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Antibacterial activity of essential oil extracts of various onions
(Allium cepa L.) on Escherichia coli and Staphylococcus aureus
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Abstract

Onion @Allium cepal.) is one of oldest cultivated plants and is useth for food and medicinal
applications. In fact, this common plant is a r&urce of several phytonutrients also used in the
treatment and prevention of numerous diseasehidrstudy antibacterial activity of essential &)
extracts of three types of onions (green, yellozd) ragainst two bacteri&,.coli and Saureouswas
investigated. Essential oils were extracted bymstdsstillation unit, and appropriate volumes of EO-
extracts were added to sterile water to obtainrdéstoncentrations. Antimicrobial activity of on®n
determined with disc diffusion test and convensidabe test. The results indicated that essential o
extracts of three types of onions were effectivaregjs.aureousandE.coli .The former one was more
sensitive. Red onion had the highest inhibition gneken onion the lowest. Thel, 1/2, 1/4 and 1/8
dilutions that were equal with, 50%, 25%, 12/5% &h@#5% concentrations of essential oils, have
bacterial inhibitory growth effect. Taking into cideration results, appear that will be able ttzati
natural extracts and separated elements from tharsgrotecting foods.
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