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Background
About 500 cultivable and non-cultivable bacterial species 
live in the human oral cavity, among which, the majority 
are considered to be commensals and opportunistic 
pathogens.

The role of human oral pathogens is pivotal for 
development of periodontitis and dental caries, the 
most prevalent infectious diseases in the world. In 
addition, a number of systemic diseases like infectious 
endocarditis, respiratory infections, cardiovascular 
diseases, and brain abscess are stated to cause the 
presence of oral pathogens. Several oral bacterial species 
resistant to antibiotics such as penicillins, macrolides 
and metronidazole, have been reported worldwide.1 

Enterococcus faecalis is a well-known example of the 

resistant microorganisms in the pathogenesis of some 
medical and dental pathoses. In medical literature, 
E. faecalis is known to be resistant to antibiotics.2 In 
endodontic literature, it is well established that E. faecalis 
is resistant against certain intra-canal medicaments. 
Accordingly, this microorganism is considered to be a key 
element to evaluate the antimicrobial efficacy of various 
endodontic medicaments or root canal irrigants.3-7 This 
microorganism is most frequently (32%-77%) isolated 
from persistent periapical lesions following endodontic 
treatment. Regarding the presence of E. faecalis in 
persistent endodontic diseases, its eradication from the 
root canal system can ensure the success of endodontic 
(re)treatment.6

According to the increasing rate of antibiotic resistance 
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Abstract
Background: Enterococcus faecalis is a Gram-positive, commensal bacterium which can cause 
life-threatening infections in humans. E. faecalis has been frequently found in root canal-treated 
teeth and is resistant to many commonly used antimicrobial agents. Nowadays modern medicine 
recognizes herbalism as a form of alternative medicine. Tribulus terrestris, Allium sativum, Salvia 
officinalis and Allium hirtifolium Boiss are commonly found in Iran and used as antimicrobial 
agents in folklore medicine. 
Objectives: In this study, antimicrobial activities of aqueous extracts of some plants were 
examined in vitro against E. faecalis.
Materials and Methods: Antibacterial activities of the extracts of T. terrestris, A. sativum, S. 
officinalis and A. hirtifolium Boiss were examined using disc and well diffusion methods, and 
the19 minimum inhibitory concentration (MIC) of aqueous extracts were determined against E. 
faecalis using agar and broth dilution methods.
Results: The obtained results showed that the extract of A. hirtifolium Boiss inhibited the growth 
of E. faecalis (MIC of 10 mg/mL). Other plants had no effect on the target bacterium.
Conclusion: According to the best effect of A. hirtifolium extract on E. faecalis and stability of 
this extract in thermal condition, we may purify this extract and use it for treatment of infections.
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as well as the side effects of synthetic drugs, researchers 
have focused more on herbal medicine to deal with 
odontogenic infections.4,5 

Among the aforementioned herbals, Tribulus 
terrestris, Allium sativum, Salvia officinalis and Allium 
hirtifolium Boiss are commonly found in Iran. Garlic (A. 
sativum) has been extensively advised as an antimicrobial 
agent in medical folklore. It was shown that this herbal 
is capable of inhibiting many Gram-negative and Gram-
positive pathogens including some vancomycin-resistant 
enterococci and methicillin-resistant Staphylococcus 
aureus. In addition, it has been demonstrated that garlic 
has strong antifungal properties against pathogens, 
such as Candida, Aspergillus and Cryptococcus. Likewise, 
it exhibits antimicrobial activity against many parasites 
including Leptomonas, Leishmania, Trypanosoma, 
Trichomonas, and Entamoeba, and was shown to be 
effective in the treatment of giardiasis.8-14

Tribulus terrestris L. (Zygophllaceae) is an annual 
plant of warm regions in Europe, America, Asia, Africa, 
and Australia. T. terrestris is used in medical folklore as 
anti-hypertensive, diuretic, tonic, aphrodisiac, analgesic, 
astringent, stomachic, lithontriptic, and urinary anti- 
infective agent. Its main constituents are demonstrated to 
be saponins, diosgenins, alkaloids, and amides.15

The antimicrobial activity of S. officinalis was recognized 
to be attributable to the presence of 1,8-cineole, thujone 
and camphor in high concentrations.16

Shallot (Allium ascalonicum L.) is frequently used 
in many Asian diets and in traditional medicine since 
ancient times and is considered to be one of the most 
important Allium species.

