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An Assessment of Antimicrobial Efficacy of Garlic Extract Constituents

Against Selected Pathogenic Bacteria in Poultry and Pigs

WEYY INMUU’ Angn AW aa 1 19T’ wasTun 3muni’

> apy wienpadWand

a3th yaso”
Jatesada Jiwakanon' Pittaya Papirom® Apasara Worarach® Netchanok Jiwakanon®

Arunee Buttasri® Sarthorn Porntrakulpipat’

UNAAEID

mIfnNaTaIn fanssifisudenisiesaiiviavacita Escherichia coli 18 RuE
W8z Salmonella spp. 19 BWUS Augnldaniuas n3ths ndradsmaurusnldlugas
T w.e. 2538-2545 lag3% microdilution broth method wudn 15 fAanszfisafgniawde
E. coli waz Salmonella spp. nﬂ@ﬁ"aamaﬁlﬁm au Tagenanuiduduen q@“?'i NNT0SUEIUaS
e E. coli wlriuas v Ldifiu 2600 pg/ml uaz 5200 ug/ml AMWAIGL UaTANAIY
[FuTuen q@ﬁi NaNTDSuEIuazaine Salmonelia spp. Twlriuas naviriu lifin 5200 ug/ml
iae 5200 ug/ml MURIAU uaﬂmﬂi‘:’mmﬂﬁﬁwmﬂﬁaasmﬁiﬁya@iam amoxicillin gentamicin
w3 tetracycline i wsnsusaldeanin fanszfioy

@1 a: nanfiey E coli Salmonella  ny i

Keywords: garlic, E. coli, Salmonella, pig, poultry

" medmenysen aF ame T@muwnom a3 awaneabveuuiu aifled a.28uurin 40002
Department of Veterinary Medicine, Faculty of Veterinary Medicine, Khon Kaen University, Khon Kaen, 40002
2 MATTIWENTTNINGN A TmuRnaa @3 urAnenavaulin a.1ia9 2. uauuAs 40002
Department of Pathobiology, Faculty of Veterinary Medicine, Khon Kaen University, Khon Kaen, 40002
0w amw aduind naude et insaInane a9dns njamnwy 10900
National Institute of Animal Health, Kasetklang, Chatuchak, Bangkok 10900
* guiiTbuszianms auwndmanziusanidoaniia(aauuu) aviwez aillas .veuunu 40260
Northeast Regional Veterinary Research and Development Center (Upper Part), Muang District, Khon Kaen, 40260



KKU. Vet. J. Vol. 13 No. 2 JULY - DECEMBER 2003 25

Abstract

The effect of garlic extract on the growth of clinical isolated Escherichia coli 18 strains
and Salmonella spp. 19 strains from poultry and pigs obtained during 1995-2002 were studied
by the microdilution broth method. The results showed that all bacterial isolates were inhibited by
garlic extract. Minimal inhibitory concentrations (MICs) and Minimal bactericidal concentrations
(MBCs) of garlic extract on E. coli were 2600 ug/ml and 5200 ug/ml, respectively, for both
poultry and pigs. MICs and MBCs of garlic extract on Salmonella spp. from both poultry and pigs
were 5200 ug/ml and 5200 ug/ml, respectively. Many bacteria showing resistance to amoxicillin,

gentamicin, and tetracycline were sensitive to garlic extract.
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