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Table 1: Percentage of chemical compounds of Oliveria decumbens essential oil by gas GC-MS

No RT! RI? Compounds %
1 5.45 924 Alpha-thujene 0.24
2 5.633 932 Alpha-pinene 0.15
3 6.823 974 Beta-pinene 1.16
4 7.23 988 Beta-myrcene 0.4
5 8.071 1014 Alpha- Terpinene 0.12
6 8.368 1020 Cymene 18.02
7 8.488 1024 Limonene 15
8 8.569 1026 1,8-Cineole 0.04
9 9.604 1054 Gamma-Terpinene 20.48
10 10.669 1086 Terpinolene 0.05
11 14.228 1174 Terpinene-4-ol 0.6
12 14.806 1186 Alpha. terpineol 0.04
13 18.988 1289 Thymol 53.4
14 19.337 1298 Carvacrol 0.66
15 28.458 1517 Myristicin 2.7
Total 99.56

1. Retention Time
2. Retention index
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Figure 1: Effect of Oliveria decumbens essential oil
on S. aureus biofilm isolated from humans and food
(p<0.05)*
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Abstract

Staphylococcus aureus is a gram-positive and pathogenic bacterium that causes many problems in the field of
medicine, veterinary and food industry. Most microorganisms, including Staphylococcus aureus, are able to attach
and form biofilms on different surfaces. The formation of biofilm increases the resistance of bacteria to
environmental stresses, antimicrobial compounds and disinfectants. In this study, the effect of the Oliveria
decumbens essential oil on the biofilm formed by Staphylococcus aureus isolated from humans and food (dairy)
was investigated using the microtiter plate method. The results of the present study showed that Oliveria
decumbens essential oil has a significant destructive effect on Staphylococcus aureus bacteria and the difference
in the effect of essential oil on the biofilm formed by bacteria isolated from humans and food is not significant.
Considering the effect of Oliveria decumbens essential oil on Staphylococcus aureus biofilm, this essential oil can
be used as an effective agent in controlling bacterial biofilms.
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