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Antibacterial and phytochemical properties of Qutran (Wood tar) from Olea europaea subsp. 
cuspidate growing in Saudi Arabia (Al Bahah district)
Abdul Rahman Hajar, Nehad M Gumgumjee and Aisha M Al Turkustani
King Abdulaziz University, KSA

Qutran (Wood tar) oils and vapor of Olea europaea subsp. cuspidate extracted medicinal plants were screened for their activity 
against seven strains of bacteria. Bacillus subtilis, methicillin-resistant Staphylococcus aureus (MRSA), Micrococcus, Staphylococcus 

aureus, Escherichia coli, Pseudomonas aeruginosa and Klebsiella pneumonia using agar well diffusion method were investigated. 
Results showed that the effect of oils extract was higher than that of vapor. The tar oils have great antibacterial activity against all 
the investigated strains. The growth inhibition rate ranged from 16.33 to 46.00 mm. The wood tar oil showed higher activity against 
tested organisms than Streptomycin. In this study the most pronouns effect was shown by that of Olea europaea subsp. cuspidata 
wood tar oil. The most susceptible bacteria were Pseudomonas aeruginosa, flowed by Micrococcus luteus, while the most resistant 
bacteria were Staphylococcus aureus with 16.33 mm of inhibition zone. The results showed that wood tar oil of Olea europaea subsp. 
cuspidate was more effective than Streptomycin against. GC-MS analysis revealed that the Qutran (Wood tar) oils contained mainly 
octadecenamide (5.77%); lucenin 2 (5.46%); docosane and nonacosane (3.75%); cyclopropene (3.50%); hematoporphyrin (2.68%); 
tetratetracontane (2.36%); dotriacontane (1.57); acetic acid (1.53); N-methylglycine (1.49%) and propyne antimicrobial (1.41%). All 
identified compounds are known to have antimicrobial activity.
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Virgibacillus proomii and Bacillus mojavensis as probiotics in sea bass (Dicentrarchus labrax) larvae: Effects 
on growth performance and digestive enzyme activities
Ahlem Hamza
Institut National des Sciences et Technologies de la Mer, Tunisia

This study examined the effects of two probiotics (Virgibacillus proomii and Bacillus mojavensis) on the digestive enzyme activity, 
survival and growth of Dicentrarchus labrax at various ontogenetic stages in three separate experiments. These probiotics were 

incorporated as single or mixed into fish feed for a period of 60 days. The growth parameters, proximate composition of whole body, 
digestive enzymes and gut microbiology were monitored at regular. The increments in length and weight and the survival were 
significantly higher (P<0.05) and the values of food conversions were significantly lower (P<0.05) in fishes fed the probiotic. The 
administration of V. proomii and B. mojavensis in diet resulted in an increase (P>0.05) in body ash and protein content and in the 
specific activity of phosphatase alkaline and amylase in the digestive tract of all the fishes. V. proomii and B. mojavensis persisted in the 
fish intestine and in the feed in high numbers during the feeding period (group 1: 5.8 9 104 CFU/ml, group 2: 9.6 9 104 CFU/ml and 
group 3: 9.8 9 104 CFU/ml day 60). The two probiotics V. proomii and B. mojavensis were adequate for improved growth performance 
and survival and for healthy gut microenvironment of the host.
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