[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

et el e
\Y"W OL’«.\«J.U ‘* GJLQ.»: g\\ OJJJ

a9l g e js 0l a2 & sla 93l C"-‘“‘zf gf.bgz" ;’rﬂ WP,

R PRI R RN PRI CRIEY
Q‘ﬁ\ oL )j'; rl.:.l am\b L}"J’A_\
Olpl 0l 550 ply oS8l o 50 =Y

vahid_carvani@yahoo.com

ol

k4

Lagg,lae Jaw i glads 5 odd it &g 0 Sl sl 5 S50l OLLS 51 (ol Ol 1 o

A ol LSl 5 i sl bl s sl i 5 OlLS ol ST 55 e a0
o=l il cmtS Lol ul b a)ls a0 sd o5 K Saolen s 0 diS G as
Gl Olojs 3 i 3 Ol 5 0diS G pme Coodlos (S g 0 o rti Olgsa ( Sools Oals
N (b)) 255 4y 5 (eds 2iS) pliad G pma oS 5o Lil) e 3 550 (0L
JS Soled (K55 g S Jale 0 oliule3l s 61)T@? ol sbas ae sl slags s
Jelo Jondl gins 31 03lal S gadles 5 oo sl of oo sSTsS phline] (STt 1 cp 3 IS sl
S gl €503 53 58 53 48 303 0L @l 38 13 s 3550 LSS Slss b s Ll St
Salmonella ; Staphylococus aureus, Coliform, E.coli slac s, Swann 255 aiy o
S i (S pla) ol CoiS wsad 3 5 (29 S0 SIS ke Oy s sdalice
Sl sl s Lags SUy (So gl Ml 3510l b ol avslie 55 (A5 650) onub 45 50
St 3y a3 el Skl Ol Sl ez 3550 G S Ol oS das e OLES
A gl 5 b 4 ged 53 a5 Wil L e (S5 I 0le ol

.JﬁM)JV' jM_)JO' ol aslS

AR


mailto:vahid_carvani@yahoo.com
https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"\Y"W bL:.....aU Y GJL«‘:’ AR 693 ‘d:“'i)' ;;'w.l‘ 4.19.50"

S des 5 ol OLalS gl vanay
PRI E TGV NN PO H S R PR N
OLalS 51 F o Sl e 01l ) s
slassis 5l o slhel sl oo w0l
(slads &) g 4 Ot ke )—<i-’
23 5 0l Nl e s Ll e
ol S e 3 OB AS G pas Las |
—r 3 Jol 12l oles 58 Cans
o 2o Ll cwlal Heb a5 ol
..>I:§ O,
53 ST S m o il Jalpe
53 el as o Sl sl 5 OlalS
sble s olals el es e la g ke
R B e e TN VE PSS PY
03 BN o el ) 4SS
sloml Col 5 odd ClS 5 L5 bl o
o0 U | R S | I I DL, L
Laol IS ca ials 5 Ss i
ol SekS Bl e Bl o 4S5 s
DT 510K O lasl 356 50 &Y s
dipan OLLS ol plulr 5 Gosl e
53 25 el plal il byl S s
sldss OAd o)l o J_S\)JL}_» Al

Eelams 5o 5 Lo S 5l ool

4o e
534S =l s lassl LS S|
sl glads &y mas s Lag,lhe
Cedlw slyls sl [h 5l ed e
oS ol OLSGl 5 ks Sty 5 plde
(e sl Golen Ll oS O as
Pl 3l sy s S 1
ol e s e e 25
OIS 3 S e gulles s LS
03k aiS oS &S oles Sl e i
5 b el OlalS 51 gl Ol !
edd S 5 glads O may Jasls
el 5 Lpd o0 o Lagolae bw s
Laol 51 eslizal sl 030 O 03 3L
Ol g a5 S 3 ,0,5LS 358 o 0 lus
9 ol VL dAs sl 4 g0l
cla 2wl cadeses glalie ag o
C—lg sl by e
el gl Dl e Sl sl eslizl
53 OalS 4y s shs S0 S
5o c)_<4“> OISl 3l sle,ls LS
i oy Sl O Sms Ll pae
am ol old i OlalS sanas

Osdm e o s 3 S0 55


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"amg,l sl 53 edd ab o gl gsl DL s K ;’:ﬂ son e g S,

