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  Abstract:  
 
Control of bacterial infections in food has remarkably effective since the discovery of antibacterial 
drugs. However, widespread drug resistance among bacteria as well as the appearance of undesirable 
side effects of synthetic preservatives has lead to the search for new antimicrobial agents, in particular 
from plants. Although a number of reports have mentioned the antimicrobial properties of the 
medicinal plants, little is known about the antimicrobial activity of Salvia leriifolia (Lamiaceae). This 
medicinal and useful species is an endemic plant of Khorasan and Semnan province with antioxidant, 
antifungal, antdiabetic and antinociceptive properties. This has, therefore, led to the investigation of 
the antimicrobial activity of Methanol extract of S.leriifolia leaves. This study was carried out to 
evaluate the antimicrobial activity potential of S.leriifolia extract in slowing down the microbial 
quality decay of hamburger and particular against Staphylococcus aureus. In this research, 
antimicrobial activity of extract were investigated with different concentrations of the extract (5000, 
10000, 15000 and 20000 mg/L) and hamburger samples were subjected to microbiological analyses 
(Total count and numbers of S.aureus) at different time intervals: after treatment (day 0) and after 
storage for 15, 30 and 45 d at -21 c. The result showed that both of microbial total count and the 
number of S.aureus in all samples with different concentrations of extract, decreased during storage. 
This effect was significant at day 15 and 30 for S.aureus and total count, respectively. Our data also 
showed that the extract of Salvia leriifolia at highest concentration (20000 mg/L) caused maximum 
reduction and extract at lowest concentration (5000 mg/) was less effective in initial S.aureus 
population and microbial total count. These data indicate that S.leriifolia extract can exhibit 
antimicrobial activity against S.aureus; so it can be considered as an alternative natural preservative in 
food products.  Keywords: Salvia leriifolia leaf, antimicrobial activity, Staphylococcus aureus, total 
count, natural preservative       [1] Normal saline 

  
  


