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ABSTRACT

MEDINA, ADENETTE LINIS. March 2000.

Alcoholic Beverages”. Undergraduate Thesis. Bachelor o
Microbiology, Cavite State University, Indang, Cavite.

“Antibacterial Properties of
I Science in Biology, Major in

Adviser: Dr. Yolanda A Ilagan

A total of ten samples of alcoholic beverages were

used namely: Brandy,

Cognac, Scotch, Vodka, Tequila, Champagne, White Wi ne, Gin, Rhum and Beer

Only samples of alcoholjc beverages with low alcohol content such as White

orgamisms: Klebsiella Preumoniae,

o@lmonella  typhimurium, Proteus vulgaris,

Escherichia coli and Enterobacter aerogenes in the agar well assay. The rest of the

alcoholic beverages, however, showed hibitory effect when they were used pure or at

10 percent concentration ip nutrient broth.
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