Lpd o SES Iga (om0 53 as)ls
5 bt sla ol g aslss e s
s 50 SLs 5l s 59 g0 )18
laesysl b s Sn (Sl 0
mlee 53 Lol s 28 OblS 5l Lol
bl mle s bty mleo (alde
el el sl o3 S s |y il
5 OLalS ) il kS 2Ll
Olymsan Ssisds sla iy, 3l eslizal
S Sl S & e slaplS
03 e S Ol 5 e d S OB,
2ol sl Gl Ol s
o b 6l Olidme pl 51 iy
(=l 5 slasssl OlalS s S L
5 il gla So 0 s 51 SLE1S
Lo 5130 sla s sSU
G sl S (L
gl ) L
Lo S OIS« ress) s 5 shblo]

LS 5 1L =T as ol 5 oo ahes
LY"\Q‘)t_iﬂjw‘)j_:cY"o
)ﬂ.’;)u AEEAE d‘_)k_i.a.h‘jffb

S SIS o 1] 558 sl sl
503 Olals aile s G me o3bel
el S La 0T glaos, sl 5 5 i
Lo s 81 5,80 51 3l 2l 551>
5SS 5 055l slag sSL e S
D3 s s PSS Al et
La0l oy cmmlie slasles 5 10,50
e e A Sl ot Jles
—adite gl golen sbml 5 OV e
e 558 s LF] 53 e 0Ll s
5 OlalS Ciline glacand (555 Lo
O jmer il e 5 sla (S350
s lass 5 La Sl e s R0
[0] Jas JLast oS w1 [£] gt
4y onl Gl s, gl gla 6 S
Sl eSS S gl o Vsans
o hped Sogods )13 6 S eslas
O s g s e slie 5, 0 OIS
sl Soalsr ool (See plasles
o) I | V-V VRN U UL VU IS e S S
3 s sl e L s
La0l G354 Jemilty Hipin papdinds
e e R R e

6‘4_:‘53‘ gl.akaf ":'M' [—\] J O ALS_L\..L.Q



https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"\Y"W bL:.....aU Y GJL«‘:’ AR 693 ‘d:“'i)' ;;'w.l‘ 4.19.50"

SV] 01l e 5,1kl b e cgolasd
sty caslas [A
Shesleul gl 0558155, Olail
Slm sl s Bl s OLALS
Slomgsl 5 Sauls OLLS sy 5 W)
ol las ol Olsls (615 e o
s b x50 o ol nl ol
slagslbe s 5 5 gl oslanl
o =3 5 odiS bl euiSAd 5 Jelge
o=l cmilig aul B4 olalS ol eds
53 S35 5 any 5 el OLaLS
OLes 55 o smasdl o Ciliie ol e
sk e )il s glads o b
Cds U sl Gt 1S e sl 3
sl sl olalS (ST OlGl o 5
o aesl Gl llas s el d s e
Soaal s Ul ooy ol
S s OY e 5 Ol e
kS Jlaz| ol Sl g sl ansls

'J‘ﬁ"“'

by w9y 9 3lg0
ok_:f 93 L}"‘A}j—.’. u—i| LSJLAT dxol>

PO 3 PRI COUNPR PR WIIA JEL.
DA 0L LSen 5 50 TV e eVl
Xer0 Lde YooV SLSL 5 K S
Ford Ll Y e P llels Yoy Ll
5 il YA L gl 444 O ey
ol 3, S oLl Yeed ol LSen
s Ol sl 3 el CL?L}\ sla )
ST Olpme (Y910) 0L 5 c3lus
ag odd luaiag 5 slals glaw ool
o3 1y Olasiy Dbl 5o (3l pn sla gl
J=ib 5 ezl (Blema OLalS 5,5
SLLSn 5 5l ed VY] Lles S o
slaas gl s S ufajﬂﬂ_, (YerQ)
Glo s GLaolliiy b odd (g atm
gz, OlalS s, 5 1, Ol
[VE] Sles S s s 5 el
adlas L (YorV) OLlSan 5 o plbas
051 Jols 03,8 o Caleses gla 53,
L s Sl 5 cddyss csolessl O
S0 = o By ml LU s e )
gt ol B Olde s s S UL
“ oS sl (S ksl e L

5 o bedd 4 e g


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"amg,l sl 53 edd ab o gl gsl DL s K ;’:ﬂ son e g S,

Lr g A s St gl olS N (b 45 500) (205 S 5 (e
IS g ,mas e (VJsd) 4« ,# (LAMIACEAE) ¢Lxi o5l il
ol oo 5 L esls olansl o gashe sl gt glagslhe 4dS 5o el
I 0l 5 ol colasie oS Oloe Sl Laas sos g ) okt 40 AL

