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Abstract

The current study was conducted to study some certain quantities of dates , apple and
white vinegar.
It was noticed that the percentage of acetic acid was (3.6%, 4.5%, 2.7%), for each and

respectively, it was found that vinegar has an inhibiter biological activity against bacteria
isolated from rectal fistula inflammation cases.

It was also noticed that vinger types have ability to increase healing anus fistula and show
no toxicity on laboratory mice.

Key word: vinegar, bacteria, Rectal fistula, acetic acid.
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