[ Downloaded from siku.muk.ac.ir on 2026-02-06 ]

[ DOI: 10.29252/5ku.24.1.112 ]

Scientific Journal of Kurdistan University of Medical Sciences No0.99/ Mar-Apr 2019/112-121

Antibacterial effects of essential oil of Bene tree fruit on Clostridium
perfringens in laboratory environment and on meat product

Soltan Dallal MM., PhD?, Faraji M., MSc?, Mirahmadi F., MSc?

1. Professor, Food Microbiology Research Center/ Division of Microbiology, Department of

Pathobiology, School of Public Health, Tehran University of Medical Sciences, Tehran, Iran,. Tel: 021- 88992971,Email:
msoltandallal@gmail.com

2. Student in Food Microbiology,Division of Food Microbiology, Department of Pathobiology, School of Public Health,
Tehran University of Medical Sciences, Tehran, Iran.

3. instructor the department of Food industrial, Azad University, Branch of Sanandaj,Sanandaj,Iran.

ABSTRACT
Background and Aim: essential oil of P.atlanticaSubsp. Kurdica fruit or wild pistachios have
been recognized as an anti- microbial compound against most of microorganisms. The
purpose of this study was to determine the anti-microbial activity of the essential oil of
P.atlanticaSubsp. Kurdica fruit on Clostridium perfringens in laboratory environment and
meat products.
Material and Method: The anti-microbial effects of the essential oil of P.atlanticaSubsp.
Kurdica fruit on Clostridium perfringens was evaluated by determination of minimum
inhibitory concentration (MIC) and minimum bactericidal concentration (MBC).Then MBC
of the essential oil was added to the processed foods (hot dog and kielbasa) in order to reduce
anaerobic microbes especially Clostridium. Using SAS software, data were analyzed by chi-
square test. p<0/05 was considered significant.
Results: The results showed that MIC for Clostridium bacteria was 250 milligrams per liter.
MBC of P.atlanticaSubsp. Kurdica essential oil for Clostridium bacteria was 500 milligrams
per liter. Use of 500 milligrams per liter of P.atlanticaSubsp. Kurdica essential oil in the food
products such as hot dogs had bactericidal effect on Clostridium bacteria.
Conclusions: The essential oil of P.atlanticaSubsp. Kurdica in the food product such as hot
dogs had inhibitory and anti-bacterial effects on Clostridium. This essential oil had no positive
effect on the taste of food product. This problem can be solved by purification and
decolorization. It can be used as a drug or remedy for the treatment of Clostridium infection
or poisoning.
Keywords: P.atlanticaSubsp. Kurdica fruit essential oil , Clostridium perfringens, Minimum
inhibitory concentration (MIC), Hot dogs and sausages, Organoleptic properties
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