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1- Staphylococcus aureus
2- Listeria monocytogenes
3- Salmonella enterica

4- Enterobacter acrogenes
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1- Minimum Inhibitory Concentration

2- Microbroth Dilution

3- Minimum Bacteriocidal Concentration
4- SAS version9
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Abstract

Plants derived products have been used for medicinal purposes for centuries because of antimicrobial
activity. In this research, antibacterial effect of Hop (Humulus lupulus), was evaluated on some of food borne
pathogens. For this purpose, the effect of hop aqueous extract compared to Humulune from hop was analyzed
against Staphylococcus aureus (PTTC1431), Enterobacter aerogenes (PTCC1221), Listeria monocytogenes
(PTCC1298) and Salmonella enterica (PTCC1709) by agar disk diffusion and broth micro-dilution methods.
Results showed that gram-positive bacteria were more sensitive to the extracts compared to gram-negative
bacteria. The Minimum Inhibitory Concentration (MIC) of Humulune and water extract of hop against
Staphylococcus aureus were 0.039 and 0.625 mg/ml respectively but no MBC was observed for the mentioned
strains. Findings indicated that Humulune had more antibacterial activity than aqueous extract in both methods.
The most inhibitory effect was found against Staphylococcus aureus in disk diffusion method (inhibition zone of
17mm). The effect of Humulune was more than aqueous extract of hop. Results indicated that hop extract had
antibacterial effect which may be exploited in combinational therapy or as a food preservative.

Keywords: Humulus lupulus, Minimum inhibitory concentration, Aqueous extract, Humulune.
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