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The antimicrobial effect of ethanol (60%), sterile distilled water and diethyl ether extracts   on 

Syzygium aromaticum (Clove), Elleteria cardamom (Small cardamom), Nigella sativa (Black cumin), 

Cinnamonum zeylanicum (Cinnamon)  against four pathogenic strains of bacteria: Staphylococcus 

aureus, Streptococcus pyogenes, Escherichia coli and Shigella flexneri, were determined using Agar 

well diffusion  method. The results obtained showed that all spices had antimicrobial properties. The 

ethanolic extract of black cumin was found to   be the very effective and gave the widest zone of 

inhibition (29 mm) against Staphylococcus aureus and diethyl ether extract gave 32 mm of inhibition 

against Shigella flexneri. The sterile water extract of clove was found to be equally effective giving 

zones of inhibition of 24 mm and 23 mm against Escherchia coli and Shigella  flexneri, respectively. 

Streptococcus pyogenes showed a greater resistance to the sterile water and ethanolic extracts of all 

the four spices. However, it was inhibited to an extent by the diethyl ether extract of cinnamon. The 

results further showed that sterile distilled water and diethyl ether were better solvent for extracting 

antimicrobial chemicals from the spices as compared to 60 % ethanol. Also, the antimicrobial activity 

was influenced to some extent by the extractive solvent. 
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Introduction :India is the 'home of spices' and 

contributes 25- 30% of the total world trade. It is the 

largest producer and consumer of spices. Diverse agro- 

climatic zones, ranging from tropical to temperate are 

congenial for growing  a number of crops, thus creating 

variety in availability of spices. But the research 

conducted in this direction is also negligible (Arya & 

Singh, 2000). 
 

The  spices cannot be grouped into the category of 

food, because they contain less nutritive value. 

However, they give a good flavour and aroma to food, 

stimulate the appetite and increase the secretion of 

gastric juices. The aromatic value of the spices is due to 

the presence of the essential oils. The spices are 

aromatic, pungent, vegetable produce used for 

flavouring and seasoning of food and drinks. Most of 

them are carminative, digestive, stimulant, stomachic 

and resolvent. Some of them are used as preservatives 

for maintaining the quality and extending the shelf life of 

food (Singhal, 1996). Since the use of natural products 

as a source of medicine is traditional, the need of the 

hour is to protect this fast disappearing indigenous 

knowledge which is health security to millions in the rural 

and the urban communities. Although, the pathogenic 

microorganisms can be combated with the antimicrobial 

drugs available commercially, the need of new drugs 

has increased because the drug resistance in 

microorganisms has become common. Moreover, there 

is a growing apathy towards allopathic drugs due to their 

adverse side effects and high cost. In this perspective, 

the other alternative is herbal drugs which are easily 

available, cheap and free from side effects and can be 

e a s i l y  u s e d .  Ta k i n g  t h e  a b o v e  a s p e c t s  i n t o 

consideration, the present study was undertaken to 

determine the antimicrobial activity of some spices 

against four pathogenic bacteria. 
 

Four spices selected for the present study were: 

Syzygium aromaticum (Clove) Merill belongs to the 

family Myrtaceae. Cloves are very aromatic and are 

used as a culinary spice. They are stimulative, antiseptic 

and antispasmodic. The clove oil is also used as a local 

antiseptic  in  tooth ache. Elleteria  cardamom  Maton 

belongs to the family Zingiberaceae, and is native to 

India. Pharyngitis, sore throat and flu are cured by 
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