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2. Lamiaceae
3. Catechin
4. Salvia

5. Flavonoid
6. Apigenin

7. Luteolin

8. Cineol

9. Camphor

10. Thujone

11. Glycoside

12 . Rosmarinic acid
13. Basil

14. Anthocyanin

15. Cinnamon

16. Di-Terpene

17. Safrole

18. Cinnamic acid
19 . Cadinene
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5. Lyophilized ampoules

6. Sabouraud Dextrose Broth

7. Sabrouraud Dextrose Agar

8. Tryptic Soy Broth

9. Mueller Hinton Broth

10.3 McFarland

11. Minimum Inhibitory Concentration
12. Microdilution

13. Brain Heart Infusion
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1. Aseptic

2. Maceration

3. Parafilm

4. Rotary evaporator
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4. Blood agar
5. Repeated Measures
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2 . Minimum Bactericidal Concentration
3. Mueller Hinton Agar
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Table 1 Minimum inhibitory concentrations (MIC) and Minimum Bactericidal concentrations (MBC)
of salvia, cinnamon and basil extracts on Saccharomyces cerevisiae (mg/ml)

Hydroalcoholic extract MBC MIC
Salvia 12.5 6.25
Cinnamon 25.1 12.5

Basil 12.5 6.25
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1 . Penicillium verrucosum
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Fig 1 Changes in yeast microbial population in
dough containing salvia, basil and cinnamon extract
during storage
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Fig 3 The effect of salvia, basil and cinnamon
extracts on acidity changes of dough during storage
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Fig 2 The effect of salvia, basil and cinnamon
extracts on pH changes of dough during storage
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Doogh is one of the most used fermented dairy drinks in Iran, whose durability and taste in the food
industry is very important. The aim of this study was to investigate the antimicrobial effect of
hydroalcoholic extract of salvia (Salvia officinalis), basil (Ocimum basilicum) and cinnamon on the
durability of dough at ambient temperature.

Hydroalcoholic extracts of Salvia, basil and cinnamon were extracted by maceration method. The
antimicrobial effects of the extract of these three plants were determined by microdilution on yeast of
Saccharomyces cerevisiae by determining minimum microbial inhibitory concentration (MIC) and
minimum bactericidal concentration (MBC), and then pH, acidity and antimicrobial effects of them in
dough at ambient temperature over four weeks Checked out.

Based on the results of this study, the minimum inhibitory concentration of these extracts was between
6.25 and 12.5 mg/ml. Among studied extracts, salvia (Salvia officinalis), with a concentration of 0.62
mg/ml significantly decreased the yeast population of Saccharomyces cerevisiae in dough during four
weeks (p<0.05). But basil (Ocimum basilicum) extract has only control effect and cinnamon extract
has no antimicrobial effect.

Hydroalcoholic extract of salvia (Salvia officinalis), basil (Ocimum basilicum) and cinnamon can be
used as an antifungal and antimicrobial agent as a natural preservative in dough and has an important
role in consumer health.

Key words: Dough, Salvia extract, Cinnamon extract, Basil extract, Saccharomyces cerevisiae
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