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Essential oil of tarragon (Artemisia dracunculus) antibacterial 

activity on Staphylococcus aureus and Escherichia coli in 
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 توجه !

برای تهیه مقاله ترجمه شده کامل  این فایل تنها قسمتی از ترجمه میباشد.  

ید.کلیک Zایاینجا (قابل ویرایش) همراه با نسخه انگلیسی مقاله، با فرمت ورد   
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dISCuSSION

It is clearly demonstrated that some plant essential oils possesses antibacterial compounds. In spite of this, comparing the 
results of different studies is not easy due to differences in assay methods, type of bacteria and the origin and geographical 
properties of the plant (4, 13, 14).In the present study, MICs for E. coli and S. aureus were 2500 and 1250 µg/mL, 
respectively. Also, MBC for the mentioned bacteria were 5000 and 2500 µg/mL respectively. So, the results revealed that S. 
aureus is more sensitive than E. coli to tarragon EO. A similar study performed by Bonyadian and Karim (2002) reported that 
the MIC and MBC of tarragon against E. coli were 4% and 5% respectively. Also, those rates for S. aureus were 5% and 7% 
respectively (8). In another research, the significant antibacterial effect of methanol extract of tarragon on E. coli had been 
investigated (15). Bonyadian and Moshtaghi (2008) evaluated the effect of tarragon EO on four pathogenic bacteria including 
Salmonella Typhimurium, Listeria monocytogenes,Yersinia enterocolitica and bacillus cereus. Among the mentioned 
bacteria, the most sensitive and resistant bacteria were Y. enterocolitica and S. Typhimurium, respectively (9). In a similar 
study, the MIC and MBC of tarragon EO for S. aureus were 7% and 9% respectively and for E. coli were 6% and 8% 
respectively (10).
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