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ABSTRACT 
The antimicrobial activity of Nigella sativa crude oil (NCO) was investigated against four pathogenic 

bacteria namely, E. coli, S. typhimurium, L.monocytogenes and S. aureus. The activity was re-assessed after 

combining NCO at 10.0% of its weight with three individual aroma compounds namely eugenol, carvacrol and 

cinnamaldehyde. Results showed that NCO has antimicrobial activity against the four tested organisms with 

pronounced effect against S. aureus. Combined NCO/cinnamaldehyde showed significantly higher antimicrobial 

activity than NCO alone against all microorganisms. NCO/eugenol combination was more antimicrobial active 

against L. monocytogenes only compared with NCO. There was no significant difference between the antimicrobial 

activity of NCO/carvacrol and NCO alone. The study illustrates the potentials of enhancing the antimicrobial activity 

of NCO by combining with some aroma compounds especially cinnamaldehyde and eugenol. This combination may 

be considered as a potential line of protection against food borne pathogenic bacteria when consumed on a daily basis 

as dietary supplement.  
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INTRODUCTION 
Nigella sativa (Black cumin) is an herbaceous 

plant belongs to family (Ranunculaceae). Nigella crude oil 

(NCO) extracted from the seeds has been used to promote 

health and fight disease for centuries especially in the 

Middle East and Asia. NCO is rich in essential fatty acids 

especially linoleic (up to 61.0%, Hamrouni-Sellani et al., 

2008) beside oleic which represents up to 26.0% (Al-Okbi 

et al., 2013). NCO was also found to protect the liver from 

the inflammatory fatty liver disease (Al-Okbi et al., 2013) 

beside other therapeutic and protective properties (Develi 

et al., 2014; Ahlatcia et al., 2014; Ahmad et al., 2013; 

Awadalla, 2012). NCO is also reputed for its antimicrobial 

activity against different pathogenic bacteria (Islam et al., 

2012; Salem et al., 2010; Kumar et al., 2010; Salman et al., 

2008; Arici et al., 2007). Most of this antimicrobial 

activity originated from the volatile oil fraction of NCO 

(Piras et al., 2013; Harzallah et al., 2011; Bourgou et al., 

2010). Therefore, with the increasing awareness of the 

health promoting potentials of NCO, this oil becomes 

highly demanded as a dietary supplement. Also due to its 

antimicrobial activity, daily ingestion of NCO can be a 

potential line of defense against food borne illness caused 

by pathogenic bacteria that contaminate minimally 

processed or unprocessed foods. 

It is known that combination of natural plant 

extracts like essential oils with other antimicrobial agents 

can improve the antimicrobial activity of that binary 

antimicrobial system compared with that of a single one. 

Examples may include conventional antibiotics/essential 

oils (Fadli et al., 2014), bacteriocins/essential oils 

(Abdollahzadeh et al., 2014; Turgis et al., 2012), lauric 

arginate/essential oils (Ma et al., 2013), silver 

ions/essential oils (Ahmad et al., 2014) and inert 

dust/essential oil (Campolo et al., 2014). The antimicrobial 

activity of combinations of different essential oils was 

assessed (Cherrat et al., 2014) and also reviewed (Bassolé 

and Juliani, 2012).  Three possible biological events may 

happen due to that combination: including synergism, 

antagonism or additive action (Bassolé and Juliani, 2012).  

Despite the different literatures that evaluated 

the antimicrobial activity of NCO (as was shown earlier), 

no attempt was found to enhance this activity by 

combination with other antimicrobial agents, as in the 

previous case with essential oils. Therefore, in the current 

work, the authors aimed to combine NCO with some 

individual aroma volatile compounds that already 

characterized with inherent antimicrobial activity. 

Examples of these aroma compounds will include eugenol, 

carvacrol, and cinnamaldehyde. The ultimate aim of this 

work is to report any potential enhancement of the 
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antimicrobial activity of NCO/aroma compound 

combination against common food-born pathogenic 

bacteria. That is expected to add an extra additive value to 

NCO as daily dietary supplement. 

 

MATERIAL AND METHODS 
 

MATERIALS 

Mature dried seeds of Nigella sativa were 

purchased from a specialized herbal retail store located in 

Cairo, Egypt. Authentic samples of p-cymene (97.0%), 

thymoquinone (99.0%), carvacrol (98.0%), (99.0%), 

eugenol (99.0%) and cinnamaldehyde (99.0 %) were 

purchased from Sigma-Aldrich Chemical Co. (St. Louis, 

MO, USA). 

