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ABSTRACT The paper studies the bacteriostasis property of vegetable spices deploying the paper
filtering method. Pseudomona Brochothrix thermosphact — Staphylococcu aurew  Escherichia
coli and Lactobacillus were used as the experimental bacteria. The results showed that the
bacteriostasis property of clove was better when extracted using organic solvent while it was
better for the cinnamon to extract using water. The optimized extraction conditions for clove were
that dissolving clove powder in 31.8% ethanol to make 6% solution and incubate the solution for
6 hours at 70C water-bath. The optimized conditions for cinnamon were that dissolving
cinnamon powder to make 5.6 % water solution and incubate the solution for 7 h at 70C water-
bath.
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