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Abstract

mental strains to study the antibacterial activity of garlic.The effect of different concentration of garlic juice on the antibacterial effect of garlic

Fresh garlic juice was used in the experiment.Escherichia coli,Staphylococcus aureus and Bacillus subtilis were used as the experi-

juice after different heating temperature , heating time and different pH buffer solution was investigated.The results showed that the antibacterial
effect of garlic juice increased with the increase of garlic juice concentration. Under the condition of 35 °C , the garlic juice had the best antibac-
terial effect. With the increase of the temperature ,the antibacterial effect of garlic juice gradually weakened and disappeared.Under the condi-
tion of 55 °C , the antibacterial effect of garlic juice was gradually decreased with the increase of heat treatment time.The effect of garlic juice on
the weak acidity of pH was stronger.The minimum inhibitory concentration (MIC) of garlic juice against Escherichia coli,Bacillus subtilis and
Staphylococcus aureus was 6.0% ,8.0% and 8.0% , respectively, and the minimum bactericidal concentration (MBC) was 8.0%,12.0% and

14.0% ,respectively.
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Fig.1 Effect of different garlic juice concentrations on Bacillus subtilis
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Fig.2 Effect of different garlic juice concentrations on the anti-

bacterial effect of different indicator bacteria
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Fig.3 Effect of garlic juice treated at different temperatures on
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the antibacterial effect of different indicator bacteria
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Fig.4 Effect of garlic juice treated with different heating time on

the inhibition of different indicator bacteria
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Table 1 MIC and MBC of garlic juice on several common bacteria
ey MIC MBC
i e
Garlic juice KIGFFE S EWAIRE AR KIGFE  SNEWERE  WSERRE bl
concentration Escherichia Staphylococcus Bacillus Escherichia Staphylococcus Bacillus group
% coli aureus subtilis coli aureus subtilis
16.0 - - - - - - +
14.0 - - - - - - +
12.0 - - - - - + +
10.0 - - - - + + +
8.0 - - - - + + +
6.0 - + + + +
4.0 + + + + +
2.0 + + + + + + +

e+ A B 5 — 3R D B
Note ; +.The test tube appears turbid ; —The test tube does not appear turbid
TR AN [7) B of 1) B AR T ok (MILC) R AR AR T
WHE(MBC) S AR, X AT 3 < B (R 2 BRI R 528
TR X 3 F50 B 19 MIC 43514 6.0% .8.0% .8.0% ,MBC
4191k 8.0% .12.0% ,14.0%
TR IR RCR B W] ., s VR FIBE A st ik
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FFRR B FAS AR I 2 5 2 0 8 5 i b, Ko 2 2k 5 T
T2 ZS AR FH 5 A B ) 2 52 i) DR RO I TR R, R
AR ARG 2 52 W R B I TR AR, , T LA AR 2 R R B
s R AE 55 R A% X0 1o 1 P 40 A 4 R A0, 7 Bk
PESAE T AE FHRCRA L, 25 5 2
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