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SUMMARY 

In this work we are studied the physical and chemical properties of the essential oils distilled from 

clove, thyme and marjoram. We are also studied its chemical composition, antioxidant activity and 

antimicrobial activity against (bacteria and fungi). The essential oils of clove, thyme and marjoram are 

obtained by steam distillation, and then the physico-chemical properties of such oils were determined. 

Marjoram essential oil was distinguished by the highest values of : dextro optical rotation (+ 6.01), acid 

number (12.03) an ester number ( 187.18), meanwhile the specific gravity of clove was the highest value 

(1.0787) the thyme oil was distinguished by the highest value of refractive index (1.5349) . Chemical 

composition of tested essential oils by using gas chromatography-mass spectrometry showed that clove 

essential oil contains six compounds and the main component was Benzenemethanol (50.74%), and 

O.cymene (42.00%) is considered the main component of thyme oil. As for marjoram essential oil, the 

main component was 3-cyclohexen-1-ol (23.33%). The antioxidant activity was determined by using 

DPPH and reducing power assays. DPPH results showed that: clove oil showed % inhibition ranged from 

(12.31: 33.91%), while in thyme oil was ranged from (14.27:37.15%), and finally marjoram oil gave % 

inhibition ranged from (15.2:39.89%). The antimicrobial activity of three essential oils against nine   

strains of bacteria (Salmonella sp, Salmonella typhi, Citrobacter sp., Proteus mirabilis, Escherichia coli, 

Kelebsilla pneumoni, Enterococcus sp, Staph. coagulase Staph. aureus) and two fungal strains 

(Asp..oryaza and Asp. niger) was studied. For the clove oil the concentration of 20% recorded the highest 

inhibitory area against of all the tested fungi (Asp. niger, Asp, oryaze) in ratio (26.33±1.155), 

(24.67±o.577), receptively.  And also clove oil against bacteria showed that the inhibition zones were 

(22.00±1.00)  for E. coli, (20.67±577) for staph. coagulase, (15.67±1.528) for staph. aureus, and 

(8.33±577) for Entero coccai. While the thyme oil recorded the highest inhibition zone against Asp niger 

and Asp. oryaza, while the inhibition zones against Staph coagulase and Staph aureus were (24.67±o.577) 

and (19.67± 1.528), respectively. Finally the marjoram oil showed a high activity against Asp. orayozu 

(29.67±1.528), Asp. niger (26.33±577), Staph coagulase (8.00±1.00) and staph aureus (24.67±577). 
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 دساعاخ كًٍٍائٍّ حٌٍٕح عهى تعض انًغرخهصاخ انُثاذٍح عُٕاٌ انشعانح:

 ُْذ عهً عهً احًذ اعى انثاحـث :

 ياجغرٍش انفهغفح فى انعهٕو انضساعٍح انذسجح انعهًٍح:

 انكًٍٍاء انحٌٍٕح انضساعٍح انقغى انعهًى :

 71/2/0202ذاسٌخ يٕافقح يجهظ انكهٍح : 

 ، كهٍح انضساعح، جايعح انًُٕفٍح  أعرار انكًٍٍاء انحٌٍٕح   شــضٌض عهى صقعثذ انعأ.د.  نجُح الإششاف:

 ، كهٍح انضساعح، جايعح انًُٕفٍح  أعرار انكًٍٍاء انحٌٍٕح   جاتش عثذ انْٕاب خهٍمأ.د.  [

 

  الملخص العربي

نًغرخهصح يٍ انقشَفم ٔانضعرش ٔانثشدقٕػ. كًا ذى فً ْزا انعًم دساعح انخٕاص انفٍضٌائٍح ٔانكًٍٍائٍح نهضٌٕخ انعطشٌح ا              

ذًد دساعح ذشكٍثٓا انكًٍٍائً َٔشاطٓا انًضاد نلأكغذج َٔشاطٓا انًضاد نهًٍكشٔتاخ ضذ )انثكرٍشٌا ٔانفطشٌاخ(. ذى 

انحصٕل عهى انضٌٕخ انعطشٌح يٍ انقشَفم ٔانضعرش ٔانثشدقٕػ عٍ طشٌق انرقطٍش فً تخاس انًاء، ٔيٍ ثى ذى ذحذٌذ 

