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1 - Allium sativum

2 - Organosulphur

3 - Allinase

4 - Alliin

5 - Allicin

6 - S-propenylcysteine sulphoxide
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6 -Minimum bactericidal concentration
7 -Canillac

8-Trypticase soy broth

9 -Plasticizer
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2-Jenway

3 -Durairaj

4 -McFarland

5 -Direct Colony Suspension Method
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1 - Agar diffusion method
2 - Pranoto

3 - Mueller Hinton agar

4 - Swab
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1-Indu

2 - Ciprofloxacin

3 - Seydim

4 - Trans-S-(1-propenyl)cysteine sulfoxide
5 - S-methyl-cysteine sulfoxide

6- Sulfoxide) S-propylcycteine

7 - Cycloallicin



N Slws /pslez osled /psler I/ 15 s pse 03 o515 d=s 68

503 o5 5 sl 5 (JSUE 3 g 03 5Ly 9 e Soslas ol sV SlaphS (b STh Sl -2 g

Ciles (gaikie ¢S g BT Cxiles (gaikeie ool eSS g BT Cilen (gdilata soolas SLle Cilen (gdilata soolas Sl cASLes
(o) S0 (Abodsilie () S8 (Wbdpke (IS8 Wil (e O S () )e et
- - - - 0 0 0 0 SMSla sl
_ - - - 0 2 0 2
- - - - 0 4 0 4
_ - - - 0 6 0 6
49 8 46/47 8 0 8 25/5 8
- - - - 0 0 0 0 sl wsS S slalial
_ - - - 0 2 0 2
- - - - 0 4 0 4
_ - - - 15 6 0 6
48 8 46 8 18 8 0 8

3l 5 b T 55 BT 93 b 5575 il (S8 ol (gt (S0ler (Sl -3 s

(T 22 b 2 (o 8) 55l T St 4 e 8) b (T Gad e 85035 g )luas
48° 46° 18,33 (o o) S8 Conilos Jlas




69

Y5 o bl o (Allium cepa) ;L 5 Allium sativum) ,ee o6 soslas ol S bds Sl o)y

B33l 5 o T &S g (BT 33 b IS 30 (S asS” Canilen (giilin (80l (slin —4 st

T oSenb 3 o 8)dsilie ToSKnb 3 o 8ok (0T o sosbas 2 e 8
49° 46/47° 25/50° (o o) S S Conilon b
subtilis. Internet Journal of Tropical Medicine.
Volume 3 Number 2. _
7. Bakri, LLM. and Douglas, C.W.l. 2005. S a4

10.

11.

12.

13.

14.

15.

16.

“‘Inhibitory effect of garlic extract on oral
bacteria’’, Archives of Oral Biology, Vol. 50
No. 7, pp. 645-51.

Balian,G and Bowes,H.J. 1977.The structure
and properties of collagen, The science and
Technology of  Gelatin.(A.G.Ward  and
A.Court,eds).Academic press, New York, pp.1-
30.

Benkeblia, N. 2004. ““Antimicrobial activity of
essential oil extracts of various onions (Allium
cepa) and garlic  (Allium  sativum)’’,
Lebensmittel-Wissenschaft und Technologie-
Food Science and Technology, Vol. 37 No. 2,
pp. 263-68.

Cagri, A., Ustunal, Z. and Ryser, E. T. 2004.
Antimicrobial edible films and coatings.
Journal of Food Protection 67(4): 833-848.
Canillac, N. and Mourey, A. 2001. Antibacterial
activity of the oils of Picea excelsa on Listeria
monocytogenes, Staphylococcus aureus and
coliform bacteria. Food Microbiology 18: 261-
268.

Chen MC, Yeh GHC, Chiang BH. 1996.
Antimicrobial and physicochemical properties
of methylcellulose and _chitosan  films
containing a preservative.. J Food Process
Preserv 20:279-390.

