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Abstract

This study was carried out in the Agriculture Faculty laboratories, Damascus University
/syria, to investigate the antimicrobial activity of some essential oil , (Cinnamon oil , Clove
oil , Ginger oil , Lemon oil , Thyme oil , and Rosemary oil) which also use as flavor enhancer
, against Listeria monocytogenes ATCC 98 A6 ,Salmonella typhi O9 ,Escherichia coli
0157:H7, Pseudomonas spp by using. Staphylococcus aureus <Bacillus subtilis agar well
technique, and add 70 pl of essential oil, then the zones of inhibitions was measured. The
results showed variation in the antimicrobial properties of essential oils according to the type
of it and to the studied bacteria. This study showed that ability Lemon oil to inhibit all studied
bacteria followed by Cinnamon oil, Clove oil, and Thyme oil. On the other hand,
Pseudomonas has resistance against Ginger oil and Rosemary oil.
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