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ABSTRACT 

Over the past decades, the incidence of avian colibacillosis caused by multidrug-resistant Escherichia coli (E. coli) 

has increased dramatically worldwide. The present in vitro study focused on evaluating the antibacterial properties 

of Allium sativum L. and Allium cepa L. extracts against multidrug-resistant E. coli strains isolated from broiler 

chickens suffering from colibacillosis. The confirmation of E. coli isolates and their antibiotic resistance was 

performed using conventional methods. Furthermore, the antimicrobial activity of both extracts was assessed 

through the disk diffusion method, along with the determination of the minimum inhibitory concentration (MIC) via 

liquid macrodilution and the minimum bactericidal concentration (MBC) using solid media. The obtained results 

showed that the multidrug-resistant E. coli strains were extremely sensitive to garlic extract with a MIC of 41.5 mg / 

mL and CMB of 166 mg / mL and very sensitive to the combination of garlic and onion extracts. However, onion 

extract was ineffective against the resistant E. coli strains. The findings of the present study suggested the possibility 

of using garlic as an alternative to antibiotics in the treatment of colibacillosis caused by resistant E. coli strains. 
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INTRODUCTION  

 

Avian colibacillosis is an infectious disease caused by the bacterium Escherichia coli (E. coli). This prevalent disease is 

a primary concern in the poultry industry worldwide, frequently leading to condemnation at slaughterhouses (Nolan et 

al., 2013; Naoufal et al., 2017). The disease significantly affects the health and welfare of poultry populations, 

presenting in various clinical forms ranging from acute septicemia to chronic respiratory and genital problems (Joseph et 

al., 2023). This bacterial infection causes substantial economic losses due to reduced productivity, higher mortality rates, 

and the need for extensive therapeutic treatments. E. coli is commonly found in the avian digestive system as a 

commensal organism, with most strains displaying non-pathogenic characteristics. However, certain strains, identified as 

Avian Pathogenic E. coli and belonging to specific serotypes, particularly O1, O2, and O78, are associated with the 

manifestation of the disease (Apostolakos et al., 2021; Joseph et al., 2023). 

The management of this disease relies mainly on antibiotics. Although this approach has helped in combating 

harmful bacteria, it has also led to the development of antibiotic-resistant strains (Merati et al., 2020; Abdel-Rahman et 

al., 2023). The rise of antibiotic-resistant strains of E. coli makes treatment more challenging and raises concerns about 

the ongoing effectiveness of antimicrobial measures in poultry farming. Excessive antibiotic use has resulted in the 

development of multi-drug-resistant strains, highlighting the necessity of alternative methods to mitigate the effects of 

colibacillosis on both poultry health and industry viability (Bhattarai et al., 2024). 

The emergence of antibiotic resistance poses a significant challenge in humans and veterinary medicine, often 

leading to treatment failures. Health authorities are particularly concerned about the rise of multi-resistant bacteria in 

community infections. Consequently, the scientific community has been actively researching alternative strategies to 

replace antibiotics and effectively manage colibacillosis in broiler farms (Koutsianos et al., 2021; Eid et al., 2022; Song 

et al., 2023). 

Medicinal plants currently represent an interesting alternative to antibiotics; some plant extracts exhibit potent 

antimicrobial, fungicidal, and antiviral effects (Bhardwaj et al., 2016; Reiter et al., 2020; Abdallah et al., 2023). Allium 

sativum L., commonly known as garlic, and Allium cepa L., commonly known as onion, are bulbous herbaceous plants 

of the Alliaceae family. They are known to have a wide range of pharmacological properties, including antimicrobial, 

anticancer, and antioxidant effects. These plants have been utilized for centuries to treat various health conditions (Krstin 
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et al., 2018; Raj et al., 2021; Oyawoye et al., 2022). Recent studies have highlighted the significant potential of garlic 

and onion as antimicrobial agents, emphasizing the importance of further research into their effectiveness against various 

multidrug-resistant clinical bacteria. The present study was conducted to evaluate the antibacterial activity of Allium 

sativum L. and Allium cepa L. extracts against multidrug-resistant Escherichia coli strains isolated from broiler chickens 

affected by colibacillosis. 

 

MATERIALS AND METHODS 

 

Ethical approval  

This research was conducted in vitro by the guidelines of the Veterinary Sciences Institute, University of Tiaret, 

Algeria. 

