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Study on the Antiseptic Effect of Different Chinese Herbal Extracts on Soybean Products
SU Zhen-xia,SUN Ying-ying, QIN Lei et al
Abstract

curd.[ Method ] The water extracts of honeysuckle, Houttuynia cordata and Andrographis paniculata were selected as antiseptic materials , the

(Huaihai Institute of Technology, Lianyungang , Jiangsu 222005 )
[ Objective | The research aimed to study the antiseptic and fresh-keeping effects of different Chinese herbal extracts on dried bean

fresh-keeping ability of each drug was determined by determining the water content, sensory quality weighted score and total number of colony
on the 5th, 10th and 20th days of each sample treated with the antiseptic solution. [ Result ] Honeysuckle had a good performance in terms of
water content, sensory quality weighted scores and the total number of colonies contained.[ Conclusion ] This research provides a theoretical ba-

sis for the development of research and development of Chinese herbal medicine as a new natural food preservative.
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Table 1 Water content of each sample at each stage %
Edh Sample 5d 10d 20 d
it i Control 77.1 77.4 78.0
443 4 Honeysuckle 77.3 77.9 78.4
R Houttuynia cordata 76.7 77.1 77.4
2503 Andrographis paniculata 76.1 76.8 71.3
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Table 2 Sensory quality of each test article
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Table 3 Sensory evaluation scores of samples s

RES, {63 Colour S Odour JXUE Flavor LA T Weighted total J=vas
Sample 5d 10d 20d 5d 10d 20d 5d 10d 20d 54d 10 d 20d  Total
X 8 Control 23 15 11 21 11 7 31 17 0 75 39 18 132
448 1€ Honeysuckle 30 28 24 28 27 21 38 36 29 96 91 74 261
1 5T Houttuynia cordata 30 23 18 24 21 11 35 31 13 89 75 42 206
U Andrographis paniculata 30 25 22 25 24 18 37 34 25 92 83 67 242
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Table 4 Total number of bacterial colonies in each sample

~/mL
il Sample 5d 10d 20 d
Xt i# Control 5.84x10’ AHTHE AR
4434 Honeysuckle 1.02x10°  9.95x10° 6.72x10°
fa )l 5 Houttuynia cordata 2.30x10°  1.07x10’ 1.11x10*
ZE0 3% Andrographis paniculata  7.75%10° 6.58x10° 3.70x10’

3 #ivEitie

P M A 19 5 KR R XU LA B 5 T R AR
SEARAE U RIS 1 K SR M L A B RO B 1
B PR A AR RE A B TR R 2 . KRB A5 R B
HRAESEHOROT L b HA IR G i BROK R . ™ kPR AT 1
TR A R PR R, S HRAE 25 WAL IS iR AR SR B
A LT O PREEREPE, 2252 20 d 5557 )5 HE P XU A 7
HIRATH o

Bl R B TRV RO RO AT 9 R A AR DA,
AR il TR 7 R 23, 3 Bl 2 TR — R R JEE B W0 T B
Jio GARAESRIBGR BT RE ) sk , X [RIAPRE Sl AH R 26 14 R
Y HA /D W BRVE R, 200 FEAR BUR I R BE S, fh iR
s

Siddiqua 4 % 3 T T T A A AURERE 2 FRE AR A
A ST S 7R A BRI TG PERTFTE A, 41 5 P AP TG 1
oG iR 4 R R, T A i A AR BE ST AT B BRAR T Sx
10° mg/ LAAAT RGBT PV B , 24T 75 9 JoF e Ay 1,25



47 %10

HREF AR P E BRI L BB AE R 6 R 149

10° mg/L B, P5 TN 3 S M 0 ) S0/ . Mahendra 45
WFFEAR , 2R TE 20 g/mL T f vk 135 I o SEL 3 48 72 (L4
ISR SR R ) A ik 60% ~ 65% A TR B
Bajpai 2517 B 48 /1% 3 A0 I 40 T 7 10 00 905 2 % b o7
T K ST TR I IT BT 1 BB B8R, SR A s T
TR SRR B IR . Yu 257 W98 R 30, 55 WA SR R4
T B 0 A T 900 R T S R T A 355 1, 9T
ARSI S AR AE L . Peng 25" TFFT R, 35
{5 T A S T L A AR 19 M KR ok B
271 Jameel 25 BFSE I SORPRS AR A LA T A A
R S5 R AR AR R ol /N 77 25 T o S S IO K
£ RS, 210 2 AR BT %, [RBR T F AT
AMERCRIE Z R 0 54 TH L% FF R
B AR S KM R LA R A A
WL SHASE FERE R AE3E B AT A B R
B LA HRAE 0 B0 20 S B AR, B S 2R
S KR BT E A S VSRR 3 AT B,
ZERLR, A HARTE 3 LA AR IR [ I LA 5 A 5 K
5 20 d JEARAR BAT KU 55t s SRR BT TP A e A i 7
R 3 R AR BT R
CESa

(1] M3 BT KRB R R N e a= ) . E e S E R,
2007(6) :30-33.

