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Black pepper  
2.00 tsp  
4.28 grams  
10.88 calories 

Worlds 
Healthiest 
Foods Rating

Nutrient  
Density

DV (% )AmountNutrient

Excellent19.912.00.24 mgmanganese
Very good14.28.66.88 mgVitamin K 
Very good11.46.91.24 mgiron

  Good 7.44.51.12 mgDietary fiber 

Worlds Healthiest 
Foods Rating

 
Rule 

excellent Dv 

>=75% 

OR Density >=7.6 AND Dv >=10% 

Very good Dv 

>=50% 

OR Density >=4.3 AND Dv >=5%

  good Dv 
>=25% 

OR Density >=1.5 AND Dv >=2.5% 

Bacterial isolates No.of isolates Percentage %  
E coli 23 71.8 

Proteus spp . 6 18.7 
Pseadomonas spp 3 9.3 

Total no.isolates 32 %100 



 
 
 

 
 
 

2009) 2( 22المجلد          مجلة ابن الھیثم للعلوم الصرفة والتطبیقیة     

3

Antimicrobial  
Agents 

E coli  
23* 

Proteus spp.  
6* 

Pseudomonas spp  
3*  

Imipenem 100 (23) 100 (6) 100 (3) 
Piperacillin 2.07 (9) 33.3 (2) 100 (3) 
Rifampin 0 (0) 0 (0)  100 (3) 
Chloramphenicol 60.8 (14) 33.3 (2) 100 (3) 
Norfloxacin 100 (23) 100 (6) 100 (3) 
Amoxicillin 0 (0) 0 (0) 0 (0) 
Gentamycin 52.1 (12)  33.3 (2) 33.3 (1) 

 
                     *Total number of bacterial isolates . 
                      ** percentage of Sensitivity  isolates from total number 
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bacterial isolates
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Fig.3: Comparison between low & 

high percentage for antimicrobial 

sensitivity of negative bacterial 

isolated
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Abstract 
        Crade extract of dried fruit piper nigrum was made by useing sexhdet for three 
hours.The dried material was extracted with 95% ethanol and water as solvent. 
           A test was made to the extract effect in certain concentration to 32 Gram of negative 
bacterial isolates , collected from patient admitted to Ibn-AL-balade hospital . Ethanolic 
extract showed antibacterial activity against bacterial isolates and water extract reveled 
effectivnes.Such isolates showed highly sensitive to Norfacin and Impinene and less sensitve 
to Amoxicillin . 