 

Plant material 

The plants used in this study were purchased in October 2022 from a local market in Tiaret Province, Algeria. The 

white garlic variety was chosen for Allium sativum L., and the red onion variety was selected for Allium cepa L. The 

fresh plants were placed in bags and transported to the Laboratory of Hygiene and Animal Pathology, Tiaret, Algeria,  

within 24 hours. 

 

Bacterial isolates 

The antibacterial assays were carried out on five clinical multidrug-resistant E. coli strains, isolated by Merati et al. 

(2020) from the liver and spleen of broiler chickens exhibiting gross lesions suspected to be colibacillosis. The bacterial 

isolates were stored at -20°C in the Laboratory of Hygiene and Animal Pathology, Tiaret, Algeria. 

 

Preparation of crude garlic (Allium sativum L.) and onion (Allium cepa L.) extracts 

Fresh garlic and onion bulbs were washed and peeled, and then 50 g of each plant was weighed before being crushed 

in a sterile mortar and pestle under aseptic conditions. The resulting homogenized mixtures were centrifuged at 3000 rpm 

for 15 minutes, and the supernatants were filtered through Whatman 125 mm filter paper. The obtained extracts were 

designated as 100% concentration. The concentration was determined based on the total weight of the plant material per 

milliliter of extract. From 50 g of raw garlic, 12 ml of extract was obtained, corresponding to a concentration of 4.16 

g/ml. Similarly, 50 g of raw onion produced 15 ml of extract, with a concentration of 3.33 g/ml. Before use, the extracts 

were inoculated onto nutrient agar (Biokar, France) and incubated at 37°C for 24 hours to ensure sterility (Yadav et al., 

2015). 

 

Revival of Escherichia coli isolates 

The conserved bacterial isolates were inoculated into a tube containing peptone broth (Biokar, France) and 

incubated aerobically at 37°C for 24 hours to check their viability. These suspensions were then plated onto eosin 

methylene bleu (EMB) agar (Biokar, France) and incubated aerobically at 37°C for 24 hours. Colonies with a greenish 

metallic sheen were subcultured and plated onto EMB agar for purification. Pure colonies were stored at 4°C for 

confirmation of the bacterial isolates (Quinn et al., 2002). 

 

Confirmation of Escherichia coli isolates 

After purification of the colonies on EMB agar, they were confirmed as E. coli by various tests, including Gram 

staining, catalase test, oxidase test, and analysis of biochemical characteristics using Analytic Profile Index (API) 20 E 

test strips (BioMerieux, France; Quinn et al., 2002). 

 

Susceptibility to antibiotics of Escherichia coli isolates  

The antibiotic sensitivity test was performed using the standard disk diffusion method on solid media according to 

the recommendations of CASFM/EUCAST (2020). Mueller Hinton agar (MH; Biokar, France) and a range of antibiotics 

from different classes, in the form of discs impregnated with each molecule, were used. The present study included the 

following antibiotics Amoxicillin/Clavulanic acid (AMC: 20 μg; CYPRESS DIAGNOSTICS, Belgium); Tetracycline 

(TE: 30 μg; CYPRESS DIAGNOSTICS, Belgium); Nalidixic acid (NA: 30 μg; Liofilchem, Italy); Erythromycin (E: 15 

μg; Liofilchem, Italy); and Ampicillin (AM: 10 μg; Bio-analyse, Turkey). 

 

Assessment of the antibacterial activity of garlic and onion extracts  

The agar diffusion technique 

From a pure bacterial culture, four to five colonies were collected using a wire loop and emulsified in 5 mL of 

physiological saline.  The resulting suspension was then adjusted to achieve a turbidity equivalent to 0.5 McFarland units 

(10
8
 CFU/mL). The culture was streaked on MH agar plates using a sterile cotton swab and allowed to dry for about 5 

minutes. On the surface of each plate, sterile Whatman paper discs, 6 mm in diameter, containing 10 μl of garlic extract, 

10 μl of onion extract, and 10 μl of a 50/50 mixture of the two plant extracts were applied. During the process, two 

controls were performed: A negative control with a disc containing 10 μL of sterile distilled water, and a positive control 

with an antibiotic disc containing Amikacin (AMK, 30 μg; CYPRESS DIAGNOSTICS, Belgium). The plates were left 
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for one hour at room temperature for proper diffusion and then incubated in an upright position at 37°C for 24 hours. The 

test was performed in triplicate under the same experimental conditions, and mean of the diameter of inhibition zones 

was calculated (CASFM/EUCAST, 2020). 

