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Abstract

Today, due to increased awareness of the effects and risks of chemical preservatives and drug
resistance, the use of natural preservatives in food has increased. Chevil (Ferulago angulata) is a
native Iranian herb that has antibacterial and antioxidant activity. The aim of this study was to evaluate
the antimicrobial properties of Chevil essential oil against several food-borne pathogens. For this
purpose, the essential oil of Chevil was prepared and analyzed by Gas Chromatography-mass
spectrometry (GC-MS). The Antibacterial effect of Chevil oil was investigated in different
concentrations of essential oil (0.625, 1.25, 2.5, 5, 10, 20 and 40 mg/ml) against several Gram (+) and
Gram (-) foodborne pathogens in vitro by broth microdilution method. The results of the GC-MS
analysis showed that the main components of essential oil were cis-ocimene and alpha-pinene. It was
observed that the minimum inhibitory concentration of essential oil for Escherichia coli 0157: H7 was
5 mg/ml, in relation to Staphylococcus aureus and Escherichia coli 10 mg/ml, and in the case of
Bacillus cereus and Salmonella typhimurium was 20 mg/ml. In conclusion, the results of this study
showed that Chevil essential oil possesses antimicrobial properties against the studied bacteria and can
be used as a natural antimicrobial agent and appropriate replacement for chemical antimicrobial
compounds in the food and pharmaceutical industries.
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