 

 

METHODS 

 

EXTRACTION OF NIGELLA SATIVA CRUDE OIL 

(NCO) 

The seeds of Nigella sativa were pressed twice 

using commercial scale electric screw expeller pressing 

machine located in the same herbal retail store from which 

the seeds were purchased. The oil is received in dark glass 

bottles that were immersed in cold water to bring back the 

temperature of NCO to atmospheric temperature (25°C). 

The bottles were stored in a cooler at 4°C until the 

beginning of experiments in the same week. 

 

EXTRACTION OF NIGELLA SATIVA VOLATILE 

OIL FROM NCO 

The volatile oil fraction of Nigella sativa was 

extracted from NCO using hydro-distillation method for 

2.5h according to our previous work (Edris, 2010). The 

weight of the volatile oil was recorded and the yield 

percent relative to NCO was calculated. The value of the 

yield percent was an average of two extractions ± SD. 

 

GAS CHROMATOGRAPHIC ANALYSIS 

Nigella sativa volatile oil (20.0 µl) was diluted 

in 1.0 ml diethyl ether in a glass vial. Then 2.0 μl of this 

mixture were injected (at a split ratio 10:1) into a Perkin 

Elmer XL GC equipped with a FID. A fused silica 

capillary column (60 m x 0.32 mm x 0.25 μm) coated with 

DB-5 (5% phenyl, 95% methyl polysiloxane) was used to 

separate the different EO components. The oven 

temperature was programmed from 50°C to 230°C at a rate 

of 3°C/min. The injector and detector temperatures were 

230°C and 250°C respectively. Helium was used as carrier 

gas at a flow rate of 1.0 ml/min. Authentic samples were 

used to identify p-cymene and thymoquinone which are 

the major constituents of Nigella sativa volatile oil by 

matching their retention times after running on GC under 

the same conditions. All values of area percent were mean 

of two injections from two different extractions ± SD.  

 

COMBINATION OF NCO WITH THE PURE 

AROMA VOLATILE COMPOUNDS 

A certain weight of NCO was combined with 

10.0% of that weight with carvacrol, eugenol and 

cinnamaldehyde, separately. Each batch of NCO/aroma 

compound was stirred using magnetic bar for 15 minute to 

insure homogeneity then left over night at 4ºC to 

equilibrate. Therefore the process of combination ends up 

with three batches of NCO/eugenol, NCO/ carvacrol and 

NCO/cinnamaldehyde at 10.0 wt% aroma compound per 

combination. All batches were made in triplicates. 

  

ANTIMICROBIAL EVALUATION  

 

MICROORGANISMS AND CULTURES 

The tested microorganisms were provided from 

the culture collections of the Microbiological Department 

National Research Center (NRC) Dokki, Giza, Egypt. 

These include two strains of Gram-positive bacteria 

Staphylococcus aureus (ATCC 43300), Listeria 

monocytogenes (ATCC 35152) and two strains of Gram-

negative bacteria Salmonella typhimurium (ATCC 13311), 

Escherichia coli (ATCC 27325).  

 

ANTIBACTERIAL ASSAY 

Each combined batch of NCO/aroma compound 

(at 10.0wt%)  was diluted with equal amount of 

isopropanol to decrease their viscosity and facilitate 

diffusion through the agar gel. The agar well diffusion 

method (Perez et al.,1990) was employed for the 

determination of antibacterial activities. In details: 0.1 ml 

of the diluted inoculums (10
7
 CFU/ml) of test organism 

was spread on tryptone soy agar (TSA) plates. Wells of 5 

mm diameter were punched into the agar medium and 

filled with 40.0 µl of NCO/aroma compound/isopropanol. 

This volume delivered 20.0 µl of combined NCO/aroma 

compound/well. The Petri dishes were incubated at 37°C 

for 18.0h. The antimicrobial activity was evaluated by 

measuring the zone of inhibition (mm) corresponding to 

each tested organism. The evaluation was conducted three 

replicates for each concentration. 

 

STATISTICAL ANALYSIS FOR THE 

ANTIMICROBIAL EVALUATION 
The comparison between the antimicrobial 

activity of NCO/aroma compound combinations on 

different bacterial strains was analyzed using one way 

ANOVA test (P<0.05). Statistical analysis was carried out 

using SPSS software version 16. 

 

RESULTS  
Mechanical expression of mature Nigella sativa 

seeds using electric screw expeller machine yielded 

20.0±0.9 % (relative to seed's weight) of a typical light 

brown NCO. Hydrodistillation of NCO yielded 2.6±0.3 

wt% (relative to NCO) of a volatile oil fraction. Gas 

chromatographic analysis indicated that this volatile 

fraction contained mainly thymoquinone (TQ, 68.1±0.8%) 

and p-cymene (20.1±0.3%) as the major constituent 

accounting for 88.2% of the total components. No attempt 

was made to identify the other compounds in the volatile 

fraction since full identification is out the scope of this 

antimicrobial investigation.  