 

Determination of minimal inhibitory concentration 

The determination of minimal inhibitory concentration was carried out by adding 400 μL of the crude plant extracts 

to be tested into a sterile tube containing 4.6 mL of MH Broth (MHB) medium (Biokar, France). A serial dilution was 

conducted in MHB medium to achieve concentrations of garlic ranging from 332 mg/mL to 1.29 mg/mL and 

concentrations of onion ranging from 266 mg/mL to 1.03 mg/mL. To each tube, 13 μL of bacterial inoculum, 

corresponding to a density equivalent to the 0.5 McFarland standard, was added. A bacterial growth control, in which 13 

μL of standardized inoculum was added to the MHB medium, was also performed. After 48 hours of incubation at 37°C, 

the tubes were centrifuged at 5000 rpm for 5 minutes, and the minimal inhibitory concentration (MIC) was determined 

from the first tube in the series in which no bacterial growth was observed (Forbes et al., 1998; NCCLS, 2003). 

 

Determination of minimal bactericidal concentration 

The same concentration range utilized in the liquid macrodilution technique was applied to determine the minimal 

bactericidal concentration (MBC) of the plant extracts. A loopful of culture was taken from the control tube and from 

each tube where no growth was observed after 48 hours of incubation at 37 °C, and it was inoculated onto the surface of 

MH agar. The plates were then incubated for 24 hours at 37°C, and the MBC was identified as the plate showing no 

colony formation (Forbes et al., 1998; NCCLS, 2003). 

 

Statistical analysis 

Descriptive statistics were performed to compare results. The data were analyzed using Microsoft Excel 2016 

(USA). The data were expressed as mean ± standard deviation. 

 
RESULTS 

 

Revival and confirmation of Escherichia coli isolates 

The confirmation of the E coli isolates was determined based on morphological and biochemical characteristics. The 

isolates produced typical deep purple colonies with a greenish metallic sheen. Biochemical characterization using the 

API 20 E system revealed that all isolates tested positive for o-nitrophenyl-β-D-galactopyranoside, lysine decarboxylase, 

ornithine decarboxylase, indole, Voges-Proskauer, mannose, glucose, sorbitol, rhamnose, melibiose, and arabinose. 

Conversely, the isolates tested negative for arginine dihydrolase, citrate, hydrogen sulfide H₂S production, urease, 

tryptophan deaminase, gelatinase, inositol, saccharose, and amygdalin. 

 

Antibiotic susceptibility of Escherichia coli isolates 

This test aimed to evaluate the antibiotic resistance of the E. coli isolates. The results of the antibiotic susceptibility 

test are shown in Table 1. According to the results of the antibiogram presented in Table 1, a complete absence of 

inhibition zones was observed around the five antibiotic discs tested involving amoxicillin + clavulanic acid, ampicillin, 

erythromycin, nalidixic acid, and tetracycline. These findings confirmed the resistance of the tested E. coli isolates in the 

present study. 

 

Antibacterial activity of garlic and onion extracts  

The antibacterial activity of the studied extracts was evaluated using the disc diffusion method on an MH agar 

medium (Figure 1). It was a qualitative technique based on determining the diameter of inhibition zones around discs 

loaded with the tested extracts. Table 2 presents the diameters of inhibition zones for garlic extracts, onion extracts, and 

their combination. According to the results presented in Table 2, the resistant strains of E. coli tested were sensitive to 

both garlic extract and the combination of garlic and onion extracts, with inhibition zones of 20.5 mm ± 1.29 and 16 mm 

± 0.57, respectively. However, there was a complete absence of an inhibition zone for the onion extract, indicating that 

there was no antibacterial activity against the tested E. coli strains. The positive control confirmed that the bacteria were 

susceptible to amikacin, with an inhibition zone of 24.33 mm ± 0.47. The MIC was a quantitative technique that 

involved exposing a microorganism to progressively diluted concentrations of the test substance to determine its 

inhibitory effect. In the present study, only garlic exhibited antibacterial effects against the multidrug-resistant E. coli 

isolates tested, therefore, the MIC and MBC of the crude extract of Allium sativum L. were determined (Figure 2), and 

the results indicated that the MIC was 41.5 mg/mL, while the MBC was 166 mg/mL. 
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Table 1. Antibiotic sensitivity of isolated Escherichia coli from broiler chickens affected by colibacillosis  

Antibiotics Concentration of the disc Inhibition zone Results* 

Amoxicillin + clavulanic acid (AMC) 20 µg Absence R 

Ampicillin (AM) 10 µg Absence R 

Erythromycin (E) 15 µg Absence R 

Nalidixic acid (N) 30 µg Absence R 

Tétracycline (TE) 30 µg  Absence R 

R: Resistant; * Recommendations of CASFM/EUCAST (2020). 

