&89 ASSd0| tist = ZAl
Sensitivity Test on the Food Poisoning Bacteria of the Garlic Extract
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Abstract

Garlic (Allium sativum, L.) has a long history of reputed value and actual use for its medicinal,
antimicrobial, and pesticidal properties. This study was conducted to find possible developments to
natural food preservatives from garlic extracts. Garlic extracts were prepared from fresh crushed
garlic and diluted with sterilize distilled water. The sensitivity test was conducted to investigate the
antimicrobial effect of garlic extract against six strains of food poisoning bacteria such as
Staphylococcus aureus, Escherichea coli, Salmonella typhimurium, Vibrio parahemolyticus, Bacillus
subtilis, and Listeria monocytogenes. The results of sensitivity test were then compared with those
of Vancomycin and Imipenem which were used as treatment for G. (+) bacteria and G. (-) bacteria,
respectively. All of the 6 tested strains exhibited strong or moderate activity. V. parahemolyticus
exhibited susceptible only in undiluted solution, but not in diluted garlic extracts.
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Table 1. Zone Diameter Interpretive Standards (NCCLS, 1984)

Zone Diameter(mm)

Antbotics UL resistant intermediate Moderately Susceptible
Vancomycin 30 =9 10-11 =12
Imipenem 10 =13 14-15 =16
Table 2. The results of antimicrobial sensitivity test by garlic extracts.
, Diameter of Inhibition Zone(unit:mm)
Strains
Conc. 50% 25% 12.5% 6.25% VM+ [PM+
S. aureus 36 30 20 18 16 23 48
E coli 33 23 21 21 18 0 0
B. subtilis 46 32 32 26 24 28 0
V. parahemolyticus 17 0 0 0 0 30
S. typhimurium 30 20 16 14 13 0
L. monocytogenes 36 30 14 13 8 26
*VM* : Vancomycin
*IPM* : Imipenem
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Fig. 1. The results of inhibition zone of food poisoning strains by Garlic extracts.
S. aureus (A,G), E. coli (B), B. subtilis (C), S. typhimurium (D, H), V. parahemolyticus (E),
L. monocytogenes (F), Vancomycin and Imipenem (G), Imipenem (H).
The concentrations of diluted garlic extracts with distilled water were Conc. (1), 50% (2),
25% (3), 12.5% (4), 6.25% (5), respectively.

Inhibition

zone (mm)
50
45
40
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20 =&\ parahemolyticus
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Conc. 50% 25% 125%  6.25% concentration (%)

Fig. 2. The results of antimicrobial sensitivity test by garlic extracts.
The results showed that the growth inhibition on all food poisoning strains
decreased by the dose of garlic extracts dependently.
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