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3 Conductance Measurement



O 5 o33 T

1Bat S. Essentidoils: their antibacterial
propertied and potential application in foods-a
review. Int. Food Microbiol. 2004; 94 (3): 223-
253.

2.Bagamboula CF, Uyttendaele M and Debevere J.
Inhibitory effect of thyme and basil essential oils,
carvacrol, thymol, estragol, linalool and p-cymene
towards Shigella sonnei and S. flexneri. Food
microbiology 2004; (21): 32-42.

3..Bani NH, Yazdani D, Ali SM and Nazari F.
Effect of spacing and harvesting time on herbage
yield and quality/quantity of oil in Thymus vulgaris
L. Industrial crops and products. 2004; 19: 231-
236.

4.Delaguis PJ, Stanich K, Girard B and Mazza G.
Antimicrobial activity of individua and mixed
fractions of dill,cilantro, coriander and eucalyptus
essential oils. Int. J. Food Microbiol. 2002; 74:
101-1009.

5.Hudaib M, Speroni E, Didietra AM and Cavrini
V. GC/MS evaluation of thyme(Thymus vulgaris
L.) oil composition and variation during the
vegetative cycle. J.  Pharmaceutical and
Biomedical Analysis 2002; 29 (4): 691-700.
6.Koutsoumanis K, Lambropoulou K and Nyhas
GJE. A predictive model for the. non-thermal
inactivation of Salmonella in a food:model system
supplemented with a natural antimicrobial. Int. J.
Food Microbiol. 1999; 49: 63-74.

7.Lemay MJ, Choquette J, Delaguis PJ, Gariepy C,
Rodrigue N and Saucier L. Antimicrobial effect of
natural preservatives in a cooked and acidified
chicken meat model. Int. J. Food Microbiol. 2002;
78: 217 — 226.

8.Blackburn CW and Peter JM. Foodborne
pathogens, Hazard, Risk analyses and control.
CRC press. 2002, pp: 385-390.

9.Hui YH, smith RA and Spoorke DG. Foodborne
Disease Handbook.2nd ed. Marcel Dekker Inc.
USA. 2001, Val. 1. pp: 345-372, Vol. 2: pp: 427-428.

&‘H" 0395 (il Jlo ¢ 29518 LS dolikad
APAT 5l (P92 9 St wduno 0 lols

&b

.

10.Jay MJ. Modern food microbiology.6™ ed.
Chapman and Hall. Newyork. 2000, pp: 441-455.
11.Normanno G, Firinu A, Virgilio S, Mula G,
Dambrosio A, Poggiu A, Decastelli L, Mioni R,
Scuota S, Bolzoni G, Digiannatale E, Salinetti Ap,
Lasalandra G, Bartoli M, Zuccon F, Pirino T, Sias
S, Paris A, Quaglia Nc, and Celano GV.
Coagulase-positive staphylococci and
staphylococcus aureus in food products marketed
in Italy. Int. J. Food Microbiol. 2005; 98 (1):73-79.
12Varnam AH and Evans MG. Foodborne
pathogens an illustrared text.Wolfe publishing Ltd.
England. 1991 ,pp: 235-265:

13.Basti AA; Misaghi M. and Kaschabi D. Growth
response and _modeling of the effects of Zataria
multiflora Boiss. essential oil, pH and temperature
Salmonella Typhimuriunm and Saphylococcus
aureus. LWT- Food Science and Technology. In
Press (2006).

14.Razavilar V and Genigeorgis C. Prediction of
Ligteria spp. growth as affected by various levels of
chemicas, PH, temperature and storage time in mode
broth. Int. Food Microbiol. 1998; 40: 149-157.
15.Thomas LV, Ingram RE, Yu S and Delves
Broughton J. Investigation of the effectiveness of
Ascopyrone P as a food preservative. Int. J. Food
Microbiol. 2004; 93: 319-323.

16.Akgul A and Kivanc M.Inhibitory effects of
selected Turkish spices and oregano components
on some foodborne fungi. Int. J. Food Microbiol.
1988; 69 (3): 263-268.

17.Ali MS, Sadeem M, Akhtar F, Jahangir M,
Parvez M and Ahmad VU. Three p-cymene
erivatives from Zararia multiflora. Phytochemistry
1999; 52 (4): 685-688.

