physico-chemical characterization and antibacterial activity of inclusion complexes of Hyptis martiusii Benth essential oil in
B-cyclodextrin. Biomed. Pharmacother. 2017, 89, 201-207. [CrossRef]

23. De Sousa Oliveira, F; de Freitas, T.S.; da Cruz, R.P.; do Socorro Costa, M.; Pereira, R.L.S.; Quintans-Junior, L.].; de Aratjo Andrade,
T.; dos Passos Menezes, P.; de Sousa, B.M.H.; Nunes, P.S. Evaluation of the antibacterial and modulatory potential of «-bisabolol,
B-cyclodextrin and x-bisabolol/ 3-cyclodextrin complex. Biomed. Pharmacother. 2017, 92, 1111-1118. [CrossRef]

24. Nguyen, T.V.A ; Yoshii, H. Release behavior of allyl sulfide from cyclodextrin inclusion complex of allyl sulfide under different
storage conditions. Biosci. Biotechnol. Biochem. 2018, 82, 848-855. [CrossRef]

25. Phunpee, S.; Ruktanonchai, U.R.; Yoshii, H.; Assabumrungrat, S.; Soottitantawat, A. Encapsulation of lemongrass oil with

cyclodextrins by spray drying and its controlled release characteristics. J. Agric. Chem. Soc. Jpn. 2017, 81, 718-723. [CrossRef]


http://doi.org/10.3390/foods9060697
http://doi.org/10.3389/fcimb.2015.00014
http://doi.org/10.1007/s00203-014-0983-1
http://doi.org/10.1080/1040841X.2017.1282941
http://doi.org/10.3390/foods9030359
http://www.ncbi.nlm.nih.gov/pubmed/32204560
http://doi.org/10.1016/j.foodcont.2017.05.016
http://doi.org/10.1016/j.fm.2019.103303
http://doi.org/10.1016/j.fct.2017.05.017
http://www.ncbi.nlm.nih.gov/pubmed/28506700
http://doi.org/10.1016/j.foodcont.2012.07.031
http://doi.org/10.1111/j.1750-3841.2009.01333.x
http://doi.org/10.1016/j.ijfoodmicro.2013.11.019
http://doi.org/10.1016/j.lwt.2019.108806
http://doi.org/10.1016/j.colsurfa.2020.124732
http://doi.org/10.1016/j.ijbiomac.2018.04.036
http://doi.org/10.1016/j.lwt.2017.05.029
http://doi.org/10.1016/j.carbpol.2014.01.060
http://doi.org/10.1016/j.foodchem.2006.08.017
http://doi.org/10.1016/S0032-9592(03)00258-9
http://doi.org/10.1016/j.ejps.2018.11.036
http://doi.org/10.1016/j.biopha.2017.01.158
http://doi.org/10.1016/j.biopha.2017.06.020
http://doi.org/10.1080/09168451.2018.1440173
http://doi.org/10.1080/09168451.2016.1277942

Foods 2022, 11, 60 14 of 15

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.
47.

48.

49.

50.

Moradi, S.; Barati, A.; Tonelli, A.E.; Hamedi, H. Chitosan-based hydrogels loading with thyme oil cyclodextrin inclusion
compounds: From preparation to characterization. Eur. Polym. J. 2020, 122, 109303. [CrossRef]

Aytac, Z.; Ipek, S; Durgun, E.; Tekinay, T, Uyar, T. Antibacterial electrospun zein nanofibrous web encapsulating
thymol/cyclodextrin-inclusion complex for food packaging. Food Chem. 2017, 233, 117-124. [CrossRef]

Goni, P; Lopez, P; Sanchez, C.; Gomez-Lus, R.; Becerril, R.; Nerin, C. Antimicrobial activity in the vapour phase of a combination
of cinnamon and clove essential oils. Food Ferment. Ind. 2010, 116, 982-989.

