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Antibacterial activity of the essential oil of Origanum vulgare L. against strains of Acinetobacter spp.
Nora Mahfouf 
University Chadli Ben Djedid, Algeria

Oregano oil and its major phenolic components, are known for their wide spectrum of antimicrobial activity, which has been 
the subject of several investigations in vitro and in vivo. In this context, the aim of this study was to evaluate the antimicrobial 

activity in vitro of the essential oil of oregano against Acinetobacter spp. and to carry out the molecular characterization of this oil. 
Gas Chromatography(GC) and Gas Chromatography/MassSpectrometry(GC/MS) analysis examined the chemical composition of 
the oil. The yield of EO of O.vulgare was 1.15% and the major compounds were  thymol (32.58%), γ-terpinen (18.76%), phenol 
(17.92%) and 1, 2, 3, 4-tetramethylfulvene (11.40%). The EO showed a very effective bactericidal activity towards the tested bacterial 
strains with maximal inhibition zones in the range of 27,2 - 36,6 mm and a minimum inhibitory concentration (MIC) ranging from 
0,314 to 2,51 mg/ ml. The results obtained at the end of this study demonstrate the antibacterial activity of the EO of O.vulgare 
L.  against Acinetobacter bacteria. These results suggest that OEO may be a useful alternative to antibiotics for the control of the 
infections caused by Acinetobacter spp.
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