A b gl ol YU aws)l b slag,lhe

93 &_:JAJ\)UBLI_" u_‘bbl...a_? Q)M‘b

sl L;)}T@z Gk g Slasie -V Jgds

JMI) Cerdy & gad 31085 o5 g5l Tt L gad gl
b tls " Lamiaceae Mentha Spicata S gow
— A - P
9y &y o Esherichia Coli Shds ol Lna s el plws
s Flanmloliss o iy Aol T N R T IT
[3] c 5,5 sl (MPN) (slaJ ) S 5lss Ly edid iz oKL
sl sl 4 MPN e sladd ) U Sl i 8 515 bl s s
50l esls Ll ,3 ST (EBM) L - siole—s (Total  Plate  Count)
S YVC s js celu YE SCuea Esherichia  _:,l.—x COLIFORM
sl Ssds S 515 5 5LSCl 0y Staphylococus Aureus il « Coli
Cees LEBM (glamiw LT 5 Laxls 5 esliul Ly SALMONELLA 55>
Ao S 51,5 oLl s, e [A] IMVIC a5 2l S e el s
Sl SOl 3 LST ciS b oot Ay bl 5 la )
L Staphylococus Aureus o< X5 23 Slamis S el b S Glamio
imio 33 0,5 sla SIS s an S .JH“_MML?,;\QJLST@WQ_.:S
sdi abl=l iy, 4 >U L a5 BPA sool—i s COLIFORM |5 il
V1 ¥


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"\Y"W bL:.....aU Y GJL«‘:’ AR 693 ‘d:“'i)' ;;'w.l‘ 4.19.50"

Slao s, K awn (255 45) b J_M'”Lgl_a;)j_aﬂl__:)guaih.,\.}:ﬁ

Staphylococus Aureus, COLIFORM,
Lo saaline E. COLI

i (S s 2 3l ol il

O pad 33 84S e oo 0L 0 M el

SRSl el S U5 o xb

o=l Ole .3 5 03 )T SALMONELA

B 5 b W3 03 5w S

gy MJJV' 9 oy 0 ol aslsS

bl Y SIS 5 Jeil s

s—» 3,s— Staphylococus Aureus

D] s S 518

oW
)_& DL, g;_w‘c.,\_,\.:: 4.‘:‘)‘ ¥ 9 Y Jj‘_/\."

5 (S CL'“"") ols oS 4 a0 93

laad gl 3 odkd sdaline oo xS sl bawge =Y Jgd

Coliform E.coli

sStaphylococcu 5yl 4 sl ol
(MPN) aureus F o o
YV/av VYYXY D VeExy et 0/0AXY +* Sl e
VE/ve £/0 1K) YAX) VAYXY Y A Gy
SALMONELLA « & ya5 S5 T —¥J s
& god o yleuds & god ‘zu
L L L ) 3 ’ ) > b 3 2 1
3 2 1 0
- - - Sl gl
- * - A5
& 305 0 ke 4 god pb
) ) ) ) ) ) ) L L 1 1
6 5 4 3 2 1 0 9 8 7 6 5 4
+ _ S CL""
- + A L
116


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

M)l sl 55 odd ad e glay g3l LS oy Ses (S gT s ey SIS

E.coli Mean Count

A3 LB s e

Oregano «ig Edible Mint <

sl iS5 b slawised 55 E.COLI (x 1072) i led bawsze -\ JSC2

12000

10000

staphylococcus aureus Mean Count
ol S S e Al B gt

- -
0

Oregano «< s Edible Mint &l

sl ailS 5 anb slawises s Staphylococcus Aureus (x 1072) iyl Lo gze —Y JS3


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"yyqy QMU Al UL«.J-': AR 0993 ¢ gwm ) d:‘“f-| Algu"

27.9%

pA LSS sy s

Percentage of Coliform

20% 14.7%
0%

Oregano s Edible Mint «£ 1=

sl 4l 5 aub e gos ;3 COLIFORM 545 s s - s

Mean Plate Count (cfu/g)

Oregano «d Edible Mint &l

sk a3lS 5 b slawised 53 (X 107 IS Glamio Jiled amylie —£ JS3


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

M)l sl 55 odd ad e glay g3l LS oy Ses (S gT s ey SIS

100%
90%
= B0%
=
= X 70%
g 1
L= = 603
=2z 50%
= €Y 50%
== ¥
. 40%
é 2 30%
2 20%
v
10%
0%

Oregano «4 g

30%

Edible Mint «& L

SALMONELLA « s yai S50 Ao ys —0 IS

3 o5t enany el sb e 03
s gl ST 0l w0 sl
25 Gy ALS 558 5 OLL
il ags e 53 51 Obmb3T adke
5 ol (Cand 51 sl par 5 2S)
D3 o 255 e 0T (ST 0l e
J—sle 0 G ol 35 S
bt (JS Goled (G55 s S
S S phdle (LiS 8 S