 
Table 2. Antibacterial activity of the Allium sativum L. and Allium cepa L. extracts against isolated Escherichia coli 

from broiler chickens affected by colibacillosis  

Tested extracts/antibiotic Inhibition diameter (mm) Sensitivity 

Allium sativum 20.5 ± 1.29 S 

Allium cepa Absent R 

Allium sativum + Allium cepa 16.5 ± 0.57 S 

Amikacin (AMK: 30 μg) 24,33 ± 0.47 S 
R: Resistant; S: Sensitive; *Recommendations of CASFM/EUCAST (2020). 

 

 
Figure 1. Antibacterial activity (inhibition zone) of Allium sativum L. and Allium cepa L. extracts against isolated 

Escherichia coli from broiler chickens affected by colibacillosis. A: Allium sativum; B: Allium cepa; C: Allium sativum + 

Allium cepa; PC: Positive control; NC: Negative control. 

 

 
Figure 2. The minimal inhibitory concentration and minimal bactericidal concentration of Allium sativum extract against 

Escherichia coli isolated from broiler chickens affected by colibacillosis. A: MIC of Allium sativum; B: MBC of Allium 

sativum; C: Positive control for MBC. 
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DISCUSSION 

 

The potential of Allium sativum L. and Allium cepa L. in combating multidrug-resistant bacteria has attracted 

considerable interest as an alternative therapeutic option. Previous studies have investigated the antibacterial effects of 

garlic and onion, particularly their efficacy against bacteria resistant to multiple drugs (Bhardwaj et al., 2016; Reiter et 

al., 2020). The current study aimed to assess the antibacterial properties of garlic and onion extracts against strains of E. 

coli that were resistant, and isolated from broiler chickens suffering from colibacillosis. 

The obtained results revealed that E. coli resistant strains were extremely sensitive to the whole Allium sativum L. 

extract with an inhibition zone of 20.5 ± 1.29 mm, MIC of 41.5 mg/mL, and MBC of 166 mg/mL. These findings align 

partially with those of Magryś et al. (2021), who evaluated the antimicrobial activity of Allium sativum extract against 

various antibiotic-resistant bacterial strains. Their study demonstrated the extract's strong efficacy, particularly against 

multidrug-resistant E. coli and methicillin-resistant Staphylococcus aureus. Additionally, the in-vitro antibacterial 

activity of fresh garlic extract was evaluated against multidrug-resistant E. coli by Farrag et al. (2019), and reported that 

the MIC value was found to be 16 mg/ml. However, Noman et al. (2023) evaluated the antibacterial potential of garlic 

against different resistant bacteria isolated from chickens in Bangladesh and reported an inhibition zone of 14.03 ± 0.15 

mm and a MIC of 0.625 mg/mL against E. coli. These variations could be due to the plant used or the bacterial strains 

used. Conditions related to the plant include genetic diversity, concentration of active compounds, climatic conditions, 

and farming techniques. Conditions related to bacterial strains include genetic background diversity, variations in drug 

resistance, and various methodologies used for isolation (Noman et al., 2023). 

The positive antibacterial effect of garlic extracts on multidrug-resistant E. coli observed in the present study 

suggested that the antibiotic resistance mechanisms of E. coli do not influence its susceptibility to garlic. This was 

particularly attributed to its abundance of organosulfur compounds. The main organosulfur antibacterial compounds 

found in garlic were allicin, ajoenes, and various aliphatic sulfides (Bhatwalkar et al., 2021). Allicin was widely 

recognized as the most potent antibacterial agent found in crushed garlic extracts. Previous research has indicated that 

allicin effectively inhibits a wide range of infectious agents, including those that have developed resistance to 

conventional antibiotics (Bayan et al., 2014; Bhardwaj et al., 2016; Reiter et al., 2020). It offers a significant advantage 

over most antibiotics by not being limited to a specific protein within the bacterial cell. Consequently, the probability of 

resistance originating from alterations to the target site within the bacterial cell was reduced (Magryś et al., 2021). 

