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Study on the Bacteriostasis of the Extracts from

Legume of Albizzia julibrissn Durazz
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ether, ethy| ether, ethyl acetate and n-butanol. The crude extracts weretested for activities against six species of bacteria of pathogenic bacteria

by means of disk agar diffusion method. The results showed that different €xtracts have selectivity effects on testing microbial. The different
solvent extrads of Albizzia julibrissn Durazz have different effects. The acivity of ethyl ether extract was the strongest, and (S.

aureus,,d=20.3mm.E. coli, d=14.3mm.S. typhi,d=14.0mm) waterextract was the weakest.
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Table 1 Bacteriostatic activity of the Albizzia julibrissn Durazz primary extracts

E Rt P B A Z/mm
eSS E.coli  S.aureus S.sp B. megaterium  B. brevis  S. typhi
BU 8.040.1 7.040.03 8.040.08 8.54#0.09 7.040.03
ETA 7.740.03 6.840.03 9.740.1 0.72+0.03
ETE 1434006 20.3#023 11.3#0.06 12.740.06 1074006 14.040.1
PE - 7.040.05 7.7140.06 7.3140.06 7.040.05 7.010.03
Water

E: kR ek TAE A% ; Escherichia.coli- KB ATFH ; Staphylococcus .aureus-£5% & # & K 14 ; Salmonella. sp-#% 17 K ; Bacillus.
megaterium- E K 3¥37847H#, Bacillus. brevis-4347H#, Salmonella.typhi-47 45185 764
2 AREREIYINRIRINEIRE MIC)

Table 2 Minimal inhibitory concentration ( MIC) of the Albizzia julibrissn Durazz primary extracts

ERh FARAPH KA (M IC)(mg/mL)
LS E.coli S.aureus S.sp.  B.megaterium B.brevis. S.typhi
BU 25.00 12.50 25.00 6.25 6.25
ETA 25.00 25.00 25.00 50.00
ETE 3.13 3.13 3.13 3.13 3.13 3.13
PE - 12.50 50 12.50 12.50 50.00

E: R Pk R AP I % ; Escherichia.ooli- X% A4TH ; Staphylococeus .aureus-423% &, # % 3K ; Salmonella. Sp.-i%'11 X5 ; Bacillus.
megaterium- E X ¥ 3847H ; Bacillus. brevis-4247# ; Salmonella. typhi-47 £ RS 7601 .

2.3 B [FVE FISE B R T HE

M 2 B, B IER CRERIUIR R
Xt B FH TS A S 22 A 0 R FL OO IR T AT
THBERINY, BT R IR T IR BT E AR,
AR )0 K AT BTGB s AE SRR 2
IKEEDY 3.13 mo/mL T sl b 4 0 1
s 1R CHESEIxS V0T TR A K2 AT 4
PR AR, A I BRSO I B A T I A
2.4 A [FRE BRI ) Ui 32 EERS 73 R A

R3 ANERREBRYINEER T
Table 3 Chemical compaositionsof the Albizzia julibrissn Durazz
primary extracts

Fah

E BRAKE HWRL RAARE £HAL
BU + + - +
ETA + - + +
ETE + - + +
PE - +

Er Rt <RI,
M1 3 WA, BRI IET BESE U o Ao
LBy AN EIRER T s LR O R B & A7 R

276

R, B K M LIk A
A R SR B R SR AR Y s
Bk S ) b A7 AE SR

3 #ip

3.1 EWIRA PLAE TR B BAT AR
IIAFAE . Fe SR IER LRSI S AT (V0 B8 7>
R RA I RO, HrhBEA = 2R R, B
AR LIRPVE R, BEAERE, thAarE, B sEig
T A TCSFAGR U BZ SO 4 A )z 4
1A -

3.2 M RGHALIR K], SR YL
SRS B LRI A By SRy
BRI SREE 2 MY, B AR ST IR 5 SR T I B
58 H AT A, SRR AR SRR RCR
Z9], A RES SRR AL SRR, SR KA -
MIZE AT %, A o R P Ml R ARTELE
R, R SR AE X AR R
T AR AR IS PRI, Kk
X XS SRR U R4 PR ) P ) AL
L AR LR 18 Rk — 2D AT TR o



M EmBHL

Modern Food Science and Technology

2013, Wol.29, No.2

3.3 ASZEGE AR i LK) 2 RS Be i o

WU, RN R AR, XS ER
HIIETE VEREAT T8O R T, XN EXRIERAE

i 22 A Rl T T B SR TR S

S5 3CHk

[1]

(2]

(3]

[4]

[5]

[6]

TR 1996 4UR £ AR HEFh 2457 (A I B (M. A 5 o [ v 2
24t i #1:388-390

| K 259025 51 42,2005, P N RN 24 L M1 AL 5 A0 2
Tl e hfett:4.319-4.323

At R DU P X 0, 2 A MR R 22 R 2 By 5 2
TREME[J]. FE MBS 214 2453 1), 1997,12(5):200- 206
Sl ST S A e S (€2 = e a5
F[I]. 22 M R AR B IR R RR),2003,W01.39(1):59-62
T3 B, Bz, g IR 0 PR R R I A 1 43 TR 9 [0]. 7
JEHEYI2£4],2000,20(1):145-148

B 2, 1 B 2R SRR A - 3- ke SR A A ) 4 1 %
HU s R RO RIVRER [ E 24 528 &,
1998,8(3):169-173

(71

(8]

(9]

[10]

(11]

[12]

[13]

(14]

[15]

[16]

] 5184 B 5 A% 24 P ok 9 gt (3] PR AR 44 35,2000,
5(3):157-160

A T B A R AR TSR il P 28 B A
[3]. A Al Rl ,1995,16(2):51-56

FE 248585, T R, 2B 0, 58 A0 B 2 A o AR /1 B
1L-2 A3 1 1) sl [9].55% M= 24,2002, 26(5):392-393

G 7R 2%, i FE I, 1 3. A 0 2 T A i e i 5 L
AU B i 1 5 9. H LA 238 4. 2009, 25(03):202-205

K A= IS AR A W AL R ) F A A MERTT 92 3]
[ AP 27 P = Hh 243 15,1998, 20(5):43-44

P BT WA D AT I SREEA) D £ U [ AR £
A}4%,2010,26(1):59-62

A 2 SRR a5 e B $0V s A s 7 0],
A& SR, 2011,27(1):26-28

KHIEMAEDE (gl HD M) R, Bkl
A Hihi 41,2000

Ry R SR, S P S BT AR 1 R 7).
AW iR HR,1995,(1):36-41

KO 24 % IR M AL B R S Rk 2005

277