Table (1) showed that NCO had antimicrobial 

activity against the four tested pathogenic bacteria; 
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however the activity was more profound in the case of S. 

aureus. Combination of NCO/eugenol had no significant 

antimicrobial activity against E. coli, S. typhimurium and 

S. aureus compared with the NCO. However, L. 

monocytogenes was more affected by NCO/eugenol 

combination compared with NCO alone. On the other 

hand, the combination of NCO/carvacrol showed no 

significant antimicrobial activity against all tested 

pathogens compared with NCO along. Interestingly 

NCO/cinnamaldehyde combination showed significantly 

enhanced antimicrobial activity against all tested bacterial 

species comported with NCO. Moreover, 

NCO/cinnamaldehyde had significant higher antimicrobial 

activity than NCO/carvacrol against all tested 

microorganisms. There was no significant difference in 

antimicrobial activity between NCO/cinnamaldehyde and 

NCO/Eugenol against S. typhimurium and L. 

monocytogenes. 

 

DISCUSSION 

The yield of NCO (20.0 wt% relative to the 

seed's weight) is considered to be parallel (22.5±3.0 wt%) 

to other studies (Al-Okbi et al., 2013) that used the same 

screw expeller pressing technique for the extraction of 

NCO. In fact the performing efficiency of the pressing 

machine and the genetic quality of the seeds can affect 

greatly the yield of NCO obtained by screw expeller 

pressing technique. It is worth indicating that solvent 

extraction using Soxhelt apparatus can yield much more 

NCO than the pressing machines (~ 33.0% based on seed's 

weight, data not published). However, this technique was 

avoided in the current study due to the potentials of 

contamination of NCO with solvent residue. 

Hydrodistillation of NCO yielded 2.6±0.3 wt% 

(relative to NCO) of a volatile oil fraction. It is well known 

that the percentage of volatile fraction in NCO is a crucial 

factor that can affect on the general biological activity of 

that oil. For instance, NCO containing 1.8 wt% volatile 

fraction was found to be 10-fold more resistant to 

oxidation than NCO containing only 0.1% volatile oil 

(Edris, 2011). That is due to the high antioxidant activity 

of thymoquinone (Rifaioglu et al., 2013) which is the 

major constituent of Nigella sativa volatile fraction. 

Axiomatically, the same trend can be potentially expected 

regarding the antimicrobial activity of NCO due to the 

high antimicrobial activity of thymoquinon (Chaieb, et al., 

2011; Kouidhi et al., 2011; Halawani, 2009). 

The antimicrobial activity of NCO against the 

four tested bacterial species (Table 1) is obviously due to 

the high content of thymoquinone (68.1% by GC) and p-

cymene (20.1% by GC) in the volatile oil fraction which 

represents 2.6 wt% of NCO. It was reported that 

thymoquinone kills S. aureus at 6.0μg/ml in broth dilution 

assay (Halawani, 2009). The vapors of thymoquinone were 

also found completely inhibiting to the growth of S. aureus 

in broth microdilution assay (Novy et al., 2014).  

The second major constituent of the volatile 

fraction of NCO namely p- cymene (20.1% by GC) 

showed an affinity for microbial membranes however, it 

does not affect the membrane permeability but it may 

decrease its enthalpy and melting temperature (Cristani et 

al., 2007). In addition, this compound can perturb the 

microbial membranes, causing them to expand thus 

affecting the membrane potential of the intact cells (Ultee 

et al., 2002)  

From Table (1) it is evident that there is an 

exceptional profound activity of NCO against S. aureus 

than the other microorganisms. This observation came in 

agreement with previous investigation which indicated that 

Gram +ve bacteria are more susceptible toward 

thymoquinone (the major constituent in the volatile 

fraction of NCO) than Gram –ve (Halawani, 2009). On the 

other hand, L. monocytogenes is considered to be an 

exception due to its well known antimicrobial resistance 

genes (Morvan et al., 2010) which make this organism 

relatively resistant to NCO despite its Gram +ve identity. 

From the above mentioned, NCO investigated in the 

current study can potentially be used as natural anti- S. 

aureus agent. 

Table (1) indicated that NCO/eugenol 

combination had higher anti- Listerial activity compared 

with NCO alone. This compound performs its anti-

Listerial action by affecting bacteria cell membrane. That 

was concluded from the observed accumulation of external 

K
+
 above 300 µg mL

-1
 of eugenol (Filgueiras and Vanetti, 

2006). 

