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ANTIBACTERIAL ACTIVITY OF CURCUMA LONGA VARIETIES

AGAINST DIFFERENT STRAINS OF BACTERIA
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Conclusion

Based on these results, we may conclude that both curcuminoid and oil showed
antibacterial activity against all tested organisms and had large inhibition against B.
subtilis. The varying degrees of sensitivity of the bacterial test organisms may be due to
the intrinsic tolerance of microorganisms. Kasur variety is the most resistant against the
growth of tested microorganisms at the concentration ranged from 4 to 28 mg/ml and
Faisalabad variety is most resistant from organisms than Bannu variety.
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