Contrary to its widespread consumption, there are few 
reports concerning the biological effects of shallot in the 
literature in comparison to other Allium species such as 
garlic and onion.

Shallot is well known for its hypocholesterolemic and 
antimicrobial effects.17 Recently, it has been shown that 
shallot can exhibit antioxidant effects in scavenging 
free radicals.18 These effects can be attributed to high 
contents of flavone, sulfur-containing compounds, and 
polyphenolic derivatives in the bulb of shallot. On the 
other hand, it has been shown that even some properties 
of shallot are superior to numerous onion varieties as 
well as some garlic preparations.18

Objective
Because of lack of pertinent data, the aim of this study 
was to evaluate the effect of Iranian species of the 
aforementioned plants on E. faecalis. In addition, 
historically the herbal extracts were boiled before 
administration.19 Temperature also had variable results, 
for instance, extract of Mangifera indica increased its 
antibacterial effect,19 whereas heating the garlic extract 
eliminated its antimicrobial effect against certain 
bacterial species.20 Therefore, at the second stage the 
effect of temperature was assessed on the antibacterial 

properties of the herbal extracts.

Methods and Materials
Preparation of Plant Extracts
The bulbs of A. hirtifolium Boiss and A. sativum, the 
aerial part of S. officinalis, and the fruit of T. terrestris 
was obtained from the Iranian eastern city of Mashhad 
and was confirmed by Kerman University of Medical 
Sciences, Department of Pharmacognosy. Five hundred 
grams of each plant were grounded and suspended in 
500 mL of distilled water for 24 hours. The mixture was 
then filtered through a Whatman Grade 1  filter paper. 
Some of the extracts were freshly used and some were 
dried in an oven at 50°C and stored in a cool room at 4°C. 

In order to evaluate the antimicrobial effect, 160 mg of 
each dried extract was dissolved in 2 mL sterilized distilled 
water before being tested for antimicrobial efficacy. The 
dried extract was autoclaved at 121°C for 15 minutes and 
evaluated for antibacterial efficacy as heated extracts of T. 
terrestris, A. sativum, and A. hirtifolium Boiss.

Fresh A. sativum extract was taken from 500 g garlic 
bulb using a fruit juicer and filtered by a Whatman Grade 
1  filter paper. In order to prepare fresh A. sativum extract, 
500 g of garlic bulb was placed in a fruit juicer and the 
resultant juice was filtered with a Whatman Grade 1 
filter paper. The filtered extract was used as the fresh 
A. sativum extract. An aliquot of the extract was heated 
at 121°C for 15 minutes using the aforementioned 
pressure autoclave for further evaluations as heated A. 
sativum extract.21

Microorganism and its Maintenance
Antibacterial assessment of aqueous extracts of the 
abovementioned plants were made by agar disc diffusion, 
using E. faecalis (PTCC 1394) obtained from the Persian 
Type Culture Collection. The bacterium was stored 
in trypticase soy broth containing 25% (v/v) glycerol 
(Merck, Germany) and refreshed on Mueller- Hinton 
agar (MHA) media (Hi media, India) before use.

Determination of Minimal Inhibitory Concentration
The freshly grown culture of E. faecalis was prepared in 
sterile saline and adjusted to a density of 106 cell mL-1.

The plate of culture media (MHA) was inoculated by 
dipping a sterile cotton swab into the cell suspension 
and streaking it across the surface of the agar in three 
directions, and dried at ambient temperature for 15 
minutes. Then, 8 sterile discs, 6 mm in diameter, were 
kept on the agar surface in a line. The aqueous extract 
of A. hirtifolium Boiss was serially diluted in water; and 
10 µL of each dilution was separately used to impregnate 
the disc. The plate was incubated for 24 hours at 37°C. 
The minimal inhibitory concentration (MIC) values were 
read as the antimicrobial concentration at the point where 
dense colonial growth intersected the disc. The test was 
performed in quadruplicate for the tested bacterium.22
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Results
The obtained results showed that the extract of A. 
hirtifolium Boiss inhibited the growth of E. faecalis (MIC 
10 mg/mL). There was no significant difference between 
autoclaved, dried and fresh extracts. The antimicrobial 
activity of A. sativum fresh extract was more effective 
against target bacterium (MIC = 8 mg/mL), however the 
autoclaved and dried extract lost its activity in those 
conditions. Other tested plants had no effect on the target 
bacterium (Figure 1).