 Combination of NCO/carvacrol showed no 

enhancement of the antimicrobial activity compared with 

NCO. This data was unexpected due to the well known and 

wide spectral antimicrobial activity of this compound 

(Higueras et al., 2014; Juliane et al., 2014; Dharmalingam 

and Nazni (2013), Nostro and Papalia, 2012). That may 

indicate neither antagonism nor synergistic can happen 

between carvacrol and NCO constituents. 

Interestingly, NCO/cinnamaldehyde showed 

significantly higher antimicrobial activity against all tested 

microorganisms compared with NCO alone. The potential 

mechanism of action of cinnamaldehyde is by inhibition of 

cell wall synthesis (Kwon et al., 2003) or inhibition of 

biosynthetic enzymes (Wendakoon, and Sakaguchi, 1995).  

From the above mentioned results illustrated in 

Table (1) one can notice the profound antibacterial activity 

of two combinations that includes NCO/cinnamaldehyde 

followed by NCO/eugenol. Previous investigation shown 

that both cinnamaldehyde and eugenol exhibited strong 

antimicrobial properties on different pathogenic bacteria 

like E. Coli O157:H7 and Salmonella (Yossa et al., 2012; 

Nazni and Dharmaligam, 2013). These compounds showed 

high antimicrobial activity against beta lactamase 

producing entero-bacteriaceae with cinnamaldehyde being 

more active than eugenol (Dhara, and Tripathi, 2013). 

Both compounds also showed antimicrobial activity 

against human gastric pathogen like Helicobacter pylori 

(Ali et al., 2005).  

Applying the results of the current study in 

actuality, i.e. by combining NCO with cinnamaldehyde or 

eugenol or both in one dosage form for application as daily 

supplement may seem to be attractive. However there is a 

noticeable drawback of this combination manifested by the 

restrictions that regulate the consumption of 

cinnamaldehyde and eugenol on a daily basis.  

http://www.ncbi.nlm.nih.gov/pubmed/?term=Nostro%20A%5BAuthor%5D&cauthor=true&cauthor_uid=22044355
http://www.ncbi.nlm.nih.gov/pubmed/?term=Papalia%20T%5BAuthor%5D&cauthor=true&cauthor_uid=22044355
http://www.sciencedirect.com/science/article/pii/S1876382013001194
http://www.sciencedirect.com/science/article/pii/S1876382013001194
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In more details, NCO is usually used as a daily 

supplement in capsules at an average recommended daily 

intake dose that varies depending on the manufacturer. For 

instance, one of the manufacturers of NCO capsules in 

Egypt recommends that NCO be taken as two capsules 

(450 mg each), three times a day, and accounting for a 

total of 2700 mg NCO/person/day. Combining NCO with 

10.0% of its weight of cinnamaldehyde or eugenol (as 

described in the current study) will dictate the decrease of 

that daily intake dose to only 875 mg and 1750 mg /person 

/day, for cinnamaldehyde and eugenol fortified NCO 

respectively. That is obviously due to the legislations that 

regulate the acceptable daily intake (ADI) of consuming 

these two aroma chemicals on a daily basis.  

 

Table 1 Antimicrobial activity of Nigella crude oil and its combination with individual aroma compounds. 

Pathogenic bacteria Tested formula (20.0 µl/well) dissolved in 20 µl isopropanol 

NCO NCO/Eugenol* NCO/Carvacrol* NCO/cinnamaldehyde* 

Control (isopropanol) 

Escherichia. coli  

Salmonella 

typhimurium 

Listeria 

monocytogenes 

Staphylococcus 

aureus  

-ve 

11.0
b
±0.8 

11.0
b
± 0.5 

 

11.0
c
±1.3 

 

18.0
b
±0.5 

 

 

-ve 

11.0
b
 ±2.6 

11.0
ab

±0.5 

 

13.0
ab

±0.8 

 

18.0
b
±0.5 

 

 

-ve 

12.0
b
±2.2 

11.0
b
±1.1 

 

11.0
bc

±2.1 

 

19.0
b
±0.5 

 

 

-ve 

16.0
a
 ± 1.3 

13.0
a
±0.5 

 

15.0
a
±2.1 

 

21.0
a
±1.0 

NCO: Nigella crude oil 

*Each aroma compound namely eugenol, carvacrol and cinnamaldehyde represented 10.0% of the weight of the tested formula (without 

isopropanol) . 

Within the same row, means (inhibition zone mm) ±SD, with different letters are significantly different (p < 0.05) 

-ve: no antimicrobial activity 

 

For instance, the ADI of cinnamaldehyde and 

eugenol is 1.25mg and 2.5 mg/kg body weight/day (Joint 

FAO/WHO, 2000; Joint FAO/WHO, 1982), respectively. 

