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I nvestigation of antibacterial activity cinnamon bark essential
oil (Cinnamomum zeylanicum) in vitro antibacterial activity
against five food spoilage bacteria
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The chemica composition of the essential oil of Cinnamomum zeylanicum (Nees) that has been
used in food indusries were analysed by GC-MS and 21 components were detected. The major
component characterized in the essential oil was E-cinnamaldehyde (60.41%). The other
components were linalool (6.46%), Ortho methoxy cinnamic aldehyde (3.63%), Bcaryophyllene
(3.5%), 1, 8-cineole (3.32%), Eugenol (3.19%) and etc. The antimicrobial activity including
minimum inhibitory concentration (MIC) and minimum bactericidal concentration (MBC) of
cinnamon essential oil were evaluated against five food born pathogenic and spoilage bacteria
including Listeria monocytogenes, Escherichia coli, Pseudomonas fluorescens, Lactobacillus
plantarum and Lactobacillus sakei. The MICs of cinnamon essential oil against L. sakei and the
other bacteria were observed 250 and 500 ug/ml respectively. The MBC of cinnamon essential oil
against Pseudomonas fluorescens and Lactobacillus sakei was 1000 pg/ml. The MBCs for the
other bacteria were more than 1500.pg/ml.

Key words: Cinnamon bark essential oil, Cinnamomum zeylanicum, Antibacterial activity,
Pathogenic bacteria
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