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Strains Clear zone (mm)"
=3 &Y 29 AL I} IR wME sd AR 0L 4%
Staphylococcus aureus ATCC 25923 2.5 2 1 2.5 5 2.5 0.75 2 1 1 1
Escherichia coli ATCC 43888 1.5 3 - 2 2.5 ) 1 - 2 - -
Salmonella typhimurium ATCC 19430 0.75 0.5 1 1 2 1:7 1 - - - |
Listeria monocytogenes ATCC 15313 | L7 | 2.7 3 2 | - - 1
" Diameter
? No clear zone was formed
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