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ABSTRACT 

Mondol MAM (2019) Determination of antibacterial activity of commonly used spices in local cuisine of Bangladesh. Int. J. Expt. Agric. 

9(2), 20-25. 
 

Wide spread development of resistance in human pathogens against common antibiotics due to irrational usages. Such 

concern necessitates searching for new antibiotics from potentially effective, safer and natural alternative sources. 17 
spices used in local cuisine of Bangladesh were selected for the evaluation of their antimicrobial activity. 

Antibacterial activity of methanol extracts of these spices were tested against one strain of Gram positive 

(Staphylococcus aureus) and three strains of Gram negative (Pseudomonas aeruginosa, Escherichia coli and Proteus 
sp.) multidrug resistant bacteria at a concentration of 1 mg/disc. Black pepper, cinnamon and green cardamom 

extracts were only moderately active against S. aureus. These active spice extracts may be used as a source of natural 

alternatives of conventional antibiotics to treat multidrug resistant bacteria. 
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INTRODUCTION 
 

Spices have been used in Asian countries including Bangladesh since ancient time (Lai and Roy, 2004) as 

natural medicine and food preservatives in recent decades (Nabavi et al. 2015 and Zheng et al. 2016). Spices 

could be seeds, fruits, roots, barks, leaves, stems etc which contain natural compounds exhibit antimicrobial 

properties (Indu et al. 2006). Spices are more commonly used in warmer climates, where infectious diseases are 

common. In addition to these, the spices are also used for the production of cosmetics and perfume and as fresh 

vegetables. 
 

Traditionally, the plant extracts have been using to treat a wide range of diseases like asthma, urinary tract 

infection, intestinal disorder, fever etc in the rural areas of Asian and African countries (Tenover et al. 2004 and 

Chang 1995) which are cost effective and eco-friendly. The era of available antibiotics is going to terminate due 

to rise in drug resistant pathogens (Moellering 2012; Kluytmans and Diederen, 2008 and Rehm 2008). 

Infectious diseases caused by multidrug resistant pathogens (which are in rise due to irrational uses of 

antibiotics) increase morbidity, mortality, treatment cost and hospital staying. Currently, at least 0.7 million 

people die each year due to drug-resistant diseases (Abadi et al. 2019) as crucial antibiotics become ineffective. 

So, now it has become inevitable to search for new antibiotics to control drug resistant pathogens. 
 

Many spices-such as garlic, clove, cinnamon, black cumin seed etc have been used to treat infectious diseases or 

preserve food as they were experimentally proved to have antimicrobial properties against pathogenic and 

spoilage fungi and bacteria (Lai and Roy, 2004; De et al. 1999, Arora and Kaur, 1999). The unique aroma and 

flavour are generally derived from phytochemicals or secondary metabolite present in spices (Avato et al. 2000). 

These phytochemicals are capable of fighting against harmful organisms which are recognized as safe with 

insignificant adverse effects (Nabavi et al. 2015). Therefore, spices could be candidates to discover and develop 

new antimicrobial agents against foodborne and human pathogens. 
 

The objectives of this research were to study antimicrobial activity of methanol extracts of some spices 

commonly used in Bangladesh against clinical isolates of four multidrug resistant pathogenic bacteria and 

evaluate the antimicrobial activity of spices by comparing with different antibiotics in order know to whether 

the extracts can be employed as replacement or as an adjuvant to well established chemotherapeutic agents. 
 

MATERIALS AND METHODS 
 

General experimental procedures 
 

Sterile filter paper disk (BioMaxima S.A., Poland), Mueller-Hinton agar (Scharlau, Spain), potato dextrose agar 

(PDA) (Scharlau, Spain), filter paper (Whatman Int. Ltd, Maid Stone, England), heavy duty blender (Havells, 

India), methanol (Merck, Germany) and 13 standard antibiotics (HiMedia, India) were bought from local 

suppliers. Sterilization, aseptic works and solvent evaporation were done using vertical autoclave machine 

(Model: LVA-202, Labocon, UK), horizontal laminar airflow cabinet (Model: LLFH-204, Labocon, UK) and 

rotary evaporator (Model: HS-2005S-N, Hahnshin S&T Co., Ltd, Korea). 
 

Preparation of spice extracts  
 

The fresh spice samples used in the present study were collected from the local market. Spices were dried in hot 

air oven at 40°C for two days and were powdered using a blender. In order to obtain extract of the spices, 5 g 

fine powder of each species were soaked in 100 ml of methanol, left for overnight and filtered through Whatman 

filter paper No. 1 to obtain a clear filtrate. The filtrates were evaporated and dried at 40°C under reduced 
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pressure using rotatory vacuum evaporator. The extract yields were weighted and yield percentages were 

calculated using the following formula: Extract yield (g/100 g)  (W2100)/W1 where W2 is the weight of the 

extract residue obtained after solvent removal and W1 is the powder weight of spices. 
 

