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INTRODUCTION & AIM RESULTS

CONCLUSION

METHOD

 Curry leaves, scientifically known as Murraya

keonigii (L.) Spreng, is well-known due to their 

strong fragrance, their role in Asian cooking, 

and their many therapeutic benefits, which 

include being anti-diabetic, antioxidant, 

antibacterial, and anti-inflammatory.

 This research examines the antibacterial 

activities of curry leaf extracts against 

different bacterial strains in a laboratory 

setting, utilizing ethanol and aqueous 

solvents. 

• The plants were collected, 
dried and authenticated 
(code: FPI 2472) and 
pulverised.

Sample 
Collection

• The grounded plants were 
macerated in water and 
ethanol to get aqueous 
(1.53%) and ethanol (2.6%) 
extracts respectively  for 
48hrs

Extraction 

• AST was carried out using 
agar well diffusion method 

• Minimum inhibitory 
concentration and 
Bactericidal Concentration 
was determined using agar 
dilution method 

Antimicrobial 
Susceptibility 

(AST)

• The active ingredients of the 
extracts were analysed using 
the gas chromatography 
mass spectrometry method 
using the procedure frim 
0tolorin et al (2020)

Gas 
chromatography 

mass 
spectrometry

Ethanol extract of Murranya koenigii

200m
g/m

l

100m
g/m

l

50m
g/m

l

25m
g/m

l

12.5
m

g/m
l

6.2
5m

g/m
l

0

5

10

15

20
Staphylococcus aureus

Salmonella sp

Bacillus sp

Eschericia coli

Candida sp

Concentrations

M
ZI

 (
m

m
)

 Aqueous Extracts of Murraya Koenigii
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Isolates Ethanol extract Aqueous extract

Escherichia coli 100mg/ml 12.5mg/ml

Bacillus sp. 25mg/ml 200mg/ml

Salmonella typhi 100mg/ml 25mgml

Staphylococcus

aureus

- -

Candida albicans 100mg/ml 200mg/ml

Table 1: Minimum inhibitory concentration (MIC) of the extracts of curry leaf
(Murraya keonigii) on isolates

Table 2: Minimum Bactericidal (MBC) of the extracts of curry leaf (Murraya
keonigii) on isolates

• The GC-MS analysis revealed the presence of 

important chemicals, including hexadecanoic acid, 

methyl ester, and cyclotetrasiloxane, octamethyl, 

in the extracts. 

• These compounds are likely responsible for the 

antibacterial activities. 

• The statistical analysis validated the significance 

of the data (p<0.05). 

This work emphasizes the potential of Murraya keonigii

extracts as natural antibacterial agents, supporting their

need for future investigation in pharmaceutical

applications.

Isolates Ethanol extract Aqueous extract

Escherichia coli - 25mg/ml

Bacillus sp. 50mg/ml 200mg/ml

Salmonella typhi 100mg/ml 100mgml

Staphylococcus

aureus

- -

Candida albicans 200mg/ml 200mg/ml

mailto:osualaoluchioo@gmail.com
mailto:an.oli@unizik.edu.ng
mailto:chukwuma.chukwuemeka3@yahoo.com
mailto:constancechinyere790@gmail.com

