BLACK CUMIN AS AN ANTIMICROBIAL AGENT 
Aubree Quast1,2, Mary Keithly1,  Aubree.quast@eagles.csc.edu 
1 - Department of Physical Science, Chadron State College, Chadron, NE 69337. 
2 - Department of Life Science, Chadron State College, Chadron, NE 69337. 


The oil extracted from black cumin seeds, which come from the Nigella sativa plant, has been recognized for a long time for medicinal properties and used as a natural remedy for various illness and diseases. The antimicrobial potential for black cumin oil has yet to be explored. To investigate the antibacterial properties of black cumin oil against Escherichia coli, Staphylococcus aureus, Serratia marcescens D1, Kocuria rhizophila, Halobacterium salinarum, Lactococcus lactis, Lacticaseibacillus casei, Rhodospirillum rubrum, Aquaspirillum itersonii, and Bacillus megaterium, disc diffusion assays were performed. Inhibition occurred in S. aureus, L. lactis, L. casei, R. rubrum, and A. itersonii.  The antimicrobial effects of two separate store-bought oils were preformed and more research is being done on the active ingredient thymoquinone (TQ). The size of the zone of inhibition was recorded with a caliper and the values were averaged. The two separate store-bought oils were compared to see if the oil promoted towards the health fad side of the internet was more potent and this will be further analyzed. Further analysis will include concentration-based assays, disc diffusion assays on different hemolytic bacteria, and assays with TQ standard. These findings will be beneficial in finding a new more natural alternative to antibiotics and to find many future uses of black cumin oil in the health and medical field.