DL S 061 u.w);:%_}aj\.w Jﬁ}jw}'bj/

SLLS ol 5l osssa Ol al p3 e oS I
S e ealial plt y slals g 4
EEPRIR{E R SPVISPR - Gl las
San o3 Shee o OLALS

RGO PN AP BRI L S ey

X

Sk OLLS 515k s 5101l e

Ales 1S esliul sy gsl 5 5,05 Ol sie 4
Gk Sl OlalS ol 51 gl 055
oo Sl 5o 5 edd A5 S el
03355, Jbed a a5 L 5,8 e 5l 3
Sz 5 OLalS ol 5heslinul ol
Glisle OlalS ol sl 55 Ol
il e 5o ol b e 5 o
slacl b olal 5 3 ) oS
2L bl (IS (alag
oo Comb sl e A B
G2 5ap b s Gl et 5 S e
03 o sars OLalS ol 5 s S

slasll s OllS slas (5106 Ole


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"\Y"W bL:.....aU Y GJL«‘:’ AR 693 ‘d:“'i)' ;;'w.l‘ 4.19.50"

J=le iS50 s bl (sols, Ll
Li, s Sl Sy 5 cis Calise
il Jdsa OlalS 5l pas aiL s
S s S 2,8 A5 S
Oladlas plil b sl oY 1Al 50 e
L s 0o oS €55 658 LU i
25d o S Sanpe
SENCRTR SRS VPN | WY P
A3 00 god b O iS glaa g
e Che Al dalie b ek sl
S b ladised 5o sl i
sols GlaoBlus 5 i Sla ) o w
03 el ass e gl DlalS 4 das s
sy 5 a0l ST gl Lag ke
e il J ln ol GO e
Glagssl OLLS 51 (ol ol L2
Lgl_mdfsj_ﬂ Llsd as Lag,lhe s
Sl 5 5L p e (s S
Cfiju A3 g 65 50 > Il cwﬁ_w
=l oo s A S Rl s O e
Al e s S 355 Sge ol
o by bagolee i sdes OIS

ey (Y000) 0L 5 5l b
sl sdaiy slaan sl 55 oyl
23 el 5 Az (il
o 15 Ol Gl oy laelKiy 3
o 4S5 Ldwy aom (pl g g 03 S
A 5l VL slie Law sl 51 adeel
S 15 o IS Ml 15k s
E IS S| EIGIINN R WU I W S WP Ry
Glals slaas sl s 5o Sldis ol Yz
oled oS0ls 35 Al 55 SV
o3 Lpassed o 53 5 e 5 SS
s Ol e s Il U alie
[VE] wxsls 13 5
Gl Sl G ol o
Loaolie 5o aadlas 5,50 Lo sSL
ag gl gl as Mgy las sl
CR1 N VGG RN o R SURIGIN Ry W IR b
c=9 5 olemd sl e aaa 55 s 5
i s S el 3 Sl Ol
S ol Ol o b 4 s
St SIS W gad 53 5 g3 S S
b sl 5l i (S5 glsd)
oy Ly sl opl e 3 s (LasS 4s)
(il O pamen il Olles bl


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"amg,l sl 53 edd ab o gl gsl DL s K ;’:ﬂ son e g S,

5 ALS Lguo;))b_é S N B
(S1808 9 K

- Bj d‘}"

A).‘dl” uj&..)i‘

c4_:,4j)‘ )j—.’ (:l_:;” aK—i’J\J LSLQ@&_.{LA)T

B S5 (S S

References

Gamme 0o slagolhae 55l s
Sspa s a5 el OblS
olals b el Y 68 s sl il
5 SDosean Sl 5 ool
05 5 SAa (e Ul G
el Laol sy = p3Y JuS 5 L

Pa G)J\.’M TGt CJ)U&J r.J\.C« .3 g

1. Buckenhiskes, H. J. and Rendlen M. 2004. Hygienic problems of phytogenic raw
materials for food production with special emphasis to herbs and spices. Food

Science Biotechnology. 3:262-268.

2. McKee, L. H. 1995. Microbial contamination of spices and herbs: A review.

Lebensm Wiss Technology. 28: 1-1.

3. Little T. J., O’Connor B., Colegrave N., Watt K. and Read A. 2003. Maternal
Transfer of Strain-Specific Immunity in an Invertebrate. Journal of Current Biology.

Volume 13, Issue 6, P: 489-492.

4. Monica R. Nemtanu, M. B., Minea R., Grecu M. N., Albulescu M. and Mitru E.2006.
Microbiological Decontamination of Spirulina Platensis and Green Coffee Using
Accelerated Electron Beams. Journal of Romanian J. Biophys. 16: 141-148.

