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ABSTRACT 

This study was conducted to study the antimicrobial effects of 

garlic, mint, onion and turmeric extracts on Campylobacter spp. The 

presence of Campylobacter spp. was assessed from raw chicken at retail 

level and it was found in whole chicken in leg pieces part and was 

identified as Campylobacter jejuni. The mint essential oil (EO) extract 

gave the highest antimicrobial activity with inhibition zone (more than 

20 mm) against C. jejuni. While, onion was giving active inhibition zone 

ranged between 16 to 19 mm. The lowest Minimal Inhibitory 

Concentration (MIC) value against C. jejuni was (0.01%) and (0.14%) 

for mint EO and onion extract, respectively. Mint EO was analyzed using 

a gas chromatography-mass spectrometry technique and Carvone 

(56.87%) presented the main component. Also quercetin and quercetin7-

O-β-D-glucopyranoside were identified from onion ethyl acetate extract 

using NMR. The effect of Mint EO and onion extracts were tested in 

chicken leg meat stored at 4
◦
C and -18

◦
C inoculated with C. jejuni at a 

level of 10
6
 cfu/g meat. C. jejuni counts of untreated chicken leg meat 

were 2.14 (log cfu/g) after 7 days of storage. While C. jejuni counts of 

mint EO treated chicken leg meat were not detected after 7 days of 

storage at 4
◦
C. Also C. jejuni counts of onion extract treated chicken leg 

were 1.3 (log cfu/g) after 7 days of storage at 4
◦
C. Total aerobic and 

anaerobic microbial counts, yeast and mold as well as Salmonella spp. 

and Pseudomonas spp. were enumerated on chicken legs. Also 

thiobarbituric acid (TBA) value, pH value and total volatile basic 

nitrogen (TVBN) were measured. The results indicated that, addition of 

2% of either mint EO or onion extract reduce Campylobacter jejuni 

counts as well as improve the microbiological and chemical quality that 

was extended the shelf-life of raw chicken leg meat. 

Key words: Campylobacter jejuni, Chicken meat, Mint EO, Onion 

extract, Shelf-life. 
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