Discussion
In contrast to other studies on plant extracts, the aqueous 
extract of A. hirtifolium Boiss showed an acceptable 
antimicrobial activity against E. faecalis even after being 
autoclaved. This was in accordance with the study results 
of Ghahremani-majd and colleagues.23 They studied the 
antibacterial and antioxidant activities of A. hirtifolium 
Boiss extract, though they did not investigate the effect 
of heat on such properties. Allicin, diallyl disulphide 
and diallyl trisulphide are considered the major active 
components of Allium species and these substances 
are unstable and changeable to other products. There 
are components in these plants, such as polyphenols 
which are thermostable.24-26 Contrary to A. sativum, the 
antimicrobial effect of A. hirtifolium Boiss extract on E. 
faecalis was maintained after heat treatment. This effect 
can be attributed to the pivotal role of polar compounds of 
A. hirtifolium Boiss extract such as polyphenols. This can 
be considered an area of interest for future investigations. 
Despite few number of similar studies on A. hirtifolium 
Boiss, a relevant investigation by Mohammadi-motlagh 
et al showed that heating could not alter the angiogenic 
effect of A. hirtifolium Boiss extract.27

Amin et al28 demonstrated that A. hirtifolium Boiss 
extract maintained its antibacterial efficacy following 
pH changes from 4 to 8. It has been confirmed by several 
studies in which calcium hydroxide was ineffective when 
used as an intracanal medicament in elimination of E. 
faecalis.2,6 This is mainly attributed to passive diffusion 
proton pump in E. faecalis cell membrane. Additionally, 

presence of dentin, as an agent for reducing calcium 
hydroxide alkalinity, eliminates its antimicrobial 
efficacy.2,6 Maintenance of antibacterial efficacy of A. 
hirtifolium Boiss extract in pH values of 4 to 8 may 
overcome the defensive mechanism of E. faecalis. In 
previous investigations,20,28-31 the effect of A. hirtifolium 
Boiss extract against bacterial species (such as S. 
aureus, Listeria monocytogenes, Bacillus cereus, Serratia 
marcescens, Escherichia coli, Pseudomonas aeruginosa, 
Salmonella typhi, and Proteus mirabilis) as well as fungal 
species (such as Microsporum gypseum, Aureobasidium 
pullulans, Trichophyton mentagrophyte, Trichophyton 
rubrum, Fusarium oxysporum, Saccharomyces cerevisiae, 
Aspergillus niger, Aspergillus flavus, Aspergillus fumigatus, 
and Candida albicans) has been studied; although, the 
results of these studies are obtained in vitro and cannot be 
easily extrapolated to in vivo conditions. These primary 
data can show that this extract can be used as intracanal 
medicament for further investigations. Surprisingly, Amin 
et al showed that A. hirtifolium Boiss extract maintained 
its antibacterial effect in variable temperatures, pH values, 
and in the presence of different enzymes and detergents. 
Its antimicrobial effect was constant from 1 to 6 months 
at 4°C.28

Contrary to the current study and other similar 
articles,32 some authors stated that all parts of T. terrestris 
were effective against E. faecalis.33,34 This result can be 
related to different methods in obtaining plant extracts, 
microbial species, and climate conditions in which plants 
have been cultivated.16

Several investigations have evaluated the antibacterial 
effect of S. officinalis with promising results.16,35-38 
Horiuchi et al demonstrated a synergistic effect of S. 
officinalis extract with aminoglycosides in elimination 
of certain infections.39,40 On the contrary, some studies 
did indicate no antibacterial activity against E. coli and 
P. aeruginosa.41 In general, according to the available 
literature, the effect of S. officinalis extract against 
E. faecalis  is controversial.16,33,42,43 Several Iranian 
papers have shown that S. officinalis extract possesses 
antimicrobial efficacy44,45 without pointing to its specific 

