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Appendix A

[nhibitory zone (mm) of 50% (w/v) SBH samples against target bacteria*

SBH E. coli S. marcescens  Typhin S. aureus

Target bacteria :
D.
wrim  P.ovulgaris  B. subt _

A 6 10 10 10 9?' 1]
B 5 5 5 2

C 8 9

D 6 12

E 3 10

%: é '
100 ml of 50% (w/v) of filtered SBH NG S

“ % G0 a
wersgsedygper w&&f diameter of 8

mm
rget bgcter

SBH E.coli B. subtilis

S. aureus  P. vulgaris
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Appendix C

Phenol standard solution against Gram negative bacteria. Concentration agJ&tz

square of phenol zone size plotted.

Gram negative bacteria

Phenol E.coli S. marcescens  S. Typhimurm
concentration
0.2% 2
0.4% i
0.6% 12
0.8% |6
1 % 17

o
AQI Appendix D
N

3

boncentration against

'3

acte

S. aureus

2
17
[9
20

| % 5 22
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Appendix E

Phenol Equivalent Graphs:

E. coli

N
-

p—t
N

un

Zone of inhibition (mm)
bk
(-

-

0 1 2 3
y=3.9x-0.9
R*=0.9578

Serratia marcescens

N
-

Pued
N

zone of inhibition (mm)
—
-

5
O _
0
y=3.9x-0.7
R*=0.9877

S. Typhimurm

0 1 2 3 o S 6

v=5.2x-5 Phenol solution concentration
R? =0.9685



P.vulgaris

B. subtilis

S. aureus
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