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Study on Antibacterial Efficacy of Two Different Extraction Methods of Crude Products and Its Processed Products of Sophorae fla-
vescens
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macy , Guizhou Medical University , Guiyang, Guizhou 550000 )

Abstract
hibitory concentration (MIC) of Staphylococcus aureus and Escherichia coli in vitro was determined by Oxford cup method, and the effects of

Water decoction and ethanol reflux extraction were used to extract Sophorae flavescens and its processed products.The minimum in-

different extraction methods and processing methods on the antibacterial effect of Sophorae flavescens were studied.The results showed that the
crude product extract and vinegar broiled product extract in the alcohol extract had a better inhibitory effect on Staphylococcus aureus, and the
best antibacterial effect on Escherichia coli was the crude product extract, and the MIC value was 0.0125 g/mL;the roasted coke extract in the
water extract had better antibacterial effects on Staphylococcus aureus and Escherichia coli, with MIC values of 0.1 and 0.2 g/mL, respectively.
Among them, the antibacterial effect of alcohol extract was better than that of water extract ;the inhibitory effect of alcohol extract on Escherichi-
a coli was better than that of Staphylococcus aureus ;the inhibitory effect of water extract on Staphylococcus aureus was better than that of Esche-
richia coli.Therefore , the alcohol extracts and water extracts of crude products and different processed products of Sophorae flavescens had anti-

bacterial effects on Staphylococcus aureus and Escherichia coli.
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Table 1 Antibacterial effects of different extraction methods and processing methods of Sophorae flavescens on Staphylococcus aureus

T P £ 4% Inhibition zone diameter // mm

JEL R it 24 Pk

Processed Extraction 0.500 00 0.400 00 0.30000 0.20000 0.10000 0.050 00 0.02500 0.012 50 0.006 25
product name method g/mL g/mL g/mL g/mL g/mL g/mL g/mL g/mL g/mL
A b 87 23.3 22.3 21.0 19.5 17.8 15.7 14.8 10.2 —
Crude product & 14.4 13.6 12.6 10.0 — — — — —
JOF- s 17.5 16.6 15.6 14.3 12.9 11.2 10.4 — —
Fried yellow products KR 13.2 12.1 11.1 9.7 — — — — —
KOS, [I=E7) 21.0 19.4 17.7 15.5 11.0 9.6 9.3 — —
Stir-fried products K4 20.0 18.5 16.8 16.0 10.1 — — — —
Ko [IEE7 11.3 10.0 9.3 — — — — — —
Fried charcoal products IR 18.9 17.6 16.4 14.0 9.5 — — — —
[ AT s 21.7 20.5 19.4 18.6 17.3 154 14.6 9.7 —
Vinegar broiled products & 11.1 10.2 8.5 — — — — — —
iE AT it 20.1 18.5 16.7 15.6 14.0 12.2 10.0 — —
Wine broiled products K4 14.6 12.8 11.6 10.8 — — — — —
Frkb s 21.3 18.8 16.9 14.8 11.0 10.2 9.4 — —
Fried with bran i & 15.8 14.0 12.9 10.1 — — — — —
K i 18.5 17.1 15.5 14.7 13.2 12.3 10.4 — —
Steamed broiled products K4 12.3 11.6 10.5 9.6 — — — — —
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Note: “—” means that there is no antibacterial effect at this concentration
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B Uf g AR A 4R B, f IR W % (MIC)

0.012 50 g/mL, i 5 b FRIBGR IR 22, 1 5 by 31 OB B A80CR
2% ,MIC 23 0.300 00 g/mlL, 7KK HSCR B U1 R AD £
FEHGE, MIC 2y 0.200 00 g/mL, 8 Bl i dfs H ZkAD i e U
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RORAR 25, H MIC 3y 0.300 00 g/mL.
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Table 2 Antibacterial effects of different extraction methods and processing methods of Sophorae flavescens on Escherichia coli

) 40 B JET i P 4% Inhibition zone diameter / mm
Processed Extraction 0.500 00 0.40000 0.30000 0.20000 0.10000 0.05000 0.02500 0.012 50 0.006 25
product name method g/mL g/mL g/mL g/mL g/mL g/mL g/mL g/mL g/mL
e i [iceicy 20.0 19.4 18.3 17.2 16.1 15.3 14.2 114 —
Crude product K4 12.0 11.5 10.0 9.5 — — — — —
J ¥y} [ieeicy 17.9 16.5 15.3 14.1 13.0 11.9 10.8 9.4 —
Fried yellow products TR 11.6 10.9 10.2 — — — — — —
Ko g 17.4 16.2 15.5 14.3 13.6 12.2 10.8 10.0 —
Stir-fried products KB 12.6 11.7 10.6 8.8 — — — — —
Ko [iexrcy 12.0 11.3 10.0 — — — — — —
Fried charcoal products K4 11.1 10.2 9.4 — — — — — —
[ s 20.1 18.9 17.5 16.3 15.8 144 12.6 10.8 —
Vinegar broiled products IK$E 11.6 11.0 10.2 9.5 — — — — —
5 [l-£:53 19.6 18.5 17.3 15.9 15.2 14.0 12.6 10.8 —
Wine broiled products K4 12.0 11.7 9.9 — — — — — —
ERbb A £ 18.2 16.8 15.5 14.2 12.0 10.8 9.9 — —
Fried with bran Ik 10.4 9.7 8.9 — — — — — —
ZE5 A e 17.5 16.9 15.5 14.8 13.6 11.8 10.2 9.1 —
Steamed broiled products K4 11.6 10.6 9.9 — — — — — —
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Note: “—"” means that there is no antibacterial effect at this concentration
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XA R (P 1~2) i LU G B ROR KSR (1D e T i a BR s (RS 5 AhBRAT)

A LKA

B 5 SeBR B & Sk AR FEEA
7 :0-%25 [0 R 3 1-0.006 25 g/mlL;2-0.012 50 g/mL;3-0.025 00 g/mL;4-0.050 00 g/mL;5-0.100 00 g/mL;6-0.200 00 g/mL;7-0.300 00 g/mL;
8-0.400 00 g/mL.;9-0.500 00 g/mL; 10— %t R
Note :0-blank control;1-0.006 25 g/mL;2-0.012 50 g/mL;3~-0.025 00 g/mL;4-0.050 00 g/mL;5-0.100 00 g/mL;6-0.200 00 g/mL;7 -
0.300 00 g/mL;8-0.400 00 g/mL;9-0.500 00 g/mL;10—positive control
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Fig.1 Antibacterial effects of alcohol extracts and water extracts of different concentrations of Sophorae flavescens on Staphylococcus aureus
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T :0-725 AR 1-0.006 25 ¢/mlL;2-0.012 50 g/ml.;3-0.025 00 g/mL;4-0.050 00 g/mL;5-0.100 00 g/mL;6-0.200 00 g/mL;7-0.300 00 g/mL;

8-0.400 00 g/mL;9-0.500 00 g/mL;10-HH: %t i

Note :0-blank control;1-0.006 25 g/mlL;2-0.012 50 g/mL;3-0.025 00 g/mL;4-0.050 00 g/mL;5-0.100 00 g/mL;6-0.200 00 g/mL;7 -
0.300 00 g/mlL;8-0.400 00 g/mlL.;9-0.500 00 g/mL;10—positive control
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Fig.2 Antibacterial effects of alcohol extracts and water extracts of different concentrations of Sophorae flavescens on Escherichia coli
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Table 7 Comparison of average sensory evaluation and absorption before and after sorting in Yunnan production area 1 in 2018-2020
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