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Abstract

Introduction: Essentia oils have many applications in food industry. Their antimicrobial
activity affects different classes of microorganisms. This study was designed to evaluate the
antimicrobia activity of the essentia oil of Ziziphora clinopodioids on Kluyveromyces
marxianus.

Materials and Methods: The essential oil was analysed by GC/MS. For the evaluation of the
antimicrobial effect of the oil, different concentrations (3%, 2%, 1%, 0.75%, 0.50%, 0.25%,
0.20%) were added to the subculture (Y M agar) and the antimicrobial activity was evaluated.
Results: GC analysis revealed 33 different compounds in the essentia oil. Six of the
identified compounds comprised more than 64% of the compounds present in the oail,
pulegone (27.15%), alpha-terpinyl acetate (10.83%), geraniol (8.26%), menthone (6.82%),
thymol (6.71%) and alpha terpineol (4.44%) were present in respective decreasing order.
Minimum inhibitory concentration (MIC) of the essential oil of Ziziphora clinopodioides was
0.25% for Kluyveromyces marxianus.

Conclusion: The plant Ziziphora clinopodioids has antimicrobia activity. The antimicrobial
activity of the essensia oil might be partially due to phenolic compounds present in the oil.
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