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Antifungal and antibacterial activities of 
Petroselinum crispum essential oil

G.A. Linde1, Z.C. Gazim1, B.K. Cardoso1, L.F. Jorge1, V. Tešević2, 
J. Glamoćlija3, M. Soković3 and N.B. Colauto1

1Programa de Pós-Graduação em Biotecnologia Aplicada à Agricultura, 
Universidade Paranaense, Umuarama, PR, Brasil
2School of Chemistry, University of Belgrade, Belgrade, Serbia
3Mycological Laboratory, Institute for Biological Research, Siniša Stanković, 
University of Belgrade, Belgrade, Serbia

Corresponding author: N.B. Colauto
E-mail: nbc@unipar.br

Genet. Mol. Res. 15 (3): gmr.15038538
Received February 11, 2016
Accepted March 21, 2016
Published July 29, 2016
DOI http://dx.doi.org/10.4238/gmr.15038538

Copyright © 2016 The Authors. This is an open-access article distributed under the terms of 
the Creative Commons Attribution ShareAlike (CC BY-SA) 4.0 License.

ABSTRACT. Parsley [Petroselinum crispum (Mill.) Fuss] is regarded 
as an aromatic, culinary, and medicinal plant and is used in the 
cosmetic, food, and pharmaceutical industries. However, few studies 
with conflicting results have been conducted on the antimicrobial 
activity of parsley essential oil. In addition, there have been no reports 
of essential oil obtained from parsley aerial parts, except seeds, as an 
alternative natural antimicrobial agent. Also, microorganism resistance 
is still a challenge for health and food production. Based on the 
demand for natural products to control microorganisms, and the re-
evaluation of potential medicinal plants for controlling diseases, the 
objective of this study was to determine the chemical composition and 
antibacterial and antifungal activities of parsley essential oil against 
foodborne diseases and opportunistic pathogens. Seven bacteria and 
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eight fungi were tested. The essential oil major compounds were apiol, 
myristicin, and b-phellandrene. Parsley essential oil had bacteriostatic 
activity against all tested bacteria, mainly Staphylococcus aureus, 
Listeria monocytogenes, and Salmonella enterica, at similar or lower 
concentrations than at least one of the controls, and bactericidal 
activity against all tested bacteria, mainly S. aureus, at similar or lower 
concentrations than at least one of the controls. This essential oil also 
had fungistatic activity against all tested fungi, mainly, Penicillium 
ochrochloron and Trichoderma viride, at lower concentrations than the 
ketoconazole control and fungicidal activity against all tested fungi at 
higher concentrations than the controls. Parsley is used in cooking and 
medicine, and its essential oil is an effective antimicrobial agent.
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