18.Vdero M and Giner MJ. Effects of
antimicrobial components of essential oils on
growth of Bacillus cereus INRA L2104 in and the
sensory qualities of carrot broth. Int. J. Food
Microbiol. 2006; 106 (1): 90-94.



19.Nazer A, Kobilinsky A, Tholozan JL and
Dubais-Brissonet F. Combination of foods
antimicrobials at low levels to inhibit the growth of
Salmonella sv. typhimurium: a synergistic effect?
Food Microbiol. 2005; 22: 391-398.

20.Sokmen A, Gulluce M, Akpulaa HA and
etal.The in vitro antimicrobial and antioxidant
activities of the essential oils and methanol extracts
of endemic Thymus spathulifolius. Food Control.
2004; 15: 627-634.

21.Tassou C, Koutsomanis K, Nychas GUJE.
Inhibition of Salmonella  entritidis  and
Saphylococcus aureus in nutrient broth by mint
essentia oil. Food Res.Int. 2000; 33; 273-280.
22.Marino M, Bersani C and Comi G. Impedance
measurement to study the antimicrobial activity of
essential oils from Lamiaceae and Compositeae.
Int.J. Food Microbiol. 2001; 67: 187-195.
23.Rahman M and Gul S. Antibacterial activity of
hydrodistilled essential oil of psammogeton
canescens N.O. umbelliferae Biotechnology. 2002;
1(1): 55-60.

24.Chaibi A, Ababouch LH, Belasri K and etal.
Inhibitionof germination and vegetative growth of
Bacillus cereus and Clostridium botulinum 62A
spores by essentia oils. Food microbioel. 1997; 14
(2): 161-174.

25.Delgado B, Fernandez PS, Palop A. and periago
PM. Effect of thymol“and cymene on Bacillus
cereus vegetative cells evaluated through the use
of frequency distributions."Food Micraobiol. 2004;
21: 327-334.

26.Perez C, Agnese AM and Cabrera JL. The
essential oil of Senecio graveolens (Compositag):
Chemical composition and antimicrobial activity
tests. J. thnophar macology 1999; 66: 91-96.
27.Rasooli | and Rezaei MB. Antimicrobial effects
of ampicilin and essential oil of Zataria multiflora.
Hakim. 2001; 4: 219-225.

28.Smith-Palmer AS, Stewart J and Fyfe L. The
potential application of plant essential oils as

‘5)‘J:¢& u‘:““i}T c\:f u..qLﬂ‘ J.ﬂ

natural food preservatives in soft cheese. Food
Microbiol. 2001; 18: 463-470.

29.Fujikawa H and Morozumi S. Modeling
staphylococcus aureus growth and enterotoxin
production in milk. Food Microbiol. 2006; 23

(3Phyto medi): 260-267.

30.Yang S, Yu R and Chou C. influence of holding
temperature on the growth and survival of
Salmonella spp. Saphylococcal aureus and the
production of staphylococcal enterotoxin in egg
products. Int. J. of Food Microbiol. 2001; 63: 99-
107.

31.Bouchra C, Achouri M, Hassani LMI and
hmamouchi M. Chemica composition and
antifungal activity of essential oils of seven
Moroccan Labiate against Botrytis cinera pers.
FrJ. of Ethnophar macology 2003; 89 (1): 165-169.
32.Chami N, Chami F, Bennis S, Trouillas J and
Remmal A. Antifungal treatment With carvacrol
and eugenol of oral candidiasis in
immunosuppressed rats. Braz. J. Infec. Dis. 2004,
8 (3): 217-226.

33.Didry N, Dubreuil L and Pinkas M. Activity of
thymol, carvacrol, cinnamaldehyde and eugenol on
oral bacteria. Phar maceutica Acta Helvetica. 1994;
69 (1): 25-28.

34.Lopez-Malo A, Alzamora SM and Palou E.
Aspergillus flavous growth in the presence of
chemical preservative and naturally occurring
antimicrobial compounds. Int. J. Food Microbiol.
2005; 99: 119-128.

35.Periago PM and Moezelaar R. Combined effect
of nisn and carvacrol at different PH and
temperature levels on the viability of different
strains of Bacillus cereus. Int. J. Food Microbiol.
2001; 68 (1-2); 141-148.

36.Kunleo OJ, Egamana E, Emojevwe E and Shok
M. Antimicrobia activity of various extracts and
carvacrol from Lippia multiflora leaf extract.
Phytomedicine 2003; 10 (1): 59 -61.

¥