 According to the current study, a complete absence of the inhibition zone for Allium cepa L. extract was noticed, 

indicating a lack of antibacterial activity against the tested resistant E. coli strains. These findings align with those 

reported by Omotola et al. (2018), who tested onion aqueous extract against several pathogenic bacteria and found a total 

absence of antibacterial activity against E. coli, even at high concentrations. Furthermore, the same authors concluded 

that aqueous garlic extracts exhibited greater antimicrobial potential compared with onion extract. These researchers 

suggested that the reduced antibacterial activity of the onion extract could be attributed to the extraction method 

employed for the plant. This explains the results of the present study following the use of fresh onion juice. 

Several studies have reported strong antibacterial activities of onion against numerous pathogenic bacteria using 

organic solvents for extraction. Bakht et al. (2013) reported that onion extracts in petroleum ether, ethyl acetate, and 

chloroform inhibited the growth of certain bacteria at both low and high concentrations. Eltaweel (2013) documented 

better antibacterial activity of methanolic onion extracts compared to aqueous extracts. Organic solvents were known to 

better dissolve organic compounds, thereby releasing the active component necessary for antimicrobial activity 

(Ekwenye and Elegalam, 2005). 

 
CONCLUSION 

 

The present study indicated that fresh Allium sativum juice exhibited a significant antibacterial effect on the resistant E. 

coli strains, with an inhibition zone diameter of 20.5 ± 1.29 mm, a MIC of 41.5 mg/mL, and an MBC of 166 mg/mL. 

Conversely, fresh Allium cepa juice was ineffective against the tested bacterial strain. Furthermore, the antibacterial 

effect of the combination of both extracts was inferior to that of garlic alone, with an inhibition zone diameter of 16.5 ± 

0.57 mm. These findings suggested the potential use of garlic as an alternative to antibiotics in treating colibacillosis 

caused by a resistant strain of E. coli. It's essential to note that while the antimicrobial properties of Allium sativum 

showed promise, further research was needed to understand the specific mechanisms of action and to explore the 

potential development of garlic-based treatments or supplements for combating multidrug-resistant bacterial infections. 

Additionally, considering the dosage, formulation, and potential side effects should be thoroughly investigated for the 

practical application of Allium sativum in clinical aspects. 

 



World Vet. J., 14(4): 552-558, 2024 

 

557 

 

DECLARATIONS 

 

Funding  
The Laboratory of Hygiene and Animal Pathology, University of Tiaret, Algeria, financially supported this study.  

 

Acknowledgments  
The authors would like to thank the staff of the Laboratory of Hygiene and Animal Pathology, University of Tiaret, 

Algeria, for their excellent technical support.  

 

Authors’ contributions  
Rachid Merati contributed to the conception, design, data collection, analysis, interpretation, and writing. Abdellatif 

Boudra contributed to the data collection, analysis, editing, and writing the final draft of the manuscript. All authors 

approved the analyzed data and the last revised article.  

 

Competing interests  
The authors confirm that the data presented do not represent any conflict of interest.  

 

Availability of data and materials  
All data generated or analyzed during this study are included in this published article.  

 

Ethical considerations  
Ethical issues (plagiarism, consent to publish, misconduct, data fabrication and/or falsification, double publication 

and submission, and redundancy) have been checked by all authors. 

 
REFERENCES 

 

Abdallah EM, Alhatlani BY, de Paula Menezes R, and Martins CHG (2023). Back to nature: Medicinal plants as promising sources 

for antibacterial drugs in the post-antibiotic era. Plants, 12(17): 3077. DOI: https://www.doi.org/ 10.3390/plants12173077  

Abdel-Rahman MAA, Hamed EA, Abdelaty MF, Sorour HK, Badr H, Hassan WM, Shalaby AG, Mohamed AA, Soliman MA, and 

Roshdy H (2023). Distribution pattern of antibiotic resistance genes in Escherichia coli isolated from colibacillosis cases in 

broiler farms of Egypt. Veterinary World, 16(1): 1-11. DOI: https://www.doi.org/10.14202/vetworld.2023.1-11 

Apostolakos I, Laconi A, Mughini-Gras L, Yapicier ÖŞ, and Piccirillo A (2021). Occurrence of colibacillosis in broilers and its 

relationship with avian pathogenic Escherichia coli (APEC) population structure and molecular characteristics. Frontiers in 

Veterinary Science, 8: 737720. DOI: https://www.doi.org/10.3389/fvets.2021.737720 

