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Abstract:Eggplantis one of the common Egyptian medicinal plants, which belongs to family
Solanaceae. All parts of the plant i.e., fruits, stem, leaf,root and flower are used for the
curative of great number of diseases. For the present investigation, peels of white and black
eggplant were selected for total phenolic, peroxidationantioxidants and antimicrobial
activity.The antimicrobial activity of two different of ethanol extract of peel Eggplant was
screened against two Gram negative bacteria, Escherichia coli and Pseudomonas aeruginosa,
two Gram positive bacterium, Staphylococcus aureus and Bacillus subtilus. Also three species
of fungi i.e., Candida albicans, Aspergillusflavus and Aspergillusnigerwere used by well and
disc diffusion methods. Phytochemical investigation of the eggplant peel extracts showed
antioxidants activity. However, the phenolic content of peel black eggplant was much greater
than the white eggplant. White eggplant peel extract inhibition the linoleic acid peroxidation
than that of black eggplant through 7 days. Ethanol extract of peel black Eggplant exhibited
dose dependent significant inhibitory activities against both bacterial and fungal strains are
tested concentrations.
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