5. Soriani, R. R., Satomi L.C. and Pinto T. J. A. 2005. Effects of ionizing radiation in
ginkgo and guarana. Journal of Radiation Physics and Chemistry. 73:239-242.

6. Miwa, N., Nishina, T., Kubo, S., Atsumi, M. and Honda, H. 1998. Amount of
enterotoxigenic Clostridium perfringens in meat detected by nested PCR.
International Journal of Food Microbiology. 42: 195 -200.

7. Iranian National Standards Organization. 2007. Food microbiology, a comprehensive
method for counting coliforms by colony counting, first printed, Standard No 9263.

8. Iranian National Standards Organization. 2005. Food microbiology, count of
coagulase-positive staphylococci (Staphylococcus aureus and other species by using
Bird-Parkeragar medium), First revision, first printed, Standard No 6806-1.

9. BAM (Bacteriological Analytical Manual), Staphylococcus aureus. 2001; Chapter

12.

AR


http://www.sciencedirect.com/science/journal/09609822/13/6
https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

10.

11.

12.

13.

14.

"\Y"W bL:.....aU Y OJL«‘: AR 693 ‘d:“'i)' ;;'w.l‘ 4.19.50"

BAM (Bacteriological Analytical Manual), Enumeration of Escherichia coli and the
Coliform Bacteria. 2002; Chapter 4.

Mazloumi, M., Taslimi, A., Jamshidi, E., Atefi, M., Haj seyed javadi, N., Komeili
phanoud, R., Seyed ahmadiyan, F., Falahat pisheh, H. and Chobdar, N. 2007.
Comparison of the effects of vacuum oven-, freeze-, solar-, and microwave-drying
with traditional drying methods on the qualitative characteristics of ghaen saffron.
Iranian journal of Nutrition Sciences and food technology. Vol 2, No 1, p. 69-76.

Parveen, S., Das, S., Begum, A., Sultana, N., Hoque, M. M. and Ahmad |. 2014.
Microbiological quality assessment of tree selected spices in Bangladesh. 4: 1327-
1330.

Sedaghat, Z., Mohseni, M., Kamali, K., Hassan, M., Shabani, Sh. And Ferdosi.
2015. Assessment of contamination packed and unpacked spices (Black-pepper,
Red-pepper, Sumac, Cinnamon) with aerobic spores in Zanjan city. Food
technology and nutrition. Vol 12, No 2, p. 177-182.

Shahraz, F., Kamran, M., Khaksar, R., Hosseini, H., Kargar, S. and Enteshari, M.
2009. Assessment of the microbiological quality of packed spices in the chain
stores, Shahrvand, in Tehran in 1386. Vol 6, N 2, p. 125-131.

AR


https://dor.isc.ac/dor/20.1001.1.27170632.1397.11.2.8.6
http://journalofbiosafety.ir/article-1-257-fa.html

[ Downloaded from journal ofbiosafety.ir on 2026-01-02 ]

[ DOR: 20.1001.1.27170632.1397.11.2.8.6 ]

"amg,l sl 53 edd ab o gl gsl DL s K ;’aﬂ son e g S,

Investigation of Microbial Contamination of Spice Plants
Presented in Urmia Herbs markets

Vahid Carvani'* and MehranMojarrad Ashenaabad?

1- Faculty member of Payame Noor University of Nagadeh, Nagadeh, Iran
2- Faculty member of Payame Noor University of Nagadeh, Nagadeh, Iran

vahid_carvani@yahoo.com

Abstract

Many medicinal plants and spices were supplied by sweetheart in Iran. Most of these
plants were not healthy and there is a possibility that the consumer suffers from a
microbial disease. Therefore, the evaluation of the health quality of these plants was
important as a significant step toward consumer health and the effectiveness of
treatment. according to this, two high-yield plants, Mint(cultivated) and Oregano
(natural) were collected accidentally from urmia sweethearts and five microbial factors
included: total count, Coliform count, Escherichia coli, Staphylococcus aureus and
Salmonella was investigated by using the bacteriological instruction (Double Repeat).
The results showed that in both of the samples all of the E. coli, Coliform, and
Staphylococcus Aureus have existed. The total count of microbial contamination in the
cultivated sample (edible mint) was higher than the natural one (Oregano). Comparison
of results with international standards of the Bacterial contamination in the Spices
shows that the amount of examined contamination was higher than the international
standard in both of the samples. The amount of samples contamination of Salmonella
was respectively 50% and 30% in natural and cultivated samples.

Keywords: Spice plants, Escherichia coli, Staphylococcus aureus, Salmonella.
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