Miladi, H.; Zmantar, T.; Kouidhi, B.; Chaabouni, Y.; Mahdouani, K.; Bakhrouf, A.; Chaieb, K. Use of carvacrol, thymol, and
eugenol for biofilm eradication and resistance modifying susceptibility of Salmonella enterica serovar Typhimurium strains to
nalidixic acid. Microb. Pathog. 2017, 104, 56—63. [CrossRef]

Kang, J.; Li, Q.; Liu, L.; Jin, W.; Sun, Y. The specific effect of gallic acid on Escherichia coli biofilm formation by regulating pgaABCD
genes expression. Appl. Microbiol. Biotechnol. 2018, 102, 1837-1846. [CrossRef] [PubMed]

Ivak, KJ.; Schmittgen, T.D. Analysis of Relative Gene Expression Data Using Real-Time Quantitative PCR and the 2—AACT
Method. Methods 2001, 25, 402—-408.

Yu, HH.; Song, Y.J.; Kim, Y.J.; Lee, H.Y.; Choi, Y.S.; Lee, N.K,; Paik, H.D. Predictive model of growth kinetics for Staphylococcus
aureus in raw beef under various packaging systems. Meat Sci. 2020, 165, 108108. [CrossRef]

Ross, T. Indices for performance evaluation of predictive models in food microbiology. J. Appl. Microbiol. 1996, 81, 501-508.
[CrossRef]

Zhu, W.Z,; Yang, H.P; Liu, Q.F; Zhang, N.; Du, Y.D.; Zhu, H.P. Preparation and characterization of inclusion complex of benzyl
isothiocyanate extracted from papaya seed with 3-cyclodextrin. Food Chem. 2015, 184, 99-104.

Yuan, H.N; Yao, S.J.; Shen, L.Q.; Mao, J.W. Preparation and Characterization of Inclusion Complexes of 3-Cyclodextrin BITC and
B-Cyclodextrin PEITC. Ind. Eng. Chem. Res. 2009, 48, 5070-5078. [CrossRef]

Braga, S.S.; El-Saleh, F.; Lysenko, K.; Paz, F.A.A. Inclusion Compound of Efavirenz and y-Cyclodextrin: Solid State Studies and
Effect on Solubility. Molecules 2021, 26, 519. [CrossRef] [PubMed]

Guimaraes, A.G.; Oliveira, M.A.; Alves, R.; Menezes, P; Serafini, M.R.; Antunes, D.; Bezerra, D.P; Junior, L.Q. Encapsulation of
carvacrol, a monoterpene present in the essential oil of oregano, with 3-cyclodextrin, improves the pharmacological response on
cancer pain experimental protocols. Chem. Biol. Interact. 2015, 227, 69-76. [CrossRef]

Silva, A.; Monteiro, M.; Resende, D.; Braga, S.S.; Coimbra, M.A; Silva, A.; Cardoso, S.M. Inclusion Complex of Resveratrol with
v-Cyclodextrin as a Functional Ingredient for Lemon Juices. Foods 2020, 10, 16. [CrossRef]

Pinheiro, P.G.; Santiago, G.; Silva, F.; Aratjo, A.; Oliveira, C.; Freitas, PR.; Rocha, ].E.; Neto, J.; Silva, M.; Tintino, S.R. Antibacterial
activity and inhibition against Staphylococcus aureus NorA efflux pump by ferulic acid and its esterified derivatives. Asian Pac. |.
Trop. Biomed. 2021, 11, 405-413.

Uppal, S.; Kaur, K.; Kumar, R.; Kahlon, N.K.; Singh, R.; Mehta, S.K. Encompassment of Benzyl Isothiocyanate in cyclodextrin
using ultrasonication methodology to enhance its stability for biological applications. Ultrason. Sonochem. 2017, 39, 25-33.
[CrossRef] [PubMed]

Anjum, M.M,; Patel, KK.; Pandey, N.; Tilak, R.; Singh, S. Development of Anacardic Acid/hydroxypropyl-p-cyclodextrin
inclusion complex with enhanced solubility and antimicrobial activity. J. Mol. Lig. 2019, 296, 112085. [CrossRef]

Tordache, F.; Grumezescu, V.; Grumezescu, A.M.; Curutu, C.; Ditu, L.M.; Socol, G.; Ficai, A.; Trusca, R.; Holban, A.M. Gamma-
cyclodextrin/usnic acid thin film fabricated by MAPLE for improving the resistance of medical surfaces to Staphylococcus aureus
colonization. Appl. Surf. Sci. 2015, 336, 407-412. [CrossRef]