Antibacterial activity of the spice extracts 
 

Collection of test pathogens 
 

The antibacterial potency of each spice extract was evaluated against four multidrug resistant bacterial strains 

causing infectious diseases: one strain of Gram positive (Staphylococcus aureus) and three strains of Gram 

negative (Pseudomonas aeruginosa, Escherichia coli, and Proteus sp.). Multidrug-resistant test pathogens were 

collected from the Microbiology Laboratory, Rajshahi Medical College, Rajshahi, Bangladesh. These test 

pathogens were isolated from the clinical samples of the patients. 
 

Preparation of test pathogen inoculums 
 

To prepare the seed culture, each test pathogen was streaked on the sterilized Mueller-Hinton agar medium 

(prepared according to the manufacturer instruction) from stock culture and then incubated at 37C for 24 hours. 

Inoculum of each test pathogenic bacterium was prepared by suspending colonies from fresh 24 hours culture 

plate into the test tube containing sterilized physiological saline solution (0.9% NaCl w/v). The turbidity of each 

suspended bacterium was adjusted either by the addition of more colonies or saline water to 0.5 McFarland 

standard corresponding to 1.5 × 10
8
 CFU/ml (Kiehlbauch et al. 2000). These inoculums were used to study 

activity of spice extracts. 
 

Antibacterial activity test of the spice extracts 
 

The antibacterial activity test of the spice extracts was done by using a disc diffusion method (Jorgensen and 

Turnidge, 2015). 50 l of the standardized suspension of bacterial strains of 1.5 × 10
8
 CFU/ml was diffused on 

the Mueller Hinton agar (MHA) medium with sterilized swabs. Each extract was diluted with an appropriate 

combination of ethyl acetate and methanol in such way that 10 l contains 1 mg extract. 10 l of each extract 

was soaked in sterile filter paper discs (6 mm diameter), fully dried under laminar air flow cabinet and then 

placed on swabbed agar and incubated at 37
o
C for 24 h. The diameters of zones of inhibition were measured in 

millimeters using a ruler. 13 standard antibiotics and blank discs were used as positive and negative control, 

respectively.  
 

RESULTS AND DISCUSSION 
 

The yield of extract obtained from different spices is shown in Table 1. The highest yield of plant extract was 

obtained from Syzygium aromaticum (28.8%) followed by Myristica fragrans (20.0%) while Coriandrum 

sativum gave the lowest extract yield (3.6%). 
 

Table 1. Local, common and botanical names of the spices used in activity test against multidrug resistant 

bacteria with their percentage of methanol extract yield 
 

SL Local Name Common Name Botanical Name Parts used Yield (%) 

1.  Ada Ginger Zingiber officinale Rhizome 10.8 

2.  Holud Turmeric Curcuma longa Rhizome 9.0 

3.  Rosun Garlic  Allium sativum Clove 11.4 

4.  Jayatri Mace  Myristica fragrans Aril of fruit 20.0 

5.  Golmorich Black pepper  Piper nigrum Seed 8.6 

6.  Kalozira Black cumin  Nigella sativa Seed 7.5 

7.  Methi Fenugreek  Trigonella foenum-graecum Fruit 9.8 

8.  Donia Coriander  Coriandrum sativum Fruit 3.6 

9.  Mori Fennel  Foeniculum vulgare Seed 9.4 

10.  Daruchini Cinnamon  Cinnamomum verum Bark 14.3 

11.  Zera Cumin  Cuminum cyminum Seed 11.4 

12.  Choto elach Green cardamom  Elettaria cardamomum Fruit 5.7 

13.  Jayfal Nutmeg  Myristica fragrans Fruit 11.4 

14.  Tespata Bay Leaf  Laurus nobilis Leaf 13.0 

15.  Kalo elach Black cardamom  Amomum subulatum, Fruit 11.2 

16.  Lobonggo Clove  Syzygium aromaticum Flower buds 28.8 

17.  Star masla Star aniseed  Pimpinella anisum Seed pods 18.6 
 

Of the 17 spices tested for their antibacterial effect, only black cumin seed, cinnamon and green cardamom 

exhibited moderate activity against S. aureus (10 mm zone of inhibition) (Table 2 and Fig. 1). Unfortunately, 

other spice extracts did not show any activity against tested pathogens at applied concentration (1 mg/disc). Out 

of 13 standard antibiotics, only imipenem (10 g/disc) showed activity against four tested pathogenic bacteria 

followed by ciprofloxacin (5 g/disc) exhibited activity against three tested bacteria (Table 2 and Fig. 2). Test 
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pathogens, S. aureus and Proteus sp. were sensitive to the most standard antibiotics. All the tested pathogens 

were completely resistant to the standard antibiotics cloxacillin (5 g/disc), azithromycin (15 g/disc) and 

clindamycin (2 g/disc) (Table 2 and Fig. 2). 
 

