CHAPTER 9 : CONCLUSION AND FURTHER DIRE@}Q

9.1 Conclusion Vz

This study demonstrated the antibacterial properti€s, of %te frult including its
ability to kill the bacteria and preventing bacterial adh at ead%oenterltls

The antibacterial activity of date extracts was found t dose-dependent, E%E' her
1t1

concentration exhibited higher bacterial inhibi zone ‘.F rth orerethanol

extracts were the most active extracts compared to a extr R‘wﬁh higher

ous6(racts showed the

A

s-mfused t &})rdmg to the Prophet

inhibition zone and lower MIC/MBC valueSiywhile

highest anti-adhesion activity agalnt all tes ed 1a

The preparation of Ajwa

e onst anug%roblal activity against the

tested bacteria, which also haia positi eucflqtlo th phytochemical content in the

Ajwa dates-infused Water

Muhammad’s (PBUH) practic\

e va s, Ajwa date hot aqueous extracts

were recorded ig nlﬁc tly igher '@tion zone and anti-adhesion activity

compared to@ i:l!]i (eyracts. Ajwa dates also contained more

phytoch@ p?u bd} in her phenolic and flavonoid contents compared

to M d Mariami dates. The jsolation of active compound in Ajwa dates revealed

™~
t Nﬂavonoid compounds in the dates had a role in the antibacterial activity and an

0 ity to cause ultra-structural damage to the bacterial cell wall, which led to cell death.
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9.2 Significance of The Finding

The benefits of Ajwa date stated in numerous Hadith and Quranic

V{%&Ve
been proven through its antibacterial and anti-adhesion properties agi;%cterial

gastroenteritis. This study also showed the wisdom of the Prophet ammad’s

(PBUH) practice of consuming date fruits and the antibacterial activix dates-infused

water for the prevention of gastroenteritis. Due to its antibacteri erties, Ajwa date
fruits can be consumed as a functional food or used as eme*tary alternative
treatment to prevent/treat bacterial gastroenteritis. \d,

9.3 Future Direction 2
Based on the study results, the follow@e recom tiongi future research:

1. The mechanism regarding ghe anti-ad \'on\ t t@nd the changes of a
E % N\

virulence factor of eac@ acferiu er t eatment with date fruit
extracts at the moleculax(el S Q%?u:idé?

2. Comprehensiv%‘tn i yslre@ended, while the novel active
compound i%f its h&% hic{@/ be responsible for the antimicrobial

activity, @be dé@n §

!
of the ove ﬁfe&cs'}f date fruits and toxicity effects (if any) in

al m9d is 2" n@ed in in-vivo studies.
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