 

Fresh extract Autoclaved extract Dried extract
Salvia officinalis 0 0 0
Tribulus terrestris 0 0 0
Allium hirtifolium 10 12 10
Allium sativum 8 0 0
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Figure 1. The Antibacterial Effects of Different Plant Extracts Against Enterococcus faecalis.
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effect on E. faecalis. The current investigation revealed 
that the Iranian species of S. officinalis were not effective 
on E. faecalis which was congruent with the study by de 
Oliveira et al.43

In this study it was concluded that the fresh extract of 
A. sativum had an inhibitory activity against the growth 
of E. faecalis (MIC = 8 mg/mL). This finding was in 
accordance with the studies by Ruddock et al and Ruiz 
et al who worked on the effect of A. sativum extract on 
E. coli, S. typhimurium, Neisseria gonorrhoeae, S. aureus, 
and E. faecalis.46,47 Our study revealed that the autoclave 
temperature eliminated the antibacterial effect of A. 
sativum extract. However, this effect was not considered 
in the studies by Ruddock et al and Ruiz et al. This can 
be related to the heat-induced destruction of allicin, 
the thermolabile antibacterial compound in garlic.48-50 
Correspondingly, Daka showed that autoclaving garlic 
extract reduced its antibacterial effect against S. aureus.24 
Additionally, Ali et al51 stated that heat could diminish 
anti-platelet effect of A. sativum. The MIC of A. sativum 
extract against E. faecalis (8 mg/mL) was lower than those 
seen in the studies by Bakri and Douglas52 (71.4 mg/mL) 
and Srinivasan et al32 (33 mg/mL). According to Ruddock 
et al, the garlic natural health products with more allicin 
content had stronger antibacterial effects.46 Therefore, it 
can be stated that allicin content in Iranian garlic species 
is higher than that in English and Indian species used in 
the aforementioned studies.43,46,52 In other words, it can 
be related to the geographical and climate conditions in 
which these plants are cultivated.

Conclusion
It can be concluded that different types of A. hirtifolium 
Boiss extract had stronger, more prominent and 
thermally stable antimicrobial activity against E. faecalis 
in comparison to other extracts.

Authors’ Contributions
All authors passed four criteria for authorship contribution based 
on recommendations of the International Committee of Medical 
Journal Editor.

Ethical Approval 
 The Ethics Committee of  Ahvaz Jundishapur University of Medical 
Sciences  approved the study.

Conflict of Interest Disclosures 
The authors declare that they have no conflict of interests.

Financial Support
This study was supported by a grant from Ahvaz Jundishapur 
University of Medical Sciences, Ahvaz, Iran.

Acknowledgments
The authors appreciate the help of Vice Chancellor of Research 
and Technological Development, Ahvaz Jundishapur University of 
Medical Sciences, Ahvaz, Iran, for financial support.

References
1.	 Al-hebshi N, Al-haroni M, Skaug N. In vitro antimicrobial 

and resistance-modifying activities of aqueous crude khat 

extracts against oral microorganisms. Archives of oral biology. 
2006;51(3):183-8. 

2.	 Kayaoglu G,  Ørstavik D. Virulence factors of Enterococcus 
faecalis: relationship to endodontic disease. Crit Rev Oral Biol 
Med. 2004;15(5):308-20. 

3.	 Estrela C, Sydney GB, Figueiredo JA, Estrela CR. Antibacterial 
efficacy of intracanal medicaments on bacterial biofilm: a 
critical review. J Appl Oral Sci. 2009;17(1):1-7. 

4.	 Murray PE, Farber RM, Namerow KN, Kuttler S, Garcia-Godoy 
F. Evaluation of Morinda citrifolia as an endodontic irrigant. J 
Endod. 2008;34(1):66-70. doi:10.1016/j.joen.2007.09.016.

5.	 Prabhakar J, Senthilkumar M, Priya MS, Mahalakshmi K, 
Sehgal PK, Sukumaran VG. Evaluation of antimicrobial 
efficacy of herbal alternatives (Triphala and green tea 
polyphenols), MTAD, and 5% sodium hypochlorite against 
Enterococcus faecalis biofilm formed on tooth substrate: an in 
vitro study. J Endod. 2010;36(1):83-86. 