Table 2. Antibacterial activity of spice extracts (1-17) and standard antibiotics (1-13) 
 

SN Spice extract (1 mg/disc) 
Zone of inhibition (in mm) 

S. aureus P. aeruginosa E. coli Proteus sp. 

1.  Ginger - - - - 

2.  Turmeric - - - - 

3.  Garlic  - - - - 

4.  Mace  - - - - 

5.  Black pepper  - - - - 

6.  Black cumin seed 10 - - - 

7.  Fenugreek  - - - - 

8.  Coriander  - - - - 

9.  Fennel  - - - - 

10.  Cinnamon  10 - - - 

11.  Cumin  - - - - 

12.  Green cardamom  10 - - - 

13.  Nutmeg  - - - - 

14.  Bay Leaf  - - - - 

15.  Black cardamom  - - - - 

16.  Clove  - - - - 

17.  Star aniseed  - - - - 

SN Standard antibiotics (g/disc)     

1.  Cefradine (25 g) - - - 8 

2.  Amoxycilline (30 g) 12 - - 20 

3.  Doxycycline (30 g) 15 - - - 

4.  Cefixime (5 g) 20 - - 25 

5.  Erythromycin (15 g) 28 20 - 12 

6.  Ceftriaxone (30 g) - - 12 30 

7.  Ciprofloxacin (5 g) 23 25 - 20 

8.  Nitrofurantoin (300 g) 18 - 17 15 

9.  Clindamycin (2 g) - - - - 

10.  Imipenem (10 g) 25 25 20 20 

11.  Cloxacillin (5 g) - - - - 

12.  Azithromycin (15g) - - - - 

13.  Vancomycin (30 g 20 - 10 - 

14.  Negative control (Sterile disc) 0 0 0 0 

- Not active at tested concentration 

 

    
S. aureus P. aeruginosa E. coli Proteus sp. 

 

Fig. 1. Activity test plates of spice extracts against multidrug resistant bacteria 
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S. aureus P. aeruginosa E. coli Proteus sp. 

 

Fig. 2. Activity test plates of standard antibiotics against multidrug resistant bacteria 
 

Most of the pathogenic bacteria have developed resistance to the currently available antibiotics due to their 

misuse or overuse. This situation has led to an urgent need to explore different sources for development of 

efficient, less toxic and cost-effective antimicrobial agents (Russell 1999 and Sheldon 2005). 
 

In this study, 3 (black pepper, cinnamon and green cardamom) out of 17 tested spices displayed same degree of 

antibacterial activity against Gram-positive multidrug resistant (MDR) strain of S. aureus and none of them 

were active against Gram-negative MDR strains of P. aeruginosa, E. coli and Proteus sp. at applied 

concentration (1 mg/disc). This result was supported by the many previous studies where Gram-positive bacteria 

were more susceptible to the tested spice extracts than Gram-negative bacteria (Zhang et al. 2019; Benmeziane 

et al. 2018) because of the differences in the organization and components of the cell wall structure.  
 

The antibacterial activity of some spice extracts tested in this study was also reported previously mainly against 

nondrug resistant bacteria (Zhang et al. 2019; Shihabudeen et al. 2010 and Ceylan and Fung, 2004). However, it 

is very difficult to compare the results of this study directly with the results of previous study due to the 

difference in extraction solvent, extraction method and dosage of samples. More important is that the inhibitory 

effects of spice extracts on multi-drug resistant bacteria were relatively less reported. 
 

The antimicrobial activity of spice extracts is mainly attributed to phytochemicals present in plants group as 

glucosides, saponins, tannins, alkaloids, essential oils, organic acids and others (Zhang et al. 2019). Methanol 

extract of black cumin seed showed board spectrum antimicrobial activity (Erdogrul et al. 2009). Cinnamon and 

clove powder showed a strong anti-microbial activity against E. coli, S. aureus, B. thermosphacta and L. 

rhamnosus with a MIC ranging from 1.0% to 1.5% (wt/v), while the MIC against P. fluorescens was 2.0% of 

clove and 2.5% of cinnamon, respectively (Kuang et al. 2011). Ethanol extract of green cardamom exhibited 

MICs ranging from < 2.34-18.75 mg/ml against a range of both Gram (+ve) and Gram (-ve) bacteria (Malti et 

al. 2007).   
 

