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Abstract

Activity evaluation of the Methanol extracts of the cinnamomum burmanii, cinnamomum
zeylanicum, Synthetic-Design compounds and Cinnamon Food Oil were tested against
gram-positive gram-negative and Yeast. The Synthesis-Design compounds extraction
displayed a weak activity against gram-positive Staphylococcus aureus, and the gram-
negative bacteria Escherichiacoli, Klebsiella pneumonia but display a good activity
against Candida albicans, Candida krusei and Candida parapsilosis, with minimal
inhibitory concentration (MIC) and minimal bactericidal concentration (MBC). The
Aqueous extract presented a good activity against Pseudomonas aeruginosa, Enterococcus
faecalis, Streptococcus agalactiae, and the yeast C. albicans, C. krusei and C.
parapsilosis, with MIC and MBC. The Cinnamon Food Oil displayed a good activity
against gram-positive, gram-negative bacteria C. albicans, C. krusei and C. parapsilosis,
in the disc diffusion test. The killing curve of the cinnamomum burmanii extract displayed
a good activity against gram-positive bacteria, gram-negative bacteria and the yeast C.
albicans, C. krusei and C. parapsilosis. The cinnamomum burmanii has the highest anti-
Oxidant Compounds Comparing with the cinnamomum zeylanicum, food cinnamon oil
and Synthesis-Design Compounds.