Bakht J, Khan S, and Shafi M (2013). Antimicrobial potentials of fresh Allium cepa against Gram-positive and Gram-negative bacteria 

and fungi. Pakistan Journal of Botany, 45(S1): 1-6. Available at: https://www.pakbs.org/pjbot/PDFs/45(S1)/01.pdf 

Bayan L, Koulivand PH, and Gorji A (2014). Garlic: A review of potential therapeutic effects. Avicenna Journal of Phytomedicine, 

4(1): 1-14. Available at: https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4103721/pdf/ajp-4-001.pdf 

Bhardwaj M, Singh BR, Sinha DK, Kumar V, Prasanna VOR, Varan SS, Nirupama KR, and Pruthvishree ASBS (2016). Potential of 

herbal drug and antibiotic combination therapy: A new approach to treat multidrug resistant bacteria. Pharmaceutical Analytical 

Acta, 7: 11. DOI: https://www.doi.org/10.4172/2153-2435.1000523 

Bhattarai RK, Basnet HB, Dhakal IP, and Devkota B (2024). Antimicrobial resistance of avian pathogenic Escherichia coli isolated 

from broiler, layer, and breeder chickens. Veterinary World, 17(2): 480-499. DOI: 

https://www.doi.org/10.14202/vetworld.2024.480-499 

Bhatwalkar SB, Mondal R, Krishna SBN, Adam JK, Govender P, and Anupam R (2021). Antibacterial properties of organosulfur 

compounds of garlic (Allium sativum). Frontiers in Microbiology, 12: 613077. DOI: 

https://www.doi.org/10.3389/fmicb.2021.613077. 

CASFM, EUCAST (2020). Comité de l’antibiogramme de la Société Française de Microbiologie [The antibiogram committee of the 

French society for microbiology]. European committee of antimicrobial susceptibility testing. Recommendations 2020 V1.1; 

SFM., Paris, France, pp. 1-176. Available at: https://www.sfm-microbiologie.org/wp-

content/uploads/2020/04/CASFM2020_Avril2020_V1.1.pdf 

Eid S, Tolba HMN, Hamed RI, and Al-Atfeehy NM (2022). Bacteriophage therapy as an alternative biocontrol against emerging 

multidrug resistant Escherichia coli in broilers. Saudi Journal of Biological Sciences, 29(5): 3380-3389. DOI: 

https://www.doi.org/10.1016/j.sjbs. 2022.02.015 

Ekwenye U and Elegalam N (2005). Antibacterial activity of ginger (Zingiber officinale Roscoe) and garlic (Allium sativum L.) 

extracts on Escherichia coli and Salmonella Typhi. International Journal of Molecular and Advanced Sciences, 1(4): 411-417. 

Available at: https://www.sid.ir/paper/649582/en 

Eltaweel M (2013). Assessment of antimicrobial activity of onion extract (Allium cepa) on Staphylococcus aureus; in vitro study.  

Proceedings of the International Conference on Chemical, Agricultural and Medical Sciences, Kuala Lumpur, Malaysia. 

Available at: https://iicbe.org/upload/6231C1213068.pdf 

Farrag HA, Hosny AEMS, Hawas AM, Hagras SAA, and Helmy OM (2019). Potential efficacy of garlic lock therapy in combating 

biofilm and catheter-associated infections; experimental studies on an animal model with focus on toxicological aspects. Saudi 

Pharmaceutical Journal, 27(6): 830-840. DOI: https://www.doi.org/10.1016/j.jsps.2019.05.004 

https://www.doi.org/%2010.3390/plants12173077
https://www.doi.org/10.14202/vetworld.2023.1-11
https://www.doi.org/10.3389/fvets.2021.737720
https://www.pakbs.org/pjbot/PDFs/45(S1)/01.pdf
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4103721/pdf/ajp-4-001.pdf
https://www.doi.org/10.4172/2153-2435.1000523
https://www.doi.org/10.14202/vetworld.2024.480-499
https://www.doi.org/10.3389/fmicb.2021.613077
https://www.sfm-microbiologie.org/wp-content/uploads/2020/04/CASFM2020_Avril2020_V1.1.pdf
https://www.sfm-microbiologie.org/wp-content/uploads/2020/04/CASFM2020_Avril2020_V1.1.pdf
https://www.doi.org/10.1016/j.sjbs.%202022.02.015
https://www.sid.ir/paper/649582/en
https://iicbe.org/upload/6231C1213068.pdf
https://www.doi.org/10.1016/j.jsps.2019.05.004


Merati and Boudra, 2024 

 

558 

Forbes BA, Sahm DF, and Weissfeld AS (1998). Bailey and Scott’s diagnostic microbiology, 10 th Edition. CV Mosby., St Louis, pp. 

