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Study of Anti-foodborne Bacteria and Antioxidant Activities of

Thai Herbs and Spices
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Abstract

This research aims to investigate anti-foodborne bacteria and antioxidant activities.
Essential oils from 20 Thai herbs and spices were extracted and tested for their antibacterial
activity by agar disc diffusion assay and microdilution broth assay. Antioxidant activity was
performed by DPPH and ABTS methods. The results showed that most of essential oils presented
in herbs and spices have potential in antibacterial and antioxidant activities. Clove essential oil
showed outstanding antibacterial and antioxidant activities. The results will be useful for
beneficial developnient of Thai herbs and spices regarding to antibacterial and antioxidant
activities.
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