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Wk A T A A F AR AR TR BAT R, R T AT R BUR
st K AT # (Escherichia coli) &% & %) #3R # (Staphyloc-
cocus aureus) 8 & s PEINE (Vibrio parahaemolyticus) F= 2,
A5 T K (Salmonella typhimurium) ¥ 5 39 8 & E
(minimum inhibitory concentration, MIC), %4 R &% ¥, & %
FEGR A MIC X F 0.5% (V/V), W AR Bk 3t X AT B A=
ke HRA MIC A 0. 2% (V/V), 4 & F AR
# MIC 34 0.5%(V/V), R &AF & F 44 Bk 49 MIC,
AR 2R 6 A A FHAE A R MR — A R KA
HRMA R LR AR FNRBEN, RGO R RS
WA CASKEY AR X AAR, EHEFR
2] 99.99%., EXFEHREXBT RAMHEHEH T
TTHRIFHRSELR.CRAXREEFTGEERNRNTdZ
MEKE 10d.

XER A FHA AR AN ;A

Abstract: The active substance was extracted from seven kinds of
spices: nutmeg, cinnamon, thyme, Helichrysum italicum, Hype-
ricum perforatum , licorice and rosemary, by use of ethanol. Then
determined the minimal inhibitory concentration (MIC) of different
extracts against 4 pathogenic bacteria: Escherichia coli, Staphyloc-
cocus aureus» Vibrio parahaemolyticu and Salmonella typhimuri-
um. The result suggests that, the MIC of nutmeg extraction was a-
bove 0.5% (V/V). The MIC of cinnamon extraction against Esche-
richia coli » Staphyloccocus aureus were both 0. 2% (V/V), and the
other MIC of different extraction were all 0. 5% (V/V). According
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to the MIC results, this experiment chosen the other six kinds of
spices except nutmeg as the raw material to prepare a kind of natural
herbal bacteriostatic agent, and the antibacterial performance was e-
valuated. The experimental results indicated that, this natural herbal
bacteriostatic agent had significant bactericidal effect against six ex-
perimental bacteria and the sterilization rate reached 99. 99%. In
strawberries preservation, this natural herbal bacteriostatic agent
showed a better effect, and extending shelf life from 7 days to 10
days.
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Table 1 The MIC of the seven spices %

Lk KIGFE  RIEMINE &8 OARE PDITRE
EEE 0.5 0.5 0.5 0.5
PR 0.2 0.5 0.2 0.5
% 0.5 0.5 0.5 0.5
e 0.5 0.5 0.5 0.5
NG 0.5 0.5 0.5 0.5
Tt i 0.5 0.5 0.5 0.5
GX >0.5 >0.5 =>0.5 >0.5
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Figure 1 The viable cell counts after the

disinfectant treatment
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Figure 2 TEM images of S. aureus and E. coli before
or after disinfectant treatment
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Figure 3 SEM images of S. awureus and E. coli before or

after disinfectant treatment
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