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I. Abstract 
Microorganisms develop a unique set of strategies to overcome the challenges in the environment, such as human beings and all living organisms. One of these strategies is the complex structure called biofilm, which gives bacteria the ability to grow and survive under harsh environmental conditions. The present study investigated the antibacterial and antibiofilm effect of organic honey vinegar (HV), apple vinegar (AV) and grape vinegar (GV) at different concentration. The effect of HV, AV and GV in inhibiting biofilm formation was determined according to Sandasi et al. (2013) with crystal violet staining assay. Moreover, the effect on the biofilms formed after 48 hours (biofilm inactivation) were determined by different treatment times (30, 60, 120 s). The biofilm removing efficacy of the different treatment times using HV, AV, GV were compared using the BFI (Biofilm Forming Index) calculated with the following formula (Lee et al.,2015);
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where OD570nm is obtained from the vinegar (treated) or positive control (biofilm treated with sterile distilled water) wells after staining; ODC570nm is obtained from negative control wells (broth wells treated with sterile distilled water) after staining; OD600nm is obtained from the disinfected or positive control wells; and ODC600nm is obtained from negative control wells after 48-h biofilm formation.
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