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Antimicrobial effects of Allium ascalonium and Pimpinella anisum Essential oils against (2nd International
Congress of Food Hygiene, 2010).

Study on the Antimicrobial Properties of Mentha Longifolia L. Essential oil and Lactobacillus..... (2nd
International Congress of Food Hygiene, 2010).

Study of the effect Cuminum cyminum L. essential oil and the probiotic (Lactobacillus.... (2nd International
Congress of Food Hygiene, 2010).

In vitro antibacterial of pimpenella anisum essential oil against some pathogenic bacteria (The 13 th international
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Phytochemical and Antimicrobial properties of Allium ascalinum essential oil (The 13 th international and The 2™
international congress of Microbiology congress on Medicinal plants).

Significant increase of mycobacterium bovis growth ratevwith irradiation of 630-640 nm, Smvw power, low level
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congress of Microbiology congress on Medicinal plants).

Astudy on selective antibacterial activity of teucrium polium essential on some probiotic and pathogenic bacteria
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Antimicrobial properties of chloroform, ethanol and water extracts of medicinal plants, Malva sylvestris and Malva
neglecta on some bacterial and fungal contaminants of wound infections (National congress on Medicinal plants,
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fungal contaminants of wound infections (Nationa congress on Medicinal plants, 2012).
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