Further analysis of literature data, it has been shown that antimicrobial effects of 3 extracts (ethyl acetate, 

acetone, and methanol extracts) of clove were tested against eight common pathogenic bacteria (two Gram 

positive and six Gram negative) by the disc diffusion method (Keskin and Toroglu, 2011). The methanol extract 

showed zone of inhibition in the range of 8-24 mm against tested pathogens. In another experiment, methanol 

extract obtained from fennel seeds tested against 3 Gram (+) and 4 Gram (-) bacteria exhibited the best 

antimicrobial activity with the largest inhibition zone except E. coli (Nguyen et al. 2014). One thing is clear that 

the methanol extracts obtained from different spices showed more antimicrobial efficacy than other solvent 

extracts (Liu et al. 2017; Kapilan 2015 and Pandey et al. 2014).  
 

Bioassay-guided isolation of bioactive compounds from active spices (black cumin seed, cinnamon and green 

cardamom) of this work and subsequently optimization of their dosages may lead to the development of novel 

antimicrobial agents to respond against the growing problem of existence of MDR bacteria.  

CONCLUSION 
 

The purpose of this research was to identify active spices against MDR pathogenic bacteria. The present study 

has identified three spices (black pepper, cinnamon and green cardamom) exhibiting antibacterial activity 

against drug-resistant human pathogens (Gram positive and Gram negative). They may emerge as a potential 

therapeutic source to treat hospital-acquired, wound infections. However, there is further need to isolate active 

compounds from active spices, in vitro and in vivo experiment to find their mode of action and metabolism in 

order to develop new antibacterial agents.  
 

ACKNOWLEDGEMENT 
 

I would like to express my sincere gratitude to Bangladesh Open University for funding this research. I also 

extend my thanks to Dr. Saiful Ferdous, Deputy Director, Rajshahi Medical College Hospital, Rajshahi, 

Bangladesh for providing multidrug resistant pathogens.  
 

 

Mondol MAM 

https://bn.wikipedia.org/wiki/Black_Pepper
https://bn.wikipedia.org/wiki/Cinnamon
https://bn.wikipedia.org/wiki/Cardamom
https://bn.wikipedia.org/wiki/Cardamom
https://bn.wikipedia.org/wiki/Black_Pepper
https://bn.wikipedia.org/wiki/Cinnamon
https://bn.wikipedia.org/wiki/Cardamom
https://bn.wikipedia.org/wiki/Cardamom
https://bn.wikipedia.org/wiki/Black_Pepper
https://bn.wikipedia.org/wiki/Cinnamon
https://bn.wikipedia.org/wiki/Cardamom


                                                                                            24                                          Int. J. Expt. Agric. 9(2): September 2019 

 

CONFLICT OF INTEREST 
 

There is no conflict of interest to declare. 
 

REFERENCES  
 

Abadi ATB, Rizvanov AA, Haertlé T, Blatt NL (2019) World Health Organization report: current crisis of 

antibiotic resistance. BioNanoSci. 9, 778-788. 

Arora DS, Kaur J (1999) Antimicrobial activity of spices. Int. J. Antimicrob. Agents, 12, 257-262. 

Avato P, Tursil E, Vitali C, Miccolis V, Caddido V (2000) Allyl sulfide constituents of garlic volatile oil as 

antimicrobial agents. Phytomedicine 7, 239-243. 

Benmeziane F, Djermoune-Arkoub L, Hassan KA, Zeghad H (2018) Evaluation of antibacterial activity of 

aqueous extract and essential oil from garlic against some pathogenic bacteria. Int. Food Res. J. 25, 561-565. 

Ceylan E, Fung DYC (2004) Antimicrobial activity of spices, J. Rapid. Meth. Autom. Microbiol. 12, 1-55. 

Chang HW (1995) Antibacterial effect of spices and vegetables. Food Ind. (Roc) 27, 53-61. 

De M, De AK, Banerjee AB (1999) Antimicrobial screening of some Indian spices. Phytother. Res. 13, 616-618. 

Erdogrul O, Ciftci E, Bozdogan H, Toroglu S (2009) Antimicrobial activity of black cumin seeds (Nigella sativa 

L.). Asian J. Chem. 21(1), 467-470.  

