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INTRODUCTION 
 

Onion is the general name of the Allium cepa family. 

Since ancient times onion have been significant dietary 

supply and have also been of curiosity for medical 

purposes.
[1]

 Onions are effective against common cold, 

heart disease, diabetes, cought, osteoporosis and sore 

throat.
[2]

 Onion bulbs hold a good number of 

phytochemicals,most of which are hydrocarbons and 

their derivatives.
[3]

 Some authors have reported 

pharmaceutical activity of extracts of Allium cepa 

including anti-tumor, anti-diabetic, antioxidant, and 

antimicrobial, anti allergic and molluscicidal 

activity.
[4,5,6]

 In vitro studies have shown onion to possess 

antibacterial, anti parasitic, and antifungal activity.
[7,8]

 

Onions have some inhibitory effects on some food 

swallow pathogens usually have antimicrobial 

properties.
[9]

 Onion with a variety of purposes is 

generally used as a raw material in many dishes and 

accepts almost all of the traditions and culture. Due to its 

storage quality and strength of shipping, onions have 

been traded more widely than most vegetables. It is 

probably a native to South-western Asia.
[10]

 Onions are 

devoid of complexity propagated, transported, and 

stored.
[11]

 The cell wall of the onion is rich with Uronic 

acid, glucose and smaller amount of arabinose, xylose, 

fructose and galactose which are found in the lower 

epidermis of the onion scale.
[12]

 Sulphoxides (ACSOs) 

that gives the odour and taste of the onion when it’s 

cleaved by allinase and two Flavonoids subgroups, 

anthocyanins that gives the red or the purple colour to 

the onion or the yellow colour which is obtained by the 

querctin that is mostly present as glycosides.
[13]

 

Retaining above information in the brains, The present 

study was to assess the antimicrobial potential of 

chopped onion, because in fast food shops the onion is 

chopped and displaced openly for long time before 

serving. Hence these sliced raw onions are consumed we 

may be infected by food poisoning. 

 

MATERIAL AND METHODS 
 

Tested microorganism 

The test microorganism (Staphylococcus aureus and 

E.Coli) obtained from Microbiology Department, RVS 

College of Pharmaceutical Sciences was characterized by 

standard microbiology methods. The pure cultures were 

sub cultured on nutrient agar slants and kept at 4
o
 C until 

ready for the study. 

 

Extraction of onion  

Allium cepa (onion was bought from local vegetables 

market). The onion bulb was washed with freshly 

prepared sterile distilled water. The outer covering of the 

bulb was by hand peeled off and the fleshy part of the 

onion was rewashed with freshly prepared sterile 

distilled water. Onion bulb was chopped into small 

pieces and blended with domestic blender. 
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ABSTRACT  
 

The intention of this study symbolize that the evaluation of antimicrobial potential of Chopped onion were kept for 

long duration. Two types of bacteria such as staphylococcus aureus and E.Coli were tested and their selection was 

based upon their common contribution in causing diseases. Here onion extract was prepared from freshly chopped 

onion and chopped onion kept for long duration. This was subjected to invitro study by using agar diffusion 

method. The results were obtained at three different times such as 0 minutes, 60 minutes, 120 minutes. The zone of 

inhibition were observed high at 0 minutes and very low at 120 minutes. It implies that when time increases the 

antimicrobial potential of chopped onion was decreased. Thus assessment was concluded that the chopped onions 

are capable of absorbing microbes from the environment. So that antibacterial activity gets decreased. Further 

evaluation using standardized techniques provide more information about antimicrobial potential of chopped onion 

against common bacterial pathogens.  
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Preparation of inoculums and antibacterial activity 

About 20 hour broth culture of the test Staphylococcus 

aureus and E.Coli was suspended into sterile nutrient 

broth. It was standardized according to National 

Committee for Clinical Laboratory Standards.
[14]

 

 

Antibacterial activity  

The antibacterial activity of the crude extract of chopped 

onion was evaluated in accordance with the agar-well 

diffusion method described by.
[15]

 Two hundred 

microliters of the standardized cell suspensions 

(Bacteria) were spread on a Muller –Hinton agar, Wells 

were then bored in to the agar using a sterile 6mm 

diameter cork borer. Approximately 50microlitre of the 

onion juice is introduced into the wells, allowed to stand 

at room temperature for about 2 hrs and then incubated at 

37ᵒC.Controls were kept in parallel. The plates were 

observed for zones of inhibition after 24hrs. 

 

RESULT 
 

As shown in table 1, the prepared chopped onion extract 

produced inhibitory effect on the growth of all tested 

bacteria but it various bactericidal effects depended on 

its time duration of chopped onion.   

 

Table1: Anti bacterial effect of chopped onion on agar well diffusion method. 
 

S. no. Test micro organism 
Onion 

Extract 

Zone of inhibition with different time interval 

0 minutes 60 minutes 120 minutes 

1 Staphylococcus aureus 50µl 7mm 3mm 0mm 

2 E.coli 50µl 10mm 5mm 0mm 

 

  
A). 0 minutes                               B). 60 minutes                              C). 120 minutes 

Fig. 1: Zone of inhibition for Staphylococcus areus at 0, 60 and 120 minutes. 

 

 
A). 0 minutes                              B). 60 minutes                                 C). 120 minutes 

Fig. 2: Zone of inhibition for E.Coli at 0, 60 and 120 minutes. 

 

DISCUSSION 
 

Onion is the oldest cultivated plants and is used for 

multiple purposes. with the increasing interest into the 

utilization of natural biological active compounds and 

the development of specific alternative medicinal therapy 

we designed this study to investigate the possible 

antimicrobial contamination of chopped onion with 

different time interval. Staphylococcus aureus and E.coli 

bacteria were tested, and their selection was based upon 

their common involvement in causing infectious 

bacterial diseases among people who are using chopped 

and kept for long duration onion. Allium cepa extract has 

been considered a natural preservative or food additive 

and can be used as traditional methods of controlling 

pathogens. The result showed that the inhibitory effect of 

chopped and kept long duration Allium cepa was showed 

nill zone of inhibition at 120 minutes. This indicating 

that the chopped and kept long duration onion having 
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capable of absorbing  micro organism from the 

environment so that the zone inhibition decreases with 

respective time interval. 

 

CONCLUSION 
 

It is concluded from this study that chopped and kept 

long duration onion has capability of absorbing micro 

organism from the environment. Extract of chopped and 

kept long duration onion shown decreased antibacterial 

activity than freshly chopped onion against the organism 

tested. In addition to their nutrientional effects, the work 

related to antibacterial activity against gram positive and 

gram negative microorganism shall be continued 

extensively in future. Further evaluation using 

standardized techniques give more information about 

antimicrobial potential of chopped onion against 

common bacterial pathogens.  
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