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1 - Allium sativum

2 - Organosulphur

3 - Allinase

4 - Alliin

5 - Allicin

6 - S-propenylcysteine sulphoxide
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6 -Minimum bactericidal concentration
7 -Canillac

8-Trypticase soy broth

9 -Plasticizer
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1 -Merck

2-Jenway

3 -Durairaj

4 -McFarland

5 -Direct Colony Suspension Method
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1 - Agar diffusion method
2 - Pranoto

3 - Mueller Hinton agar

4 - Swab
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1 - Indu

2 - Ciprofloxacin

3 - Seydim

4 - Trans-S-(1-propenyl)cysteine sulfoxide
5 - S-methyl-cysteine sulfoxide

6- Sulfoxide) S-propylcycteine

7 - Cycloallicin
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