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Abstract

Background This study included the use of medicinal herbs in the treatment of many infections,
especially urinary tract infections, due to the presence of great resistance to antibiotics. Anise
plant extract was used in this study to inhibit the virulence factors of some types of bacteria
isolated from pathological cases. Methodology The Ramadi Teaching Hospital collected 30
scientific specimens from a variety of sources, including burns, wounds, and UTI infections.
These samples were collected using sterile cotton swabs. A sterile container was used to collect
samples from patients with urinary tract infections, protease activity Casein substrate solution
and bacterial growth supernatants were mixed together and incubated at 37°C for 20 minutes
to measure the activity of the enzyme protease. A 3 ml injection of 5 percent Trichloroacetic
acid (TCA) stopped the reaction, and the sample was centrifuged at 2500 rpm for 20 minutes.
The experiment was set up using the same protocols except for the addition of TCA reagent
before the supernatants, and the absorbance at 275 nm was then measured. Result the effect
of anise extract on inhibiting the activity of some types of gram-positive bacteria such as
staphylococcus and gram-negative bacteria such as Pseudomonas aeruginosa. In the activity of
the protease enzyme produced by staphylococcus bacteria 16%, while the same concentration
of the same extract gave the highest inhibition in the activity of the enzyme in Pseudomonas
aeruginosa, reaching 25%, the analysis of variance for the effect of anise plant extract on gram-
positive and gram-negative bacteria. There were significant differences regarding the effect of
this extract on gram-negative and gram-positive bacteria. There were significant differences for

the concentrations used for this extract in inhibiting the activity of this enzyme

1. Introduction

Anise is one of the aromatic plants that was used in
the past in alternative medicine for the manufacture
of medicines, and anise extracts were used in the
preparation of some cosmetics, as well as the
nutritional value of anise and the desired taste of
everyone.(1) Anise is one of the most important
herbs that improve digestion, and contribute to
reducing digestive problems such as, indigestion,
vomiting, diarrhea, and constipation. (2)The content
of anise from various nutrients and antioxidants
contributes to fighting the causes of bronchial
infections, and drinking anise helps to get rid of
phlegm from the throat and lungs and reduce dry
coughing attacks, and this makes aniseed an
excellent choice for colds, asthma, sinusitis, and
pneumonia.(3) One of the most important benefits of
anise on an empty stomach is that anise is one of the
anti-epileptic and hysterical herbs, as it has a narcotic
and sedative effect, so it relieves these seizures by
reducing the excessive response.(4.5) The content of
anise contributed to controlling cholesterol and fat
levels in the body and preventing the accumulation
of both cholesterol and fat in the blood vessels, as
well as lowering blood pressure levels and
preventing episodes of sudden high blood
pressure.(6.7) Drinking anise on an empty stomach
helps stimulate the metabolism process by
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stimulating hormones inside the body, which
improves the metabolism and burns body fat in a
healthy way. Excessive use of anise may cause a
sharp drop in blood sugar level, especially for
diabetic patients.(8.9) Estrogen-like effects The use
of anise by people with hormonal problems may
cause a range of hormonal disorders.

2. Material and Methods

Collection of clinical specimens

The Ramadi Teaching Hospital collected 30 scientific
specimens from a variety of sources, including burns,
wounds, and UTI infections. These samples were
collected using sterile cotton swabs. A sterile
container was used to collect samples from patients
with urinary tract infections.

Bacterial isolation and identification

Various biochemical and cultural methods have been
used to identify these bacterial isolates: %"

Extraction of Pimpinella anisum

In order to extract the active organic cloth crude from
plant components, the Soxhlet device was utilized.
used two plants and ground into a fine powder, 50
grams of the plant powder placed in Thumble, 250
mL of ethanol then placed 95 percent after
extraction; the extraction method was completed
within 24 hours and then focused by way the Rotary
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Evaporator. Then put in frozen under 20 degrees
Celsius until ready to be used. (12)

Protease production

Casein substrate solution and bacterial growth
supernatants were mixed together and incubated at
37°C for 20 minutes to measure the activity of the
enzyme protease. A 3 ml injection of 5 percent
Trichloroacetic acid (TCA) stopped the reaction, and
the sample was centrifuged at 2500 rpm for 20
minutes. The experiment was set up using the same
protocols except for the addition of TCA reagent
before the supernatants, and the absorbance at 275
nm was then measured-'?
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3. Result and Discussion

nutritional element Nutritional value
water 9.54 g
energy 337 calories
protein 17.6 g
Fates 15.9 g
carbohydrate 50 g
fiber 9.54 g

Dependent Variable: protease activity
gram positive bacteria concentration of plant extract Mean Std. Deviation
20% 34.67 1.528
staphylococcus aureus 40% 26.00 1.000
80% 16.00 1.000
Total 25.56 8.156
20% 40.67 5.774
pseudomonas aerginosa 407 34.00 1.000
80% 25.00 2.000
Total 33.22 7.480
20% 37.67 5.007
Total 40% 30.00 4.472
80% 20.50 5.128
Total 29.39 8.555

Table 2 shows the effect of anise extract on inhibiting
the activity of some types of gram-positive bacteria
such as staphylococcus and gram-negative bacteria
such as Pseudomonas aeruginosa. In the activity of
the protease enzyme produced by staphylococcus
bacteria 16%, while the same concentration of the
same extract gave the highest inhibition in the
activity of the enzyme in Pseudomonas aeruginosa,
reaching 25%. Anise contains many nutrients

necessary for health, which may contribute to
enhancing the benefits of anise for the health of the
body and hair. for oxidation. (14) That anise oil
capsules may contribute to improving other
symptoms of Irritable Bowel Syndrome, including:
gastroesophageal reflux disease, headache, fatigue,
general satisfaction and quality of life, and
accordingly; This study concluded that anise may
have a remarkable efficacy in improving symptoms of
Irritable Bowel Syndrome.(11)

Dependent Variable: protease activity
Source Ujeee Sl @ df Mean Square F Sig.
Squares
Corrected Model 1158.9442 5 231.789 32.595 .000
Intercept 15546.722 1 15546.722 2186.258 .000
bacteria 264.500 1 264.500 37.195 .000
concentration 887.444 2 443.722 62.398 .000
bacteria * concentration 7.000 2 3.500 492 623
Error 85.333 12 7.111
Total 16791.000 18
Corrected Total 1244.278 17
a. R Squared = .931 (Adjusted R Squared = .903)

Table 3 shows the analysis of variance for the effect
of anise plant extract on gram-positive and gram-
negative bacteria. There were significant differences
regarding the effect of this extract on gram-negative
and gram-positive bacteria. There were significant
differences for the concentrations used for this
extract in inhibiting the activity of this enzyme.
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Bacteria, as shown in Figure 1. Anise contains
powerful compounds with anti-bacterial and anti-
fungal properties, the most important of which is
anethole, which contributes to enhancing the
benefits of anise in preventing infection with yeasts
and dermatophytes that cause skin diseases. It also
prevents the growth of several strains of bacteria,
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such as the bacteria that cause cholera. (3)
Antioxidant Thanks to its antioxidant effect, anise
slows down the aging of cells. They are very rich in
nutrients as they contain vitamins B and C, iron, zinc,
calcium, magnesium and potassium. Thus, anise has
many benefits for the immune system. This aromatic
plant also helps purify the blood. (6)

bacteria

Bl staphylococcous aureus
= domonas aeroginsa

Mean protease activity

20% 40% 80%
concentration of plant extract

Figure 1 effect of Pimpinella anisum extracts on the
activity of a protease enzyme isolated from clinical
samples of bacteria
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