Ythier, M.; Resch, G.; Waridel, P; Panchaud, A.; Gfeller, A.; Majcherczyk, P.; Quadroni, M.; Moreillon, P. Proteomic and transcrip-
tomic profiling of Staphylococcus aureus surface LPXTG-proteins: Correlation with agr genotypes and adherence phenotypes. Mol.
Cell. Proteom. 2012, 11, 1123-1139. [CrossRef]

Liu, L.; Shen, X.; Yu, J.; Cao, X.; Yu, E. Subinhibitory Concentrations of Fusidic Acid May Reduce the Virulence of S. aureus by
Down-Regulating sarA and saeRS to Reduce Biofilm Formation and «-Toxin Expression. Front. Microbiol. 2020, 11, 25. [CrossRef]
Liang, Z.; Qi, Y.; Guo, S.; Hao, K.; Zhao, M.; Guo, N. Effect of AgWPA nanoparticles on the inhibition of Staphylococcus aureus
growth in biofilms. Food Control 2019, 100, 240-246. [CrossRef]

Yarwood, ].M.; Schlievert, PM. Quorum sensing in Staphylococcus infections. J. Clin. Investig. 2003, 112, 1620-1625. [CrossRef]
Hentzer, M.; Givskov, M. Pharmacological inhibition of quorum sensing for the treatment of chronic bacterial infections. J. Clin.
Investig. 2003, 112, 1300-1307. [CrossRef] [PubMed]

Brackman, G.; Cos, P.; Maes, L.; Nelis, H.].; Coenye, T. Quorum sensing inhibitors increase the susceptibility of bacterial biofilms
to antibiotics in vitro and in vivo. Antimicrob. Agents Chemother. 2011, 55, 2655-2661. [CrossRef] [PubMed]

Balaban, N.; Cirioni, V.; Giacometti, A.; Ghiselli, R.; Braunstein, G.B.; Silvestri, C.; Mocchegiani, F.; Saba, V.; Scalise, G. Treatment
of Staphylococcus aureus biofilm infection by the quorum-sensing inhibitor RIP. Antimicrob. Agents Chemother. 2007, 51, 2226-2229.
[CrossRef]

Murphy, E.; Lin, S.L.; Nunez, L.; Andrew, L.; Fink, P.S; Dilts, D.A.; Hoiseth, S.K.; Jansen, K.U.; Anderson, A.S. Challenges for
the evaluation of Staphylococcus aureus protein based vaccines: Monitoring antigenic diversity. Hum. Vaccines 2014, 7, 51-59.
[CrossRef]


http://doi.org/10.1016/j.eurpolymj.2019.109303
http://doi.org/10.1016/j.foodchem.2017.04.095
http://doi.org/10.1016/j.micpath.2017.01.012
http://doi.org/10.1007/s00253-017-8709-3
http://www.ncbi.nlm.nih.gov/pubmed/29327068
http://doi.org/10.1016/j.meatsci.2020.108108
http://doi.org/10.1111/j.1365-2672.1996.tb01946.x
http://doi.org/10.1021/ie8015329
http://doi.org/10.3390/molecules26030519
http://www.ncbi.nlm.nih.gov/pubmed/33498239
http://doi.org/10.1016/j.cbi.2014.12.020
http://doi.org/10.3390/foods10010016
http://doi.org/10.1016/j.ultsonch.2017.04.007
http://www.ncbi.nlm.nih.gov/pubmed/28732943
http://doi.org/10.1016/j.molliq.2019.112085
http://doi.org/10.1016/j.apsusc.2015.01.081
http://doi.org/10.1074/mcp.M111.014191
http://doi.org/10.3389/fmicb.2020.00025
http://doi.org/10.1016/j.foodcont.2019.01.030
http://doi.org/10.1172/JCI200320442
http://doi.org/10.1172/JCI20074
http://www.ncbi.nlm.nih.gov/pubmed/14597754
http://doi.org/10.1128/AAC.00045-11
http://www.ncbi.nlm.nih.gov/pubmed/21422204
http://doi.org/10.1128/AAC.01097-06
http://doi.org/10.4161/hv.7.0.14562

Foods 2022, 11, 60 150f 15

51.

52.

53.

54.

55.

56.

57.

58.
59.