Indu MN, Hatha AAM, Abirosh C (2006) Antimicrobial activity of some of the South-Indian spices against 

serotypes of Escherichia Coli. Braz. J. Microbiol. 37, 153-158. 

Jorgensen JH, Turnidge JD (2015) Susceptibility test methods: dilution and disk diffusion methods, in Manual 

of Clinical Microbiology, Eleventh Edition, American Society of Microbiology, p. 1253-1273. 

Kapilan R (2015) Determination of antibacterial activity of some important spices. Int. J. Res. Granthaalayah 

3(10), 57-64.   

Keskin D, Toroglu S (2011) Studies on antimicrobial activities of solvent extracts of different spices. J. Environ. 

Biol. 32, 251-256. 

Kiehlbauch JA, Hannett GE, Salfinger M, Archinal W, Monserrat C, Carlyn C (2000) Use of the National 

Committee for clinical laboratory standards guidelines for disk diffusion susceptibility testing in New York state 

laboratories. J. Clin. Microbiol. 38(9), 3341-3348. 

Kluytmans JAJW, Diederen BMW (2008) Control of healthcare-associated methicillin resistant Staphylococcus 

aureus. In: Gould IM, Meer JWM, editor(s). Antibiotic Policies: Fighting Resistance. Springer US, p. 253-69. 

ISBN 978-0-387-70840-9. 

Kuang X, Li B, Kuang R, Zheng X, Zhu B, Xu B, Ma M (2011) Granularity and antibacterial activities of ultra-

fine cinnamon and clove powders. J. Food Saf. 31, 291-296. 

Lai PK, Roy J (2004) Antimicrobial and chemopreventive properties of herbs and spices. Curr. Med. Chem. 11, 

1451-1460. 

Liu Q, Meng X, Li Y, Zhao C-N, Tang G-Y, Li H-B (2017) Antibacterial and antifungal activities of spices. Int. 

J. Mol. Sci. 18(6), 1283. 

Malti EJ, Mountassif D, Amarouch H (2007) Antimicrobial activity of Elettaria cardamomum: Toxicity, 

biochemical and histological studies. Food Chem. 104, 1560-1568. 

Moellering RC Jr. (2012) MRSA: the first half century. J. Antimicrob. Chemother. 67, 4-11. 

Nabavi SF, Lorenzo A, Izadi M, Sobarzo-Sánchez E, Daglia M, Nabavi SM (2015) Antibacterial effects of 

cinnamon: From farm to food, cosmetic and pharmaceutical industries. Nutrients 7, 7729-7748. 

Nguyen S, Huang H, Foster BC, Tam TW, Xing T, Smith ML, Arnason JT, Akhtar H (2014) Antimicrobial and 

P450 inhibitory properties of common functional foods. J. Pharm. Pharm. Sci. 17, 254-265. 

Pandey B, Khan S, Singh S (2014) A Study of antimicrobial activity of some spices. Int. J. Curr. Microbiol. 

App. Sci. 3(3), 643-650. 

Rehm SJ (2008) Staphylococcus aureus: the new adventures of a legendary pathogen. Cleve Clin. J. Med. 75, 

177-80, 83-6, 90-2. 

Russell AD (1999) Bacterial resistance to disinfectants: Present knowledge and future problems. J. Hosp. Infect. 

43(Suppl), S57-S68. 

Determination of antibacterial activity of commonly used spices in local cuisine of Bangladesh 



                                                                                            25                                          Int. J. Expt. Agric. 9(2): September 2019 

 

Sheldon AT Jr. (2005) Antibiotic resistance: A survival strategy. Clin. Lab. Sci. 18, 170-171. 

Shihabudeen MS, Priscilla HD, Kavitha T (2010) Antimicrobial activity and phytochemical analysis of selected 

Indian folk medicinal plants,Inter. J. Pharma Sci.and Res. 1(10), 430-434. 

Tenover FC, Weige LM, Appelbaum PC (2004) Vancomycin-Resistant Staphylococcus aureus isolate from a 

patient in Pennsylvania. Antimicrob. Agents Chemother. 48(1), 275-280. 

Zhang D, Gan R-Y, Farha AK, Kim G, Yang Q-Q, Shi X-M, Shi C-L, Luo Q-X, Xu X-B, Li H-B, Corke H 

(2019) Discovery of antibacterial dietary spices that target antibiotic-resistant bacteria. Microorganisms 7(6), 

157. 

Zheng J, Zhou Y, Li Y, Xu DP, Li S, Li HB (2016) Spices for prevention and treatment of cancers. Nutrients, 

8(8), 495.  

Mondol MAM 

javascript:void(0)

