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Table 1 Chemical composition of lavandula angustifolia essentional oil

No Phytochemicals Retention Time Kovats Index Percent

1 Linalool 12.85 1095 44.94

2 1,8- Cineol 10.11 1031 21.5

3 Limonene 10.08 1029 0.8

4 Roesfuran epoxide 16.06 1175 9.3

5 Menthone 14.86 1150 4.2

6 Isomenthol 16.39 1183 4.8

7 Dihydrocarvone 17.04 1200 3.8

8 Camphor 14.11 1147 5.6

9 p-cymene 10.02 1024 0.9
Total 95.84
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Antimicrobial effect of Lavandula angustifolia essential oil and NaCl
on growth control of Escherichia coli O157: H7 inoculated into
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Escherichia coli O157: H7 is one of the most important pathogens causing food poisoning in meat
products. In this study, the antimicrobial effects of Lavandula angustifolia and NaCl on growth control of
Escherichia coli 0O157: H7 inoculated into minced beef during storage were investigated. Minimum
inhibitory concentration (MIC) and minimum bactericidal concentration (MBC) of Lavender essential oil
for Escherichia coli O157: H7 were determined 0.625% and 1.25% by micro broth dilution method,
respectively. Lavender essential oil was added to the minced meat in three concentrations (0, 0.5 and 1%)
and NacCl in three concentrations (0, 2 and 4%). Subsequently, Escherichia coli O157: H7 was inoculated
into minced meat at 10° CFU/gr. Minced meat treatments with Escherichia coli 0157: H7 were counted
on days (0, 3, 6 and 9) kept at refrigerated temperature (4 °C). The results showed that growth control of
Escherichia coli 0157: H7 of all treatments was significant (P<0.05) and mean log CFU/gr of bacterial
count in 9 days was lower in all groups than control. Comparatively, the effect of NaCl alone was greater
than that of essential oil alone. The greatest inhibitory effect was related to the simultaneous use of
essential oil and NaCl.

Key words: Escherichia Coli O157: H7, Lavender Essential Oil, NaCl, Minced Meat
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