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Abstract: E. coli, Bacillus subtilis, Fungi were selected for the antibacterial property” study. The/slow-releasing film loading different

antimicrobial substances were studied for their properties of slow-releasing; water vapour transmission and antimicrobial activity. Results

showed that the release rates of the film loading rosemary, cinnamo

respectively. The water vapor transmission rates were 0.07584, 0.

il, ginger oil and clove were, 90.6%, 90.2%, 89.0% and 85.1%,

, 0.4185 and 0.1&112.d for the obove-mentioned films. Obvious

inhibition zones were observed on E. coli, Bacillus subtilis and Fungi with the selected. film.

slow-releasing film loading rosemary showed

best characteristics of the above three properties in comparison other films. So it shows great application potential.
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Table 1 The release rates of the different slow-releasing
antimicrobial films

BEARE Y%
INAE  2AMNAB 3ANAE

61.10+1.20 83.20+£0.90 90.60+1.00

58.70+0.50 -80.60+£0:90 90.20+1.30
FBEBEEREE  50.80£0.30 78.50+1.00+ 89.00+0.60
ABETEEAREE  45.4020.50 80.00+1720 " 85.10+0.50

22 ZEREPIRILE SRR
R2 NRIEFHERAY
Table 2 The water vap

HHEAIRBRCR . BRATHEARN: slow-releasing antimicrobial
g s My -M | P> I > ) HE B
A miRGEERR T mBAENEERRE; my RBHEAEBERAR 005 6395 6398  0.09+0.01
BERFRAGIRAN R E (T dim ROAIRE 7 6 R ERAT ). ?klﬂ#i/‘h%iﬁ"?maﬂi 0.08 4860 4867  0.13£0.02
132 KRBT R o) mdE! < Ab%;%“ 005 6942 6946  0.14+0.03
FREX2 gTo/KCaCL B 125 mLAE T, AR5 ?kTﬁ%ﬁHm 005 6712 6714  0.09+0.02
FEEBESAMIRO L, RS R E %, BN 4 R 005 67.12  67.14  0.06£0.01
THRAR R, TR AR R R B R ATNaCA 1 AT, 525 AL, SXARRKIKIES S

INIGEAR, FEHIELEE N25 CL AR jj75%El’J/
ME7 R JErmREAR L, $% Nt HplE:
s 7
2 KFwAHLE (), wohE (o), dhRE, sHEw
#Homi (m?).
133 Hup Pl -4 i Ryl
HEI TS mmxS ERPUE AT, g
S RN T T S Y N
N@“E?% Cx1 CIIBFAEFR24 h,
4%%% | QU PR 772 h AR,
By T L B BB /N RN BB TG T R K
/N
2 GR5HR
2.1  EREPUR IR GERERR A B 5T

AR T AT T I R ARER — ) SRR A
B, SR PURBRETSCR I E S5 R IR PR

R LRI R, SRR IA A SR DU TR R (15 A A
PR, TR SRR R DB M SRR
TR T BFEBDIRE R AR . ¥ — AN, BT
B R TR R B LU, AR, 5

268

p:

I ARHA N, Horh SRS SR B B R K
AR TR ER, NEREEZREDUR RN KZERE
AR /N IXATRE R BT SR A D OR 7]  FEAA
MAHBPERE 22 . DA, SEmafE K 20BN R
FERREY 1 ERE - I 53 T EA ) E B AR
PIANTT T, I8 T