6.	 Quah SY, Wu S, Lui JN, Sum CP, Tan KS. N-acetylcysteine 
inhibits growth and eradicates biofilm of Enterococcus faecalis. 
J Endod. 2012;38(1):81-85. doi:10.1016/j.joen.2011.10.004.

7.	 Stevens RH, Grossman LI. Evaluation of the antimicrobial 
potential of calcium hydroxide as an intracanal medicament. 
J Endod. 1983;9(9):372-374. 

8.	 Ahmed SA. In vitro effects of aqueous extracts of garlic (Allium 
sativum) and onion (Allium cepa) on Trichomonas vaginalis. 
Parasitologists United Journal. 2010;3:45-54.

9.	 Ankri S, Mirelman D. Antimicrobial properties of allicin from 
garlic. Microbes Infect. 1999;1(2):125-129. 

10.	 Ankri S, Miron T, Rabinkov A, Wilchek M, Mirelman D. 
Allicin from garlic strongly inhibits cysteine proteinases and 
cytopathic effects of Entamoeba histolytica. Antimicrobial 
agents and chemotherapy. 1997;41(10):2286-2288. 

11.	 Bayan L, Koulivand PH, Gorji A. Garlic: a review of potential 
therapeutic effects. Avicenna J Phytomed. 2014;4(1):1-14. 

12.	 Harris JC, Plummer S, Turner MP, Lloyd D. The microaerophilic 
flagellate Giardia intestinalis: Allium sativum (garlic) is an 
effective antigiardial. Microbiology. 2000;146 Pt 12:3119-
3127.  doi:10.1099/00221287-146-12-3119.

13.	 Millet CO, Lloyd D, Williams C, et al. Effect of garlic and 
allium-derived products on the growth and metabolism of 
Spironucleus vortens. Exp Parasitol. 2011;127(2):490-499. 

14.	 Yusuf OK, Bewaji CO. Evaluation of essential oils composition 
of methanolic Allium sativum extract on Trypanosoma brucei 
infected rats. Res Pharm Biotechnol. 2011;3(2):17-21.

15.	 Al-Bayati FA, Al-Mola HF. Antibacterial and antifungal 
activities of different parts of Tribulus terrestris L. growing in 
Iraq. J Zhejiang Univ Sci. B. 2008;9(2):154-159. 

16.	 Delamare APL, Moschen-Pistorello IT, Artico L, Atti-Serafini 
L, Echeverrigaray S. Antibacterial activity of the essential oils 
of Salvia officinalis L. and Salvia triloba L. cultivated in South 
Brazil. Food Chem. 2007;100(2):603-608.

17.	 Taran M, Rezaeian M, Izaddoost M. In vitro antitrichomonas 
activity of Allium hirtifloium (Persian Shallot) in comparison 
with metronidazole. Iran J Public Health. 2006;35(1):92-94.

18.	 Wongmekiat O, Leelarugrayub N, Thamprasert K. Beneficial 
effect of shallot (Allium ascalonicum L.) extract on cyclosporine 
nephrotoxicity in rats. Food Chem Toxicol. 2008;46(5):1844-
1850. doi:10.1016/j.fct.2008.01.029.

19.	 Abubakar E-MM. Antibacterial efficacy of stem bark extracts 
of Mangifera indica against some bacteria associated with 
respiratory tract infections. Scientific Research and Essays. 
2009;4(10):1031-1037.

20.	 Amin M, Pipelzadeh MH, Mehdinejad M, Rashidi I. An In vivo 
toxicological study upon Shallomin, the active antimicrobial 
constitute of Persian Shallot (Allium hirtifolium, Boiss) extract. 
Jundishapur J Nat Pharm Prod. 2012;7(1):17-21. 