Therefore, for a 70.0 Kg average person, the ADI of 

cinnamaldehyde and eugenol will be 87.5mg/day and 

175.0 mg/day, respectively. Considering 10.0 wt% of these 

aroma chemicals in NCO, that will restrict the ingestion of 

NCO to only 875 mg and 1750 mg /day instead of the 

recommended 2700 mg/day. Therefore, one should 

consider the reduction in the amount consumed of that 

nutritive NCO which bears up to 87.0 wt% of total 

essential fatty acids versus the potentially high 

antimicrobial protective benefits of a daily dose of 

NCO/aroma compounds.  

This problem can easily be overcome by 

including capsules containing the regular pure NCO in the 

same package beside the NCO/aroma capsules, to finally 

deliver the recommended dose of NCO/day. 
 

CONCLUSION 
Combination of NCO with 10.0% of its weight of 

eugenol or more preferably cinnamaldehyde can increase 

its protecting effect against some food transmitted 

pathogenic bacteria. However, that will be on the expense 

of reducing the usual dose of daily ingested NCO which is 

a manageable problem that can be managed as indicated 

previously in the study. 

 

REFERENCES 
 Abdollahzadeh E, Rezaei M, Hosseini H. 

Antibacterial activity of plant essential oils and 

extracts: The role of thyme essential oil, nisin, and 

their combination to control Listeria monocytogenes 

inoculated in minced fish meat. Food Control. 2014; 

35: 177-183. 

 Ahlatcia A, Kuzhana A, Taysib S, Demirtasc O, 

Alkisa H,  Tarakcioglub M, Demircia A, Caglayana D, 

Saricicekd E, Cinare K. Radiation-modifying abilities 

of Nigella sativa and thymoquinone on radiation-

induced nitrosative stress in the brain tissue. 

Phytomedicine. 2014; 21: 740-744. 

 Ahmad A,  Khan A, Samber N,   Manzoor N. 

Antimicrobial activity of Mentha piperita essential oil 

in combination with silver ions.Synergy. 2014; 1: 92-

98. 

 Ahmad A,  Husain A,  Mujeeb M,  Khan S,  Najmi A,  

Siddique N, Damanhouri Z, Anwar F. A review on 

therapeutic potential of Nigella sativa: A miracle herb. 

Asian Pac. J. Trop. Biomed. 2013; 3: 337-352. 

 Ali S,  Khan A,  Ahmed I,  Musaddiq M, Ahmed K,  

Polasa H, Rao L,  Habibullah C, Sechi L,  Ahmed N. 

Antimicrobial activities of eugenol and 

cinnamaldehyde against the human gastric pathogen 

Helicobacter pylori. Annals Clin. Microbiol. 

Antimicrob. 2005; 4:20-26. 

 Al-Okbi S Y, Mohamed D , Hamed T, Edris A. 

Potential protective effect of Nigella sativa crude oils 

towards fatty liver in rats.  Eur. J. Lipid Sci. Technol. 

2013; 115: 774-782. 

 Arici M, Colak A, Gecgel Ü. Effect of γ-radiation on 

microbiological and oil properties of black cumin 

(Nigella sativa L.). Grasas Y Aceites. 2007; 58: 339-

343. 

 Awadalla E. Ameliorative effect of the crude oil of the 

Nigella sativa on oxidative stress. induced in rat testes 

by cisplatin treatment. Biomedicine & Preventive 

Nutrition. 2012; 2: 265–268. 

http://www.sciencedirect.com/science/article/pii/S0956713513003435
http://www.sciencedirect.com/science/article/pii/S0956713513003435
http://www.sciencedirect.com/science/article/pii/S0956713513003435
http://www.sciencedirect.com/science/article/pii/S0956713513003435
https://scholar.google.com/scholar?oi=bibs&cluster=3630809645089753595&btnI=1&hl=en
https://scholar.google.com/scholar?oi=bibs&cluster=3630809645089753595&btnI=1&hl=en


ENHANCING THE ANTIMICROBIAL ACTIVITY OF NIGELLA SATIVA CRUDE OIL BY COMBINATION WITH  
SOME AROMA COMPOUNDS 

Hamdy A. Shaaban, Asmaa A. Taha and Amr E. Edris 

 

The article can be downloaded from http:/www.ijfans.com/currentissue.html 

5 

 

 Bassolé I, Juliani H.  Essential oils in combination and 

their antimicrobial properties. Molecules. 2012; 17: 

3989-4006. 

 Bourgou S, Pichette A,  Marzouk B, Legault J. 

