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1 - World Health Organization (WHO)
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8- Shigella dysenteriae

9 - Salmonella typhi

10 -Listeria monocytogenes
11- Latex
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3- Escherichia coli

4 - Staphylococcus aureus

5 - Bacillus cereus

6 -Minimum inhibitory concentration (MIC)

7- Minimum bactericidal concentration (MBC)
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15 - Radical Scavenging Effect
16- 2,2'-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid), (ABTS)
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12 - Total phenolic content
13- Total flavonoid content
14 -2,2-Diphenyl-1-picrylhydrazyl (DPPH)
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18 -Triphenyltetrazolium chloride
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Table 1. DPPH and ABTS radical scavenging activity of Aloe vera extract

Concentration (mg/mL)

Scavenging effect (%0)

DPPH ABTS
60 36.35 £ 0.404 41.64+0.13
80 45.01 +£0.308 42.61 +0.368
100 61.18 £ 0.12¢ 43.67 £0.15¢
200 63.67 £ 0.24P 44.29 +£0.21°
400 64.77 + 0.55F 47.95 + 0.59¢
600 68.39 + 0.44F 50.07 £ 0.18F

The data written in table, indicate "mean + standard deviation", n=3. The capital English letters in each column show a
significant difference at P< 0.05 between antioxidant activity of different extract concentrations.
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Table 2. Inhibition zone (mm) of Aloe vera extract on bacterial growth using disk diffusion agar method

Pathogenic bacteria
Inhibition zone

(mm)

E. coli S. dysenteriae  S. typhi S. aureus L. monocytogenes B. cereus

Aloe vera 10.10 £0.304  9.20 £ 0.404 12.00 + 0.508 15.40 £ 0.20¢ 13.30 + 0.808 15.00 + 0.60¢

The data written are "mean + standard deviation", n=3. Similar capital letters show a significant difference at P< 0.05
between antimicrobial activity on different pathogens.
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Table 3. Inhibition zone (mm) of Aloe vera extract on bacterial growth using well diffusion agar method

Inhikitior zone

Pathogenic bacteria

(mm) S

E. coli dysenteriae

S. typhi

S. aureus L. monocytogenes B. cereus

Aloe vera

11.30+0.60*  10.00+0.30® 12.050 £+ 0.40¢  16.10+0.50°  13.90 + 0.50F

The data written are "mean + standard deviation", n=3. Similar capital letters in the data row, show a significant difference

at P< 0.05 between antimicrobial activity on different pathogens.
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Table 4. Minimum inhibitory concentration (MIC) and minimum bactericidal concentration (MBC) of Aloe
vera extract

Pathogenic bacteria

MIC MBC (mg/mL)

E. coli

S. dysenteriae

S. typhi

S. aureus
L. monocytogenes

B. cereus

(mg/mL)
32 >512
64 >512
32 512
16 256
32 512
16 256
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Nowadays food products who contain "natural™ ingredients are
trending among consumers as a result of raising knowledge and
awareness about food ingredients and their influence on
human’s body health. The aim of this study was to investigate
the biochemical (total phenol and flavonoid) of Aloe vera
aqueous extract as a natural preservative and determination of
antioxidant and antibacterial activity of the extract. Total phenol
and total flavonoid content of the aqueous extract was measured
as 41.61+ 0.78 mg GAE/g extract and 783.33 £ 5.13 mg QE/g
extract respectively. Free radical scavenging activity
determined at different concentrations of Aloe extract; at
highest concentration (600 mg/ml) %68.395 inhibitory effect
was estimated through DPPH assay and %50.075 through
ABTS assay. Aloe extract showed a greater effect on Gram-
positive bacteria through disk diffusion agar and well diffusion
agar methods. Minimum inhibitory concentrations (MIC) for
Escherichia coli, Shigella dysenteriae, Salmonella typhi,
Staphylococcus aureus, Listeria monocytogenes and Bacillus
cereus estimated 32, 64, 32, 16, 32 and 16 mg/mL respectively.
Based on results in this study, Aloe vera aqueous extract can be
a candidate to use as a preservative in food products.
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