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Evaluation of the Bioactivities of Plant
Extractions from Lavandula stoechas on
some Pathogenic Microorganisms isolated
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Abstract

Plant extracts have become increasingly important additives in the
food industry because of their antimicrobial activity in processed meat
products due to their natural origin. They are an excellent candidate to
replace synthetic molecules which are generally considered to have
toxic and carcinogenic effects. The effective extraction of these
antioxidant molecules from their natural sources As well as
identifying their activity in commercial products is a major challenge
for researchers and contributors to the Food processing.
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The aim of this research was to highlight the application of plant
extracts to improve shelf life and nutritional and health characteristics
of red meat products.

The results showed the activities of the aqueous, ethanol and
chloroformic extracts of Lavandula stoechas on wild bacteria isolated
from the meat. The aqueous extract of Lavandula stoechas plant with
a concentration of 1% showed positive results on E. coli,
Pseudomonas aeruginosa, Klebsiella ,Shigella , Salmonella and
Staphylococcus aureus Isolated red meat ranged between 11 and 15
mm, Klebsiella showed a high sensitivity to the agueous extract
compared to other bacterial species, as the diameter of the inhibition
aura was 15 mm, Listeria showed resistance to the Lavandula
stoechas extract in concentrations of 0.5 and 0.25%, and the diameter
of the inhibitory aura of ethanol extract was 1% concentration of
Pseudomonas aeruginosa 18 mm, Shigella and Candida albicans
showed significant resistance to the effect of all the concentrations
used for the ethanol extract of the Syrian lavandula stoechas , and the
diameter of the inhibitory aura of the chloroforme extract at a
concentration of 1% of the E. coli was 14 mm.

After a frozen storage with a Lavandula stoechas water extract at a
concentration of 1%, a sharp decrease in the number of bacteria was
observed after 48 hours of storage at -4 °C, as the bacterial density on
the surface of the red steaks decreased in proportion to the length of
the freezing period.

Keywords: Syrian Lavandula stoechas, Plant extracts, red meat,
pathogenic microbes.
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0.0 1.52 0.0 1.0
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1.0 S50 5k ae 14 Jayil) Alla ki 4l Cua gAY adhall

Ly tal) Apagiall uliaYlg £ 19639 Aagliag Ayl il (7) Jgaal)
(e 5aslgll) (gl chablial) sla

E L Pl TOB | APX | CEC Abbrev.

15 2 20 10 30 30 Conc.

R R 6 9 R R E. coli

R R 9 13 R R Pseudomonas aeruginosa
R R 9 11 R R Klebsiella sp.

R R 9 10 R R Shigella sp.

R R 8 13 R R Salmonella sp.

R R 9 10 R R Staphylococcus aureus
R R 20 16 R R Listeria sp.

R R 9 10 R R Candida albicans

E: Erythromycin ,L: Lincomycin, Pl: Pipemidic, TOB: Tobramycin, APX:
Ampicillin/ Cioxacillin, CEC: Cefaclor.

canll L) Gy Ay el L jeall afihall dpulua =i 7 Jsaall cpy
dnaldll afhall mes o ey cAlesivsall dysal) labiall olad Lo slia
CpenesSalllly Cefaclor sKladly Ampicillin gl daslie dul)all
.Erythromycin (s 55¥1s Lincomycin

Tobramycin pusalnsll olad ddlle dulia ohall dplay) Ayl o
(sl e ae 205 16 Ll Alla Uil cialy 3 Pipemidic bl
Gl 3 eopiliall gpia olat Baa dulia ahal) dul dplaiill B s
dulin anll Glapd) @ WS gl e ae 95 13 Jagiull dlls sl
Al Uadl caaly 3 Pipemidic clasdly Tobramycin ey sl slad
LS5l e ae 95 10 Layil
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63.63 | 70 | 72.72 | 80 | 89.09 | 98 110 6 REN
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59.03 | 49 | 7228 | 60 | 92.00 | 77 83 10
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