(، سقى 4.27ص انفٍضٌائٍح ٔانكًٍٍائٍح نٓزِ انضٌٕخ. ٔذًٍض صٌد انثشدقٕػ تأعهى قٍى: انذٔساٌ انثصشي انذكغرشٔ )+انخٕا

(، ٔذًٍض صٌد 7.2111(، فً حٍٍ كاَد انكثافح انُٕعٍح نهقشَفم أعهى قًٍح )711.71(، سقى الاعرش )70.21انحايض )

ظٓش انرشكٍة انكًٍٍائً نهضٌٕخ انعطشٌح انرً ذى اخرثاسْا تاعرخذاو ( . أ7.3121انضعرش تـ أعهى قًٍح نًعايم الاَكغاس )

يطٍاف انكرهح أٌ صٌد انقشَفم ٌحرٕي عهى عرح يشكثاخ ٔانًكٌٕ انشئٍغً ْٕ انثُضًٍٍَثإَل -كشٔياذٕغشافٍا انغاص

ٕػ انعطشي، %(  انًكٌٕ انشئٍغً نضٌد انضعرش. أيا تانُغثح نضٌد انثشدق20) O.cymene%(، فً حٍٍ ٌعرثش 32.12)

. DPPH%(. ذى ذحذٌذ انُشاط انًضاداخ نلأكغذج تاعرخذاو cyclohexen-1-ol )01.11-1فإٌ انًكٌٕ انشئٍغً ْٕ 

%(، تًٍُا فً صٌد انضعرش ذشأحد 70.17:11.17أٌ: صٌد انقشَفم أظٓش َغثح ذثثٍظ ذشأحد تٍٍ ) DPPHأظٓشخ َرائج 

%(. كًا أظٓشخ َرائج 73.0:11.11%(، ٔأخٍشاً صٌد انثشدقٕػ أعطى َغثح ذثثٍظ ذشأحد تٍٍ )72.01:11.73تٍٍ )

 Salmonellaغع علالاخ يٍ انثكرٍشٌا )( نرهك انضٌٕخ ضذ ذDisk diffusionقٍاط انُشاط انًضاد نهًٍكشٔتاخ )تطشٌقح 

sp ،Salmonella typhi ،Citrobacter sp. ،Proteus mirabilis ،Escherichia coli ،Kelebsilla pneumoni ،

Enterococcus sp ،Staph. coagulase Staph. aureus( ٔعلانرٍٍ فطش )Asp. niger and Asp. oryaze صٌد  .)

( تُغثح Asp. niger and Asp. oryazeيغاحح ذثثٍطٍح ضذ جًٍع انفطشٌاخ انًخرثشج ) % عجم أعهى02انقشَفم ترشكٍض 

( عهً انرٕانً. ٔكزنك أظٓش صٌد انقشَفم ضذ انثكرٍشٌا أٌ يغاحح انرثثٍظ كاَد 02.41±2.311(، )04.11±7.733)

 73.41ٔكاَد ) Staph. coagulase( تانُغثح ل 311±02.41ٔكاَد ) Escherichia coli( تانُغثح ل 00.22±7.22)

. تًٍُا عجم صٌد انضعرش أعهى يغاحح  Entero coccai( نـ 1.11  ±311ٔ ) Staph. aureus(  تانُغثح ل ±7.301 

 Staph coagulase ٔStaph aureus، فً حٍٍ كاَد  يغاحح  انرثثٍظ ضذ  Asp. niger and Asp. oryazeذثثٍظ ضذ 

 Asp. oryazeً. ٔأخٍشاً أظٓش صٌد انثشدقٕػ َشاطاً عانٍاً ضذ ( عهى انرٕان71.41±7.301( ٔ)02.41±2.311)

 .Staph(، فً حٍٍ كاَد يغاحح انرثثٍظ ضذ 04.11  ±311)  Asp. niger(، ٔأقم قهٍلا ضذ  ±7.301  01.41)

coagulase  (1.22  ±7.22 ٔأخٍشا كاَد يغاحح انرثثٍظ ضذ )Staph. aureus  ( ًْ02.41  ±311      .) 

 

 

 

 