21.	 Hossain MA, Shah MD, Sang SV, Sakari M. Chemical 
composition and antibacterial properties of the essential 
oils and crude extracts of Merremia borneensis. Journal 

Archive of SID

www.SID.ir

http://www.sid.ir


International Journal of Enteric Pathogens  Volume 5, Issue 2, May 2017 67

Razavi Satvati et al

of King Saud University - Science. 2012;24(3):243-249. 
doi:10.1016/j.jksus.2011.03.006.

22.	 Mansour A, Enayat K, Neda M-S, Behzad A. Antibacterial 
effect and physicochemical properties of essential oil of 
Zataria multiflora Boiss. Asian Pac J Trop Med. 2010;3(6):439-
442.

23.	 Ghahremani-majd H, Dashti F, Dastan D, Mumivand H, 
Hadian J, Esna-Ashari M. Antioxidant and antimicrobial 
activities of Iranian mooseer (Allium hirtifolium Boiss) 
populations. Horticulture, Environment, and Biotechnology. 
2012;53(2):116-122. doi:10.1007/s13580-012-0131-2,

24.	 Daka D. Antibacterial effect of garlic (Allium sativum) on 
Staphyloccus aureus: an in vitro study. Afr J Biotechnol. 
2011;10(4):666-669.

25.	 Lanzotti V. The analysis of onion and garlic. J Chromatogr A. 
2006;1112(1-2):3-22. 

26.	 Rabinkov A, Miron T, Konstantinovski L, Wilchek M, Mirelman 
D, Weiner L. The mode of action of allicin: trapping of radicals 
and interaction with thiol containing proteins. Biochim 
Biophys Acta. 1998;1379(2):233-244. 

27.	 Mohammadi-Motlagh HR, Mostafaie A, Mansouri K. 
Anticancer and anti-inflammatory activities of shallot (Allium 
ascalonicum) extract. Arch Med Sci. 2011;7(1):38-44. doi: 
10.5114/aoms.2011.20602.

28.	 Amin M, Montazeri EA, Mashhadizadeh MA, Sheikh AF. 
Characterization of shallot, an antimicrobial extract of Allium 
ascalonicum. Pak J Med Sci. 2009;25:948-952.

29.	 Asgarpanah J, Ghanizadeh B. Pharmacologic and medicinal 
properties of Allium hirtifolium Boiss. Afr J Pharm Pharmacol. 
2012;6(25):1809-1814.

30.	 Ismail S, Jalilian FA, Talebpour AH, et al. Chemical 
composition and antibacterial and cytotoxic activities of 
Allium hirtifolium Boiss. Biomed Res Int. 2013;2013:696835. 
doi:10.1155/2013/696835.

31.	 Mahboubi M, Kazempour N. The anti-dermatophyte activity 
of Allium hirtifolium Boiss aqueous extract. J Mycol Med. 
2015;25(1):e10-e14. doi:10.1016/j.mycmed.2014.10.010. 

32.	 Srinivasan D, Nathan S, Suresh T, Perumalsamy PL. 
Antimicrobial activity of certain Indian medicinal plants used 
in folkloric medicine. J Ethnopharmacol. 2001;74(3):217-
220.

33.	 Abbasoglu U, Tosun F. Antimicrobial activity of Tribulus 
terrestris L. growing in Turkey. Hacettepe Universitesi Eczacilik 
Fakultesi Dergisi. 1994;14:81–85.

34.	 Kianbakht S, Jahaniani F. Evaluation of antibacterial activity 
of Tribulus terrestris L. growing in Iran. Iranian Journal of 
Pharmacology & Therapeutics. 2003;2(1):22-4.

35.	 Bakkali F, Averbeck S, Averbeck D, Idaomar M. Biological 
effects of essential oils--a review. Food Chem Toxicol. 
2008;46(2):446-75. 

36.	 Bouaziz M, Yangui T, Sayadi S, Dhouib A. Disinfectant 
properties of essential oils from Salvia officinalis L. cultivated 
in Tunisia. Food Chem Toxicol. 2009;47(11):2755-2760. 

