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Studying the effect of extracts from the leaves of
common thyme Thymus vulgaris on two types of
bacteria, Escherichia coli and Clostridium
perfringens
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ABSTRACT

Despite the development of the pharmaceutical industry and its production
of numerous antibiotics, microbial resistance to these antibiotics is
increasing due to their susceptibility to genetic modification and their
ability to induce resistance mutations. Therefore, it was necessary to move
towards the use of feed additives of plant origin such as common thyme
(Thymus vulgaris), which in turn contains antibiotics that inhibit the
growth of pathogenic microorganisms. The research aimed to study the
effectiveness of four extracts of the common thyme plant on bacteria that
cause septic infections in poultry. This study was carried out in the
Microbiology Laboratory at the Faculty of Agricultural Engineering at
Latakia University, where the leaves of the common thyme plant were
obtained from the Safita region, Tartous Governorate, and then ground and
preserved until use. Four extracts of thyme leaves—methanol, ethanol,
acetone, and an aqueous extract—were used at concentrations of 30
microliters each to study their effect on two types of bacteria causing
infectious diseases in poultry: Escherichia coli and Clostridium
perfringens.
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Susceptibility tests were performed on the studied bacteria using the
aforementioned extracts, and the study showed that Escherichia coli and
Clostridium perfringens were susceptible. The four extracts used were
tested, with the 30 pL methanolic extract yielding the highest average
diameter of the bacterial growth inhibition ring. The average diameter of
the bacterial growth inhibition ring for the methanolic extract was 23.90
mm for E. coli and 26.71 mm for C. perfringens. This was followed by the
ethanolic extract, which recorded an average diameter of 21.12 mm for E.
coli and 23.19 mm for C. perfringens, compared to the 5% DMSO control.

These results indicate that Thymus vulgaris extracts act as bioactive
compounds to control the spread of E. coli and C. perfringens.

Keywords: Thymus vulgaris ,Clostridium perfringens, Escherichia coli
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