Cutter CN, Siragusa ‘GR. 1997. Growth of
Brochothrix thermosphacta in ground beef
following treatments with nisin in calcium
alginate gels. Food Microbiol 14:425-30.
Durairaj, S., Srinivasan, S.,
Lakshmanaperumalsamy, P. 2009. In vitro
Antibacterial Activity and Stability of Garlic
Extract at Different pH and Temperature.
Electronic Journal of Biology, 2009, Vol. 5(1):
5-10

Gadang VP, Hettiarachchy NS, Johnson MG,
Owens C. 2008. Evaluation of antibacterial
activity of whey protein isolate coating
incorporated with nisin, grape seed extract,
malic acid, and EDTA on a turkey frankfurter
system. J Food Sci 73(8):M389-94.

Hannan, A., Humayun, T., Hussain, M.B.,
Yasir, M., Sikandar, S. 2010. In vitro
Antibacterial activity of onion(Allium Cepa)
against clinical isolates of Vibrio Cholerae. J

O35y 5 e 035 Gl )laas (odo ool illas

S S Pkl s ST A Glag ST s 2L STLS
Vo G Y5 ot OV e B 53 s s
10 55 goslae o) A8 o bile by o oL STLuS
23 Lasslae ol 03 5 4 (p<O0D) ol 5V 5 ) s
) 2SS Dl PALST o (Y W Sl
235 5 e $Laes e 48 (655 b 4y 35,8 s Laoslae
30 2 SNl S s 5 Y5 kb 0¥ e

LANLOL (S50 5 o 550 oS 55 Al

gz L plE g Sled 05057 Gla S, sl
1373 Js! g__)l> ;00,6 & isls unti,i.}\;

Cn gj.:'})' )}:&f u’l&aﬂ CJ@’J k) J)\u\jl:.-d‘ L;wj.a
Goslad Oyl o syl IS La 51 slubd 5 e
2946

Sy - eSS gme Oladss 3 kel (Ghuw i
sge 53 pgosl S S ekl Bols s glabs
1 194 Lga)l.a.ﬁ: L)‘;_u.\ g;l.a J)‘-\JLL.-I‘ &\-\5

Artemisia sl 1382 ol on
Sl 31 oy s Artemisia kopedagh khorasanica
(Slesls @S gab oLl ol o5 S Ao

s ké‘:'}l C)’l‘p oKl Solwgyls Lgeu&ij\:

C':h"
1

5. Ali, M., Thomson, M. and Afzal, M. 2000.
Garlic and onions: their effect on eicosanoid

metabolism and its clinical
Prostaglandins,

Fatty Acids, Vol. 6 No. 2, pp. 55-73.

relevance’’,
Leukotrienes and Essential

6. Azu,N. C., Onyeagba, R.A. 2007. Antimicrobial

Properties of Extracts of Allium cepa (Onions)
And  Zingiber officinale (Ginger) On
Escherichia coli, Salmonella typhi And Bacillus



M Slws /psler soslad /p)ler Jle/ (o1 S35 5 oo 53 6)sT5 sdlme 70

28.

29.

30.

31.

32.

33.

34.

35.

36.

Pranoto, Y., Salokhe, V. and Rakshit, K. S.
2005. Physical and antibacterial properties of
alginate-based edible film incorporated with
garlic oil. Food Research International 38: 267-
272.

Quintavalla, S., Vicini, L., 2002. Antimicrobial
food packaging in meat industry. Meat Sci. 62,
373-380.

Seydim AC, Sarikus G. 2006. Antimicrobial
activity of whey protein-based edible films
incorporated with oregano, rosemary and garlic

essential oil. Food Research International
39:639-44.
Siragusa GA, Dickson JS. 1992. Inhibition of

Listeria monocytogenes on beef tissue by
application of organic acids immobilized in a
calcium alginate gel. J Food Science 57:293-6.
Siragusa GR, Dickson JS. 1993. Inhibition of
Listeria monocytogenes, Salmonella
typhimurium and Escherichia coli O157:H7 on
beef muscle tissue by lactic or acetic acid
contained in calcium alginate gels. J Food
Safety 13(2):147-58.