Nanra, J.S.; Buitrago, S.M.; Crawford, S.; Ng, J.; Fink, P.S.; Hawkins, J.; Scully, I.L.; Mcneil, L.K.; Aste-Amézaga, J.; Cooper, D.
Capsular polysaccharides are an important immune evasion mechanism for Staphylococcus aureus. Hum. Vaccines 2013, 9, 480-487.
[CrossRef] [PubMed]

Thakker, M.; Park, J.S.; Carey, V.; Lee, ].C. Staphylococcus aureus serotype 5 capsular polysaccharide is antiphagocytic and enhances
bacterial virulence in a murine bacteremia model. Infect. Immun. 1998, 66, 5183-5189. [CrossRef] [PubMed]

Alarcon, B.; Vicedo, B.; Aznar, R. PCR-based procedures for detection and quantification of Staphylococcus aureus and their
application in food. J. Appl. Microbiol. 2010, 100, 352-364. [CrossRef]

Hu, Y.;; Meng, J.; Shi, C.; Hervin, K.; Fratamico, PM.; Shi, X. Characterization and comparative analysis of a second thermonuclease
from Staphylococcus aureus. Microbiol. Res. 2013, 168, 174-182. [CrossRef] [PubMed]

Rodrigues, M.V.P,; Fortaleza, C.M.C.B.; Riboli, D.EM.; Rocha, R.S.; Rocha, C.; de Souza, M.d.R. Molecular epidemiology of
methicillin-resistant Staphylococcus aureus in a burn unit from Brazil. Burns 2013, 39, 1242-1249. [CrossRef]

Kim, Y.H.; Nam, G.W.; Yoon, K.S. Growth and survival of Staphylococcus aureus on beef jerky as a function of temperature. J. Food
Saf. 2018, 38, €12495. [CrossRef]

Yong, ].L.; Jung, B.S.; Kim, K.T.; Paik, H.D. Predictive model for the growth kinetics of Staphylococcus aureus in raw pork developed
using Integrated Pathogen Modeling Program (IPMP) 2013. Meat Sci. 2015, 107, 20-25.

Ross, T. Predictive microbiology for the meat industry. Meat Livest. Aust. 1999, 196.

Baranyi, J.; Ross, T.; Mcmeekin, T.A.; Roberts, T.A. Effects of parameterization on the performance of empirical models used in
‘predictive microbiology’. Food Microbiol. 1996, 13, 83-91. [CrossRef]


http://doi.org/10.4161/hv.23223
http://www.ncbi.nlm.nih.gov/pubmed/23249887
http://doi.org/10.1128/IAI.66.11.5183-5189.1998
http://www.ncbi.nlm.nih.gov/pubmed/9784520
http://doi.org/10.1111/j.1365-2672.2005.02768.x
http://doi.org/10.1016/j.micres.2012.09.003
http://www.ncbi.nlm.nih.gov/pubmed/23295145
http://doi.org/10.1016/j.burns.2013.02.006
http://doi.org/10.1111/jfs.12495
http://doi.org/10.1006/fmic.1996.0011

	Introduction 
	Materials and Methods 
	Chemicals and Bacterial Strains 
	Preparation of the Inclusion Complexes 
	Characterization of the Inclusion Complexes 
	In Vitro Release Study 
	Antibacterial Assays 
	Biofilm Analysis 
	Crystal Violet Quantitative Assay 
	SEM Analysis 

	Quantitative Real-Time Polymerase Chain Reaction (qRT-PCR) 
	Primary Modeling 
	Secondary Modeling 
	Validation of Predictive Models 
	Statistical Analysis 

	Results and Discussion 
	Characterization of the ITCs Inclusion Complexes with -CD 
	Antibacterial Activities of ITCs and -CD-ITCs against S. aureus 
	Effects of BITC and -CD-BITC against S. aureus Biofilm Formation 
	Effects of BITC and -CD-BITC on Virulence Gene Expression in S. aureus 
	Primary Model for the Inhibitory of BITC and -CD-BITC on S. aureus Growth in Cooked Chicken Breasts 
	Secondary Model for Growth Factors of the Inhibitory of BITC and -CD-BITC on S. aureus in Cooked Chicken Breasts 

	Conclusions 
	References