37.	 Hayouni el A, Chraief I, Abedrabba M, et al. Tunisian 
Salvia officinalis L. and Schinus molle L. essential oils: 
their chemical compositions and their preservative effects 
against Salmonella inoculated in minced beef meat. Int 
J Food Microbiol. 2008;125(3):242-251. doi:10.1016/j.

ijfoodmicro.2008.04.005.
38.	 Kamatou G, Van Vuuren S, Van Heerden F, Seaman T, 

Viljoen A. Antibacterial and antimycobacterial activities 
of South African Salvia species and isolated compounds 
from S. chamelaeagnea. South African Journal of Botany. 
2007;73(4):552-557.

39.	 Abu-Darwish MS, Al-Ramamneh EA, Kyslychenko VS, Karpiuk 
UV. The antimicrobial activity of essential oils and extracts of 
some medicinal plants grown in Ash-shoubak region - South 
of Jordan. Pak J Pharm Sci. 2012;25(1):239-246. 

40.	 Horiuchi K, Shiota S, Kuroda T, Hatano T, Yoshida T, Tsuchiya 
T. Potentiation of antimicrobial activity of aminoglycosides 
by carnosol from Salvia officinalis. Biol Pharm Bull. 
2007;30(2):287-290. 

41.	 Baricevic D, Sosa S, Della Loggia R, et al. Topical anti-
inflammatory activity of Salvia officinalis L. leaves: the 
relevance of ursolic acid. J Ethnopharmacol. 2001;75(2):125-
32.

42.	 Klaus A, Beatovic D, Niksic M, Jelacic S, Nedovic V, Petrovic 
T. Influence of ethereal oils extracted from Lamiaceae family 
plants on some pathogen microorganisms (Serbia). Proc Nat 
Sci Matica Srpska Novi Sad. 2008;115:65-74.

43.	 Oliveira LD, Carvalho CA, Carvalho AS, Alves Jde S, Valera 
MC, Jorge AO. Efficacy of endodontic treatment for endotoxin 
reduction in primarily infected root canals and evaluation 
of cytotoxic effects. J Endod. 2012;38(8):1053-1057. 
doi:10.1016/j.joen.2012.04.015.

44.	 Behboud J, Amirreza E, Mohammad M. Antibacterial effect 
of salvia officinalis lam extract. Ann Biol Res. 2011;2(6):532-
535.

45.	 Dalirsani Z, Adibpour M, Aghazadeh M, et al. In vitro 
comparison of inhibitory activity of 10 plant extracts against 
Candida albicans. Aust J Basic Appl Sci. 2011;5:930-935.

46.	 Ruddock PS, Liao M, Foster BC, Lawson L, Arnason JT, 
Dillon JA. Garlic natural health products exhibit variable 
constituent levels and antimicrobial activity against Neisseria 
gonorrhoeae, Staphylococcus aureus and Enterococcus 
faecalis. Phytother Res. 2005;19(4):327-334. doi:10.1002/
ptr.1667.

47.	 Ruiz R, Garcia MP, Lara A, Rubio LA. Garlic derivatives (PTS 
and PTS-O) differently affect the ecology of swine faecal 
microbiota in vitro. Vet Miicrobiol. 2010;144(1-2):110-117. 

48.	 Filocamo A, Nueno-Palop C, Bisignano C, Mandalari G, 
Narbad A. Effect of garlic powder on the growth of commensal 
bacteria from the gastrointestinal tract. Phytomedicine. 
2012;19(8-9):707-711. doi:10.1016/j.phymed.2012.02.018.

49.	 Fujisawa H, Suma K, Origuchi K, Kumagai H, Seki T, Ariga T. 
Biological and chemical stability of garlic-derived allicin. J 
Agric Food Chem. 2008;56(11):4229-4235. 

50.	 Tajkarimi MM, Ibrahim SA, Cliver DO. Antimicrobial herb and 
spice compounds in food. Food Control. 2010;21(9):1199-
1218. doi:10.1016/j.foodcont.2010.02.003.

51.	 Ali M, Bordia T, Mustafa T. Effect of raw versus boiled 
aqueous extract of garlic and onion on platelet aggregation. 
Prostaglandins, leukotrienes, and essential fatty acids. 
1999;60(1):43-47. 

52.	 Bakri IM, Douglas CW. Inhibitory effect of garlic extract on 
oral bacteria. Arch Oral Biol. 2005;50(7):645-651. 

Archive of SID

www.SID.ir

http://www.sid.ir