Bioactivities of black cumin essential oil and its main 

terpenes from Tunisia. South Afric. J. Botany. 

2010;76: 210-216. 

 Campolo O, Romeo F, Malacrinò A,  Laudani F, 

Carpinteri G,  Fabroni S, Rapisarda P, Palmeri V.  

Effects of inert dusts applied alone and in combination 

with sweet orange essential oil against Rhyzopertha 

dominica (Coleoptera: Bostrichidae) and wheat 

microbial population. Indust. Crops Prod. 2014; 61: 

361-369. 

 Chaieb K, Kouidhi B, Jrah H, Mahdouani K, Bakhrouf 

A. Antibacterial activity of thymoquinone; an active 

principle of N. sativa and its potency to prevent 

bacterial biofilm formation. BMC Complemen. 

Altern. Med. 2011; 11: 29-34. 

 Cherrat L, Espina L, Bakkali M,  Pagán R, Laglaoui 

A. Chemical composition, antioxidant and 

antimicrobial properties of Mentha pulegium, 

Lavandula stoechas and Satureja calamintha Scheele 

essential oils and an evaluation of their bactericidal 

effect in combined processes. Innov. Food Sci. 

Emerg.Tech. 2014; 22:  221-229. 

 Cristani M,  D’Arrigo M, Mandalari G,  Castelli F,  

Sarpietro G, Micieli D, Venuti V,  Bisignano  G, Saija 

A, Trombetta D. Interaction of four monoterpenes  

contained in essential oils with model membranes: 

implications for their antibacterial activity.  J. Agric. 

Food Chem. 2007;  55: 6300-6308. 

 Develi S, Evran B,  Kalaz E, Koçak-Toker N, Erata G. 

Protective effect of Nigella sativa oil against binge 

ethanol- induced oxidative stress and liver injury in 

rats. Chin. J. Nat. Med. 2014; 12: 495-499. 

 Dharmalingam R. and Nazni P.  Phytochemical 

evaluation of Coriandrum flowers. International 

Journal of Food and Nutritional Sciences. 2013; 2(4): 

34-39. 

 Dhara L,  Tripathi A. Antimicrobial activity of 

eugenol and cinnamaldehyde against extended 

spectrum beta lactamase producing enterobacteriaceae 

by in vitro and molecular docking analysis. Eur. J. 

Integr. Med. 2013; 5: 527–536. 

 Edris A. The chemical composition and the content of 

volatile oil: potential factors that can contribute to the 

oxidative stability of Nigella sativa L. crude oil. J. 

Diet. Suppl. 2011; 8: 34-42. 

 Edris A. Evaluation of the volatile oils from different 

local cultivars of N. sativa L. grown in Egypt with 

emphasis on the effect of extraction method on 

thymoquinone. J. Essen. Oil Bear. Plants. 2010; 13(2): 

154-164. 

 Fadli M, Bolla J-M, Mezrioui N-E,  Pagès J-M, 

Hassani L. First evidence of antibacterial and 

synergistic effects of Thymus riatarum essential oil 

with conventional antibiotics. Indust. Crops Prod. 

2014; 61: 370-376. 

 Filgueiras C, Vanetti M. Effect of eugenol on growth 

and listeriolysin O production by Listeria 

monocytogenes. Braz. Arch. Biol.Technol. 2006; 49: 

405-409. 

 Halawani E.  Antibacterial acativity of thymoquinone 

and thymohydroquinone of N. sativa L. and their 

interaction with some antibiotics. Advanc. Biol. Res. 

2009; 3: 148-152. 

 Hamrouni-Sellani I,  Kchouk M, Marzouk B. Lipid 

and aroma composition of black cumin (Nigella 

sativa, L.) seeds from Tunisia. J. Food Biochem. 

2008; 32: 335–352. 

 Harzallah H, Kouidhi B, Flamini G, Bakhrouf A, 

Mahjoub T. Chemical composition, antimicrobial 

potential against cariogenic bacteria and cytotoxic 

activity of Tunisian Nigella sativa essential oil and 

thymoquinone. Food Chem. 2011; 129: 1469-1474. 

 Higueras L, López-Carballo G, Hernández-Muñoz P,  

Catalá R,  Gavara R.  Antimicrobial packaging of 

chicken fillets based on the release of carvacrol from 

chitosan/cyclodextrin films.  Int.  J. Food Microbiol. 

2014; 188: 53-59. 

 Islam M, Ahmad I, Salman M. Antibacterial activity 

of Nigella sativa seed in various germination phases 

on clinical bacterial strains isolated from human 

patients. J. Biotechnol. Pharmaceut. Res. 2012; 4: 8-

13. 