87-273. Available at: https://archive.org/details/baileyscottsdiag10edforb/page/n1/mode/2up?view=theater 

Joseph J, Zhang L, Adhikari P, Evans JD, and Ramachandran R (2023). Avian Pathogenic Escherichia coli (APEC) in broiler 

breeders: An overview. Pathogens, 12(11): 1280. DOI: https://www.doi.org/10.3390/pathogens12111280 

Krstin S, Sobeh M, Braun MS, and Wink M (2018). Anti-parasitic activities of Allium sativum and Allium cepa against Trypanosoma 

b. brucei and Leishmania tarentolae. Medicines, 5(2): 37. DOI: https://www.doi.org/10.3390/medicines5020037 

Koutsianos D, Athanasiou L, Mossialos D, and Koutoulis KC (2021). Colibacillosis in poultry: A disease overview and the new 

perspectives for its control and prevention. Journal of the Hellenic Veterinary Medical Society, 71(4): 2425-2436. DOI: 

https://www.doi.org/10.12681/jhvms.25915 

Magryś A, Olender A, and Tchórzewska D (2021). Antibacterial properties of Allium sativum L. against the most emerging multidrug-

resistant bacteria and its synergy with antibiotics. Archives of Microbiology, 203(5): 2257-2268. DOI: 

https://www.doi.org/10.1007/s00203-021-02248-z 

Merati R, Boudra A, Hammoudi A, and Aggad H (2020). Identification and antimicrobial susceptibility of Escherichia coli isolated 

from broiler chickens affected by colibacillosis in Tiaret province. Journal of Preventive Veterinary Medicine, 44(2): 75-80. DOI: 

https://www.doi.org/10.13041/jpvm.2020.44.2.75 

Naoufal RS, Nassik H EL, Rhaffouli I, Lahlou Amine M, and EL Houadfi (2017). Detection of multi-resistant strains of Escherichia 

coli of avian origin in the Rabat Salé Zemmour Zaer region. Moroccan Journal of Agricultural Sciences, 5(2): 96-102. DOI: 

https://www.doi.org/ 10.10 07/s00216-021-03800-y 

National committee for clinical laboratory standards (NCCLS) (2003). Performance standards for antimicrobial disk susceptibility 

tests. NCCLS Document M2-A8, 12: 1-53. Available at: https://webstore.ansi.org/standards/clsi/m02a8?srsltid=AfmBOorw-

VdD1w0UEkmg2qozPJnVIRwNK7qOjfkh VQpEN5gwHuYcTD_ 

Nolan LK, Barnes H, Jean PV, Tahseen AA, and Catherine ML (2013). Diseases of poultry, 13th Edition. John Wiley & Sons Inc., 

Hoboken, New Jersey, United States of America, pp. 751-785. Available at: https://www.wiley.com/en-

us/Diseases+of+Poultry%2C+13th+Edition-p-9781118719732 

Noman ZA, Anika TT, Sachi S, Ferdous J, Sarker YA, Sabur MA, Rahman MT, and Sikder MH, (2023). Evaluation of antibacterial 

efficacy of garlic (Allium sativum) and ginger (Zingiber officinale) crude extract against multidrug-resistant (MDR) poultry 

pathogens. Journal of Advanced Veterinary and Animal Research, 10(2): 151-156. DOI: 

https://www.doi.org/10.5455/javar.2023.j664 

Omotola FM, Olaitan OB, Bello SG, Simeon OOYY, and Falilat UO (2018). Antibacterial effects of aqueous extract of onion and 

garlic on some clinical bacterial isolates. Journal of Research and Reviews in Science, 5: 1-7. Available at: 

https://jrrslasu.com/publications/JRRS_ppaper507_2019-04-29_2081502968.pdf 

Oyawoye OM, Olotu TM, Nzekwe SC, Idowu JA, Abdullahi TA, Babatunde SO, Ridwan IA, Batiha GE, Idowu N, Alorabi M et al. 

