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Study of the inhibitory activity of the alcoholic
extract of ginger plant on bacteria Staphylococcus
aureus, Bacillus cereus, and the concentration of

some heavy metals
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Abstract

The inhibitory activity of the ethanolic extract of ginger plant with the
three concentration of each one (30, 50, 100)% were tested against two
types of pathogenic bacteria (Staphylococcus Aureus, Bacillus Cereus) after
incubation for 24 hours and at a temperature of 37. The alcohol extract
showed significant inhibitory eftect against pathogenic bacteria under study,
the effectiveness has increased with increasing concentrations where the
diameter of the inhibition zone varies between (9-15mm).

Concentrations of some of the heavy metals of the ginger plant were also
estimated by the atomic absorption spectrometer. The heavy metals were
recorded with different concentrations where they were values (0.65 (0.61 .
14.841 93.33) For each of the elements (Lead, cadmium, copper, iron,
zinc) respectively. The study showed that the concentrations of all heavy
metals are within the permissible limits except cadmium.

Keywords: Ginger, antibacterial activity, Heavy metals, Atomic

absorption spectrometer
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