 Joint FAO/WHO. Summary of evaluations performed 

by the joint FAO/WHO expert committee on food 

additives. Eugenol: JECFA 1982; No. 1529, reports 

TRS 934-JECFA 65/49.  

 Joint FAO/WHO. Summary of evaluations performed 

by the joint FAO/WHO expert committee on food 

additives. Cinnamaldehyde: JECFA 2000; No.656, 

report TRS 901-JECFA 55/22.   

 Juliane, Kamimura A, Emerson H S, Laura E H, 

Carmen L G. Antimicrobial and antioxidant activities 

of carvacrol microencapsulated in hydroxypropyl-

beta-cyclodextrin. LWT- Food Sci. Tech. 2014; 57: 

701-709. 

 Kouidhi B, Zmantar T, Jrah H, Souiden Y, Chaieb K, 

Mahdouani K,  Bakhrouf A. Antibacterial and 

resistance-modifying activities of thymoquinone 

against oral pathogens. Annal. Clin. Microbiol.  

Antimicrob. 2011; 10: 29-35. 

http://www.sciencedirect.com/science/article/pii/S0254629909003184
http://www.sciencedirect.com/science/article/pii/S0254629909003184
http://www.sciencedirect.com/science/article/pii/S0926669014004610
http://www.sciencedirect.com/science/article/pii/S0926669014004610
http://www.sciencedirect.com/science/article/pii/S0926669014004610
http://www.sciencedirect.com/science/article/pii/S0926669014004610
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1466856413002142
http://www.sciencedirect.com/science/article/pii/S1876382013001194
http://www.sciencedirect.com/science/article/pii/S1876382013001194
http://www.sciencedirect.com/science/journal/18763820
http://www.sciencedirect.com/science/journal/18763820
http://www.sciencedirect.com/science/journal/18763820
http://www.ncbi.nlm.nih.gov/pubmed?term=Edris%20AE%5BAuthor%5D&cauthor=true&cauthor_uid=22432633
http://www.ncbi.nlm.nih.gov/pubmed/22432633
http://www.ncbi.nlm.nih.gov/pubmed/22432633
http://www.sciencedirect.com/science/article/pii/S0926669014004622
http://www.sciencedirect.com/science/article/pii/S0926669014004622
http://www.sciencedirect.com/science/article/pii/S0926669014004622
http://www.sciencedirect.com/science/article/pii/S0926669014004622
http://www.sciencedirect.com/science/article/pii/S030881461100820X
http://www.sciencedirect.com/science/article/pii/S030881461100820X
http://www.sciencedirect.com/science/article/pii/S030881461100820X
http://www.sciencedirect.com/science/article/pii/S030881461100820X
http://www.sciencedirect.com/science/article/pii/S030881461100820X
http://www.sciencedirect.com/science/article/pii/S0168160514003602
http://www.sciencedirect.com/science/article/pii/S0168160514003602
http://www.sciencedirect.com/science/article/pii/S0168160514003602
http://www.sciencedirect.com/science/article/pii/S0023643814000905
http://www.sciencedirect.com/science/article/pii/S0023643814000905
http://www.sciencedirect.com/science/article/pii/S0023643814000905


ENHANCING THE ANTIMICROBIAL ACTIVITY OF NIGELLA SATIVA CRUDE OIL BY COMBINATION WITH  
SOME AROMA COMPOUNDS 

Hamdy A. Shaaban, Asmaa A. Taha and Amr E. Edris 

 

The article can be downloaded from http:/www.ijfans.com/currentissue.html 

6 

 

 Kumar T, Negi P, Sankar K. Antibacterial activity of 

Nigella sativa L. seed extract. British J. Pharmacol 

Toxicol. 2010; 1: 96-100. 

 Kwon A, Yu B, Park D. Bactericidal effects and 

inhibition of cell separation of cinnamic aldehyde on 

Bacillus cereus. Lett. Appl. Microbiol. 2003; 37:61–

65. 

 Ma Q,  Davidson M,  Zhong Q. Antimicrobial 

properties of lauric arginate alone or in combination 

with essential oils in tryptic soy broth and 2% reduced 

fat milk. International J. Food Microbiol. 2013; 166: 

77-84. 

 Morvan A, Moubareck C, Leclercq A, Herve´-Bazin 

M, Bremont S, Lecuit M, Courvalin P, Le Monnier A. 

Antimicrobial resistance of Listeria monocytogenes 

strains isolated from humans in France. Antimicrob. 

Agents Chemother. 2010; 54: 2728–2731. 

 Nostro A, Papalia T. Antimicrobial activity of 

carvacrol: current progress and future prospective. 