(2022). Antioxidant potential and antibacterial activities of Allium cepa (onion) and Allium sativum (garlic) against multidrug-

resistant bacteria. Bulletin of the National Research Centre, 46: 214. DOI: https://www.doi.org/10.1186/s42 269-022-00908-8 

Quinn PJ, Markey BK, Carter ME, Donnelly WJ, and Leonard FC (2002). Veterinary microbiology and microbial disease: Pathogenic 

bacteria. Blackwell Scientific Publications., Oxford, London, pp. 113-115. Available at: https://www.academia.edu/43754206/ 

Veterinary Microbiology_and_Microbial_Disease_2nd_Edition VetBooks_ir 

Raj MP, Kavitha S, Vishnupriya V, Gayathri R, and Selvaraj J (2021). A comparative analysis on the anti-cholesterol activities of 

Allium cepa and Allium sativum. Journal of Pharmacy Research International, 33(61A): 203-210. DOI: 

https://www.doi.org/10.9734 /jpri/2021/v33 i61A35457 

Reiter J, Hübbers AM, Albrecht F, Leichert LIO, and Slusarenko AJ (2020). Allicin, a natural antimicrobial defense substance from 

garlic, inhibits DNA gyrase activity in bacteria. International Journal of Medical Microbiology, 310: 1-13. DOI: 

https://www.doi.org/10.1016/j.ij mm.2019.151359 

Song K, Li J, Tan Y, Yu J, Li M, Shen S, Peng L, Yi P, and Fu B (2023). Xiaochaihu Decoction treatment of chicken colibacillosis by 

improving pulmonary inflammation and systemic inflammation. Pathogens, 12(1): 30. DOI: 

https://www.doi.org/10.3390/pathogens12010030 

Yadav S, Trivedi NA, and Bhatt JD (2015). Antimicrobial activity of fresh garlic juice: An in vitro study. AYU, 36(2): 203-207. DOI: 

https://www.doi.org/10.4103/0974-8520.175548 

 

 

 

 

 

Publisher’s note: Scienceline Publication Ltd. remains neutral with regard to jurisdictional claims in published maps and institutional 

affiliations. 

 
Open Access: This article is licensed under a Creative Commons Attribution 4.0 International License, which permits use, sharing, 

adaptation, distribution and reproduction in any medium or format, as long as you give appropriate credit to the original author(s) and 

the source, provide a link to the Creative Commons licence, and indicate if changes were made. The images or other third party material in this article 

are included in the article’s Creative Commons licence, unless indicated otherwise in a credit line to the material. If material is not included in the 

article’s Creative Commons licence and your intended use is not permitted by statutory regulation or exceeds the permitted use, you will need to obtain 

permission directly from the copyright holder. To view a copy of this licence, visit https://creativecommons.org/licenses/by/4.0/. 

© The Author(s) 2024 

https://archive.org/details/baileyscottsdiag10edforb/page/n1/mode/2up?view=theater
https://www.doi.org/10.3390/pathogens12111280
https://www.doi.org/10.3390/medicines5020037
https://www.doi.org/10.12681/jhvms.25915
https://www.doi.org/10.1007/s00203-021-02248-z
https://www.doi.org/10.13041/jpvm.2020.44.2.75
https://www.doi.org/%2010.10%2007/s00216-021-03800-y
https://webstore.ansi.org/standards/clsi/m02a8?srsltid=AfmBOorw-VdD1w0UEkmg2qozPJnVIRwNK7qOjfkh%20VQpEN5gwHuYcTD_
https://webstore.ansi.org/standards/clsi/m02a8?srsltid=AfmBOorw-VdD1w0UEkmg2qozPJnVIRwNK7qOjfkh%20VQpEN5gwHuYcTD_
https://www.wiley.com/en-us/Diseases+of+Poultry%2C+13th+Edition-p-9781118719732
https://www.wiley.com/en-us/Diseases+of+Poultry%2C+13th+Edition-p-9781118719732
https://www.doi.org/10.5455/javar.2023.j664
https://jrrslasu.com/publications/JRRS_ppaper507_2019-04-29_2081502968.pdf
https://www.doi.org/10.1186/s42%20269-022-00908-8
https://www.academia.edu/43754206/%20Veterinary%20Microbiology_and_Microbial_Disease_2nd_Edition%20VetBooks_ir
https://www.academia.edu/43754206/%20Veterinary%20Microbiology_and_Microbial_Disease_2nd_Edition%20VetBooks_ir
https://www.doi.org/10.9734%20/jpri/2021/v33%20i61A35457
https://www.doi.org/10.1016/j.ij%20mm.2019.151359
https://www.doi.org/10.3390/pathogens12010030
https://www.doi.org/10.4103/0974-8520.175548
https://www.science-line.com/
https://creativecommons.org/licenses/by/4.0/

