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Abstract

The growth retardation of Escherichia coli and Staphylococcus aureus by heat or acid treated leek (Allium
tuberosum) extract was observed. Antimicrobial activity of the leek was the most effective when fresh leek
extract was used, but it was stable after heat treatment at 68°C for 30 min or 98°C for 20 min. It was also relatively
stable after incubated at pH 2.0 for 3 hrs. The antimicrobial activity in leek was not detected after dialysis with
molecular weight cutoff of 12,000. Therefore it seems to be small molecule with molecular weight lower than

12,000.
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Table 1. The effect of leek extract amount on area of clear
zone

Clear zone (mm®)
Control 10 pI, 20 uL 30 pL 40 pL. 50 pL 100 pL
E. coli NDY 44 8 176 295 440 703
S. aureus ND 82 176 263 480 609 967
UND: not detected.
The plates were incubated at 37°C for 6 hrs.
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Fig. 1. Inhibitory effect of leek extract on Escherichia coli
and Staphylococcus aureus.

The cultivation was carried at 37°C for 6 hours.

The amount of added leek extract was 50 uL.

(A) Escherichia coli

1: control, 2: addition of leek extract

(B) Staphylococcus aureus

1: control, 2: addition of leek extract
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Table 2. The effect of heat, acid treatment or dialysis of leek extract on area of clear zone

Clear zone (mm?)

Strains

Control Fresh 68°C for 30 min 98°C for 20 min pH 2.0 for 3 hours Dialysis
E. coli NDY 440 365 329 292 ND
S. aureus ND 609 522 440 363 ND

ND: not detected.
The plates were incubated at 37°C for 6 hrs.
The amount of added leek extract was 50 pL.
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