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ANTIMICROBIAL ACTIVITY OF SOME SPICES USED

IN THE MEAT INDUSTRY
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Discussion

According to the tests, cinnamon was found to
be, with varying degrees, the most effective spice
against tested microorganisms. When data in Fig. 1 are
assessed, it can be seen that the most susceptible species
to this spice was S. aureus, followed by C. albicans, K.
pneumoniae, and M. smegmatis. Cinnamon was detected

to exhibit a similar inhibitory effect against
P.aeruginosa and E. faecalis, and its weakest activity
was against E. coli and M. luteus. The antimicrobial
activity of cinnamon may be explained by its volatile oil
components. The most important active substances
found in cinnamon oil are cinnamic aldehyde and
eugenol (Table 2). A number of investigators (5, 10, 24)
reported that cinnamon inhibited the growth and toxin
production of some mould species, with an activity
emerging from cinnamic aldehyde and eugenol. In
another study (28), eugenol was shown to have a
stronger bactericidal activity against E. coli and K.
pneumoniae than some antibiotics. The results of the
present study concur to the results of the study
mentioned before.
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