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Abstract

Nowadays, many complications from antibiotics have been created for humans, and bacteria have
become resistant to a large number of them. Therefore, many researchers have focused on natural
substances. The purpose of this study was to investigate the physicochemical and antioxidant
characteristics of different honey including Pervoskia abrotanoides, spring product of 2016, Pervoskia
abrotanoides, spring product of 2017, Chaste tree, spring product of 2017, cotton and sunflower, fall of
2017, from Neyshabur, On Acinetobacter baumanii (PTCC:1797) and Enterococcus faecalis (PTCC:
2015). Also, the comparison of the antimicrobial activity of these honeys in different concentrations
(10, 20, 50 and 70%) was performed without the use of ampicillin and with ampicillin on the bacteria.
The results showed that although all honey had a good quality, the honey of cotton and sunflower,
significantly had better physicochemical properties than others. This honey had a higher content of
phenolic compounds, antioxidant activity, acidity and proline and a higher specific gravity, and also
had lower moisture and overall improved quality. According to the findings, all of the studied honeys
had bacteriostatic properties and an increase in the concentration of honey increased their
antimicrobial properties. It was also found that with the addition of ampicillin to honey, their
antimicrobial effect increased. In terms of antimicrobial properties, the honey taken from cotton and
sunflower was the most effective in comparison with the rest of the honey. Finally, the honey and
especially fresh honey produced by cotton and sunflower with ampicillin can be effective in
preventing the growth of Acinetobacter baumanii and Enterococcus faecalis bacteria.

Key words: Acinetobacter baumanii, Antimicrobial, Enterococcus faecalis, Honey, Physicochemical
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