Recent Pat. Anti-infect. Drug Discov. 2012; 7(1): 28-

35. 

 Nazni, P and Dharmaligam.R Isolation and Separation 

of Phenolic Compound From Coriander Flowers, 

International Journal of Agricultural and Food 

Science, 2013, Vol.4, Iss.1,    pp. 13-21. 

 Novy
 
 P, Kloucek

 
 P,  Rondevaldova J,   Havlik J,   

Kourimska
 

 L, Kokoska L. Thymoquinone vapor 

significantly affects the results of Staphylococcus 

aureus sensitivity tests using the standard broth 

microdilution method. Fitoterapia. 2014; 94: 102–107. 

 Perez, C.; Pauli, M.; Bazerque, P. An antibiotic assay 

by the well agar method. Acta Biologiae et Medicine 

Experimentalis. 1990; 15: 113–115. 

 Piras A,  Rosa A, Marongiu B, Porcedda S, Falconieri 

D, Dessì M, Ozcelik B, Koca U. Chemical 

composition and in vitro bioactivity of the volatile and 

fixed oils of Nigella sativa L. extracted by 

supercritical carbon dioxide.  Indust. Crops Prod. 

2013; 46: 317-323. 

 Rifaioglu M M, Nacar A, Yuksel R, Yonden Z, 

Karcioglu M, Zorba O U, Davarci I, Sefil N K. 

Antioxidative and anti-inflammatory effect of 

thymoquinone in an acute Pseudomonas prostatitis rat 

model.  Urol. Int. 2013; 91: 474-481.  

 Salem E, Yar T, Bamosa A, Al-Quorain A, Yasawy 

M, Alsulaiman R, Randhawa M. Comparative study of 

Nigella sativa and triple therapy in eradication of 

Helicobacter pylori in patients with non-ulcer 

dyspepsia. Saudi J. Gastroenterol. 2010; 16: 207-214. 

 Salman M, Khan R, Shukla I. Antimicrobial activity 

of Nigella sativa Linn. seed oil against multi-drug 

resistant bacteria from clinical isolates. Nat. Prod. 

Radiance. 2008; 7: 10- 14. 

 Turgis M, Vu K, Dupont C, Lacroix M. Combined 

antimicrobial effect of essential oils and bacteriocins 

against foodborne pathogens and food spoilage 

bacteria. Food Res. Int. 2012; 48: 696–702. 

 Ultee A, Bennik H, Moezelaar R. The phenolic 

hydroxyl group of carvacrol is essential for action 

against the food-borne pathogen  Bacillus cereus.  

Appl. Environ. Microbiol. 2002; 68: 1561-1568. 

 Wendakoon N, Sakaguchi M. Inhibition of amino acid 

decarboxylase activity of Enterobacter aerogenes by 

active components in spices. J. Food Prot. 1995; 58: 

280–283. 

 Yossa N,  Jitendra P, Dumitru M, Patricia M, Charles 

M. Antibacterial activity of Cinnamaldehyde and 

Sporan Against Escherichia Coli O157:H7 and 

Salmonella. J. Food Process. Preserv. 2012; 38: 749-

757.  

http://www.sciencedirect.com/science/article/pii/S0168160513003085
http://www.sciencedirect.com/science/article/pii/S0168160513003085
http://www.sciencedirect.com/science/article/pii/S0168160513003085
http://www.sciencedirect.com/science/article/pii/S0168160513003085
http://www.sciencedirect.com/science/article/pii/S0168160513003085
http://www.ncbi.nlm.nih.gov/pubmed/?term=Nostro%20A%5BAuthor%5D&cauthor=true&cauthor_uid=22044355
http://www.ncbi.nlm.nih.gov/pubmed/?term=Papalia%20T%5BAuthor%5D&cauthor=true&cauthor_uid=22044355
http://www.ncbi.nlm.nih.gov/pubmed/22044355
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/article/pii/S0367326X14000306
http://www.sciencedirect.com/science/journal/0367326X
http://www.sciencedirect.com/science/journal/0367326X/94/supp/C
http://www.sciencedirect.com/science/article/pii/S0926669013000939
http://www.sciencedirect.com/science/article/pii/S0926669013000939
http://www.sciencedirect.com/science/article/pii/S0926669013000939
http://www.sciencedirect.com/science/article/pii/S0926669013000939
http://www.sciencedirect.com/science/article/pii/S0926669013000939
http://www.ncbi.nlm.nih.gov/pubmed/24008979
http://www.ncbi.nlm.nih.gov/pubmed/24008979
http://www.ncbi.nlm.nih.gov/pubmed/24008979