[2] GAO H S,SHI P B,ZHAO Y H.Advances in studies on natural preserva-
tives for fruits and vegetables[ C].ZHAO C J,LI D L.Computer and com-
puting technologies in agriculture II: Volume 3. Boston: Springer, 2009
1655-1669.
(3] T, nelEms, St ) 2GR e B R e A LT .
P2 T, 2009(7) :52-54.
(4] sZ3U, SRRl ATMER.6 Fehrn B2 il s (R RS E [T &
RlaF,2004,25(11) 1440-442.
[5] SIDDIQUA S,ANUSHA B A,ASHWINI L S, et al.Antibacterial activity of
cinnamaldehyde and clove oil ; Effect on selected foodborne pathogens in
model food systems and watermelon juice [ J].Journal of food science and
technology,2015,52(9) :5834-5841.
[6] MAHENDRA KUMAR C,SINGH S A.Bioactive lignans from sesame ( Sesa-
mum indicum L.) :Evaluation of their antioxidant and antibacterial effects
for food applications[ J ].Journal of food science and technology,2015,52
(5) :2934-2941.
[7] BAJPAI V K,DUNG N T,SUH H J et al.Antibacterial activity of essential
oil and extracts of Cleistocalyx operculatus buds against the bacteria of
Xanthomonas spp.[ J].Journal of the American oil chemists’ society,2010,
87(11) :1341-1349.
[8] YU Z L,ZHANG Z,ZENG W C.Investigation of antibrowning activity of
pine needle ( Cedrus deodara)extract with fresh-cut apple slice model and
identification of the primary active components| J].European food research
and technology,2014,239(4) .669-678.
[9] PENG X L,LI R,ZOU R, et al.Allicin inhibits microbial growth and oxida-
tive browning of fresh-cut lettuce ( Lactuca sativa ) during refrigerated stor-
age[ J].Food and bioprocess technology,2014,7(6) :1597-1605.
[10] JAMEEL JHALEGAR M D,SHARMA R R,SINGH D.In vitro and in vivo
activity of essential oils against major postharvest pathogens of Kinnow
( Citrus nobilis x C.deliciosa ) mandarin[ J ].Journal of food science and
technology ,2015,52(4) :2229-2237.

[ 11] JEBEH, I 2B KR R EE R IR Sk [ ] iR Al
FRJ2#,2010(11) :90-92,108.

(4% 146 W)
(5] FRFEkR, £ Fe i WAHRR A 50 S T M AEsd: Bl Hifbckt:, 2001
364-398.
[6] JUSTE A,THOMMA B P H J,LIEVENS B.Recent advances in molecular
techniques to study microbial communities in food—associated matrices and
processes| J |.Food microbiology,2008,25(6) :745-761.
[7] DUBERNET S,DESMASURES N,GUEGUEN M.A PCR-based method for
identification of lactobacilli at the genus level[ J ].FEMS Microbiology Let-
ters,2002,214(2) :271-275.
[8] KHALIL E S,ABD MANAP M Y ,MUSTAFA S, et al.Probiotic properties
of exopolysaccharide—producing Lactobacillus strains isolated from Tempoy-
ak[ J ].Molecules,2018,23(2) :398-417.
[9] THOMPSON J D,GIBSON T J,PLEWNIAK F et al.The CLUSTAL_X win-
dows interface ; Flexible strategies for multiple sequence alignment aided by
quality analysis tools[ J].Nucleic acids research,1997,25(24) :4876-4882.
[ 10] TAMURA K,PETERSON D,PETERSON N, et al. MEGAS5 : Molecular evo-
lutionary genetics analysis using maximum likelihood , evolutionary dis-
tance ,and maximum parsimony methods| J ].Molecular biology and evolu-
tion,2011,28( 10) :2731-2739.

[11] BHmpke. 2B R R AR L E M R DA L
PEfallA2:,2014.

[12] FALLIS A G.Performance standards for antimicrobial susceptibility tes-
ting,Clinical and Laboratory Standards institute, CLSI [ J ]. Journal of
chemical information and modeling,2013,53(9) :1689-1699.

[13] FIRHR, TR, 57155, % vh s X e Dy b R B A o i
PERFFE LT ] i1z, 2007,34( 3) :451-454.

[14] FRIEEokE, A, 1750, 5 AR e BT rh AT B Y 4055 M
HAYr e[ I ] A EF LA Tk, 2004,32(11) :6-11.

[15] SKAAER B LU h FURREAI 22T SR TR RET IT [ T ] Bt
5k IR ,2015,51(3) :44-48.

[ 16] Bzmk, AR, (BB EH R B A= M 2 R S Hoa A= E LT ]38
gEEHl,2018,33(5) :4-9.

[17] PARK M S,JI G E.Development of probiotics and industrialization[ J ].
Food science and industry,2014,47,19-28.

[18] HUMMEL A S, HERTEL C,HOLZAPFEL W H, et al. Antibiotic resisi-
ances of starter and probiotic strains of lactic acid bacteria[ J].Applied &
environmental microbiology,2007,73(3) :730~739.

[19] BFEF= TR A L B2 5 FALHII I T [ D ] AT
R NSE LR, 2015,

[20] SkERAFRIFFERR I T M 2o BB o FH [ D] 4%
PN AN, 2008,

(21] ZEAARA, TRAbk, X8R AR, . T Uik A= FLAF B2 I 5T L) ] 7T
TAllRH,2011,28(4) :250-253.



