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Study on Kelp Polyphenols Extraction and Antibacterial Activity

FU Xiao-jie et al (College of Marine Science and Technology, Zhejiang Ocean University, Zhoushan, Zhejiang 316004 )
Abstract
effects on kelp polyphenols component. [ Method ] With fresh kelp as experimental material, using repeated freeze-thawing method to extract

[ Objective | The aim was to optimize the extraction of kelp polyphenols, and study the separation and purification, bacteriostatic

kelp polyphenols, and liquid chromatogram to separate and purify kelp polyphenols. Furthermore, 96 orifice plate was adopted to analyze anti-
bacterial effects. [ Result | The optimum extraction conditions of kelp polyphenols are: 80% ethanol extraction, 60 °C leaching 3 —5 h had
better extraction effect. The maximum absorption of kelp polyphenols is at 574 nm. By high performance liquid chromatography (HPLC) anal-
ysis obtain 9 components, 5 kinds of component had antibacterial function. Polyphenols had certain bacteriostatic action on the vice Hemolysis
vibrio , Escherichia coli, Staphylococcus aureus and Gambogic fold coccus. Polyphenols had not bacteriostatic effect on Bacillus subtilis. [ Conclu-
sion ] The study provides a test basis for further research on kelp polyphenols and a new train of thought for kelp high threshold use and new

antitumor drug development.
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