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Abstract ; In order to study the anti-Helicobacter pylori activities of a-
queous extracts from bitter melon, the extraction processes were op-
timized by orthogonal array design with respect to inhibitory zone
size of bacteria using paper disc diffusion method. The minimum in-
hibitory concentration (MIC), minimum bactericidal concentration
(MBC) and bactericidal kinetics on aqueous extracts of bitter melon
were further investigated. The results showed that the best anti-Heli-
cobacter pylori effects of aqueous extracts from bitter melon were the
water extraction condition with the temperature at 80 ‘C ,the ratio of
material to liquid at 1 # 50, for 1.5 h. Its MIC and MBC against He-
licobacter pylori were 32 mg/ml and 128 mg/mL., respectively. The
kinetics of fourfold anti-bactericidal activity against Helicobacter py-
lori was 30 min.
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Figure 2 Effect of aqueous extract on antibacterial

activity by temperature
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Figure 3 Effect of aqueous extract on antibacterial

activity by time
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Table 1 Factors and levels of orthogonal test

AR BRI C Eignt
KF . X
JZ/C (g/mL) [&] /h
1 70 1:30 1.0
2 80 1:40 1.5
3 90 1:50 2.0
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Table 2

The results of orthogonal test on

antibacterial effect

e A B C M/ mm
1 1 1 1 7.6
2 1 2 2 8.1
3 1 3 3 8.0
4 2 1 2 9.3
5 2 2 3 8.7
6 2 3 1 9.0
7 3 1 3 8.3
8 3 2 1 8.7
9 3 3 2 8.8
""" k79 84 84
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R 1.1 0.2 0.4
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