Sivarooban T, Hettiarachchy NS, Johnson MG.
2008. Physical and antimicrobial properties of
grape seed extract, nisin, and EDTA
incorporated soy protein edible films. Food
Research International 41(8):781-5.
Tharanathan, R. N. 2003. Biodegradable films
and composite coatings: past, present and
future. Trends in Food Science Technology 14:
71-78.

Whitemore  B.B., Naidu_ A.S.  2000.
Thiosulfinates. In: Naidu A.S. (Ed.), Natural
food antimicrobial systems. Boca Raton, FL.:
CRC Press, pp. 265-380.

Yang, J., Meyers, K.J., van der Heide, J. and
Liu, R.H. 2004. ‘‘Varietal differences in
phenolic  content .and  antioxidant and
antiproliferative activities of onions’’, Journal
of Agricultural and Food Chemistry, Vol. 52No.
22, pp. 6787-93.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

Ayub Med Coll Abbottabad 2010;22(2). P 160-
163.

Hoffman KL, Han 1Y, Dawson PL. 2001.
Antimicrobial effects of corn zein films
impregnated with nisin, lauric acid, and EDTA.
J Food Protect 64(6):885-9.

Indu, M.N., Hatha, A.A.M., Abirosh, C.,
Harsha, U., Vivekanandan, G. 2006.
Antimicrobial Activity of Some of the South-
Indian Spices Against Serotypes of Escherichia
Coli, Salmonella, Listeria Monocytogenes and
Aeromonas Hydrophila. Brazilian Journal of
Microbiology 37:153-158

Kamel, M., Hosni, K., Taarit, M. B., Chahed,
T., Kchouk, M. E. and Marzouk, B. 2007.
Changes on essential oil composition of
coriander (Coriandrum sativum L.) fruits during
three stages of< maturity. Food Chemistry
102(4): 1131-1134.

Kester, J.J.and Fennema, O.R. 1986. Edible
films <and coating: a  review, J.
Food.Sci.40(12)47

Kumar A., Sharma V.D. 1982. Inhibitory effect
of -~ garlic © (Allium sativum Linn.)) on
enterotoxigenic Escherichia coli. Indian J Med
Res., 76: 66-70.

Kyung, K.H. and Lee, Y.C. 2001. Antimicrobial
activities of sulfur compounds derived from S-
Alk(en)yl-L-cysteine sulfoxides in Allium and
Brassica, Food Reviews International, Vol. 17
No. 2, pp. 183-98.

Ledward,D.A.. 1986.Gelation of
gelatin.In:J.Mitchell&D.a.Ledward(eds).Functi
onal properties of food macromolecules(pp.171-
201).London  :Elsevier  Applied  Science
publishers

Melvin JM, Jayochitra J, Vijayapriaya M.2009.
Antimicrobial activity of some common spices
against certain human pathogens. J Med Plants
Res.3:1134-6.

Min, B.J. Oh, J- H. 2009. Antimicrobial
Activity of Catfish Gelatin Coating Containing
Origanum (Thymus capitatus) Oil against
Gram-Negative Pathogenic Bacteria. Journal of
Food Science.Vol. 74, Nr. 4.

Pintado CMBS, Ferreira MASS, Sousa I. 2010.
Control  of pathogenic and  spoilage
microorganisms from cheese surface by whey
protein films containing malic acid, nisin and
natamycin. Food Control 21(3):240-6.

Ponce, A.J., Roura, S.I., E. del Valle, C., R.
Moreira, M. 2008. Antimicrobial and
antioxidant activities of edible coatings

enriched with natural plant extracts: In vitro and
in vivo studies. Postharvest Biology and
Technology 49 . 294-300.



