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Cinnamon (Cinnamomum cassia) bark has been used to flavor food since ancient times and is 
one of the most popular spices because of its distinctive taste.  It was also used as a food 
preservative because of its strong antimicrobial effect.  Modern studies have shown cinnamon 
to be effective against many types of microbes, but especially against E. coli 0157:H7, a 
common cause of food borne illness. 
 
There are many scientific citations that document the powerful antimicrobial properties of 
cinnamon against many pathogens.  Some of those papers are cited below: 
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