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STUDY OF THE ANTIMICROBIAL EFFECT FOR THE
LEAVES OF Capparis spinosa

S. R. Hammadi* N. M. Saleh**
ABSTRACT

The Capparis spinosa leaves were collected from the Radwaniya Eastern /
Baghdad area for months (April, May, June, July, September and September) to
study the inhibitory effect of the plant extract on the microorganisms. The results of
the inhibitory effect of these groups on microorganisms revealed the diversity of
effects The inhibitory of the extract towards microorganisms tested by different
extract and the type of microorganism. The highest extractivity of the extract of the
April sample for Staphylococcus aureus was 14.75 mm in diameter, while the highest
effect of the water extract was from the August sample to the Bacillus cereus
bacteria at the rate of With the highest inhibitory effect of the September extract for
the Saccharomyces cerevisiae yeast at a 13.75 mm inhibitory rate and for the May
extract for Candida albicans yeast at 13.75 mm .While the water extract showed a
higher inhibitory effect than the lipid extracts for the non-test growth of the tested
months, Penicillum Spp showed a higher sensitivity than Aspergilus green towards
the water extract of the August sample with an inhibition of 89.47% at the highest
concentration tested (300 pg / mL) .

A Part of M.S.c. Thesis For The Second Auther.
* Ministry of Agric., Baghdad, Iraq .
**College of Agric, Baghdad Univ., Baghdad,lraq .

141



.e.f)cé\a@j R cébL«?

142



