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Abstract

Antibacterial activity of volatile oils against bacteria causing allergy in seafood.

Jaraporn Siriweeraroj , Pakinee Ousrichai
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The purposes of this study were to screen the antimicrobial activity of volatile oils
and identify their active components against bacteria causing allergy in seafood. The
antimicrobial activity of ten volatile oils were evaluated against four microorganisms
(Morganella morganii, MTC 1124, MTC 1137,and MTC 1164) using disc diffusion and
pbroth microdilution methods of which used to determine the minimum inhibitory
concentration (MIC) and the minimum bactericidal concentration (MBC). The result of
disc diffusion experiments demonstrated that clove oil (Syzygium aromaticum (L.) Merr.
& Perry) and sweet basil oil (Ocimum basilicum,Linn.) were the most effective oils for M.
morganii and MTC 1124. Lemongrass oil (Cymbopogon citrates (DC) Stapf.) could
excellently inhibit the growth of MTC 1137 and MTC 1164. Clove oil showed the
strongest antibacterial activity against M. morganii (MIC=0.125 %v/v, MBC=0.250
%V/v), while lemongrass oil and kaffir lime leaf oil (MIC and MBC = 0.016 — 0.031 %V/v)
showed strongest activity against MTC 1137 and MTC 1164. For testing against
MTC1124, the lowest MIC value (0.031 %v/v) was obtained with the betel vine oil (Piper
betel, Linn.) while the lowest MBC value (0.125%v/v) were obtained by the
lemongeass oil, sweet basil oil,and kaffir lime leaf oil (Citrus hystrix, DC.). However,
clove, lemongeass and sweet basil oils showed effectiveness to inhibit the growth of all
microorganisms. Therefore, these three oils were selected for identification of the active
components by thin layer chromatography and bioautography methods. The solvent
system used for clove and lemongrass oil were toluene and ethylacetate (93:7) and
toluene and dichloromethane (3:1) for sweet basil oil.The result demonstrated that
eugenol, citral and methyl-charvicol might be major active components of clove,

lemongrass and sweet basil oils, respectively.
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