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Abstract: The antimicrobial activity and antibacterial stability of polyphenols from black chokeberry on five kinds of bacteria and two

kinds of fungi were investigated in this study. The bacteriostatic

diameter of bacteriostasis zone by double-layer plate perfo
black chokeberry against five bacteria were determined: by

irradiation on the antibacterial stability.of polyphenols from b

activity of polyphenols from black chokeberry was determined according to the
d. The minimum inhibitory concentrations (MICs) of polyphenols from
ophotometry method. The effects of salt concentration, temperature and UV

ack clfg)keberry were investigated by using Alicyclobacillus and Bacillus subtilis as

indicator bacteria. The results showed that the polyphenols from black chokeberry had good antibacterial activities against five kinds of bacteria,

such as Alicyclobacillus and Bacillus subtilis, but ne antibacterial effect on the two kinds of fungi. The MIC of polyphenols from black

chokeberry against Alicyclobaci

black chokeberry against Bacil
increase of NaCl concentration, the ant
the antibacterial &/ity of polyphenols
treatment.

s{DSM 3922, AAT-92) and Enterobacter cloacae (20051) was 0.40 g/L, and the MICs of polyphenols from
tilis (10034) and Enterobacter aerogenes (10017) were 0.05 g/L and 0.10 g/L, respectively. With the
icorbial activity of polyphenols from black chokeberry decreased significantly. After the heat treatment,
om black chokeberry decreased slightly, and the antibacterial activity did not change after UV
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Table 1 The antimicrobial activities of different concentrations.of polyphenols from black chokeberry

% Bk A/ (g/L) FPE B A2 mm
AAT-92 10034 10017 20051 1917 1848
0 8.00 8.00 8.00 8.00 8.00 8.00
0.93 12.97 13.10 14.50 10.83 8.00 8.00
1.85 14.73 15.00 15.53 12.87 8.00 8.00
3.7 1543 16.37 17.13 13.90 8.21 8.00
* 2 BRUEWSEHN N EHEERI R/ MIERE
Table 2 The-MICs of polyphenols from black chokeberry against different indicator bacteria
% By iRE/(g/L) xt 8 4a
BHRE
1.00 0.8 0.60 0.40 0.20 0.10 0.05
- + + + + +
?22 + + + + +
10034 + +
10017 - - + + +
20051 + + + + +

A ARTARAK, -ATLEAK.

2 3 NaCl AREEXTERARBHIER S BMIEE ARG

Table 3 Effects of NaCl concentration on the antibacterial activity of polyphenols from black chokeberry

s 7 B A42/mm
PRE TR 0% NaCLRUE 2%  NaClRUE 4%  NaClAVE 6%  NaClAUE 8%  NaClAKUE 10%
AAT-92 21.7+0.62 18.80+0.30 18.63+0.55 18.30+0.52 15.27+0.21 13.47+0.64
10034 20.20+0.26 19.17+0.76 17.00£1.00 16.83+0.76 15.00+0.20 13.67+0.29
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Table 4 Effects of temperature on the antibacterial activity of polyphenols from black chokeberry

e 478 B A42/mm
BHXE
20°C 40°C 60 'C 80 °C 100 'C
AAT-92 23.17+0.65 22.40+1.22 21.93+0.75 19.10+0.72 15.33+0.58
10034 15.60+0.53 14.43+0.40 13.73£1.10 13.80+0.53 13.93+0.31

K5 BINEXTER R BRI S EHIEDE RIS
Table 5 Effects of UV irradiation on the antibacteria activity of polyphenols from black chokeberry

N A7 B A A/mm y
AR - - - : -
0 min 15 min 30 min 45 min 60 min
AAT-92 17.50+0.50 15.67+0.58 15.50+1.80 15.504+2.18 14.27+0.64
10034 16.83+0.35 14.17+1.04 14.13+0.90 13.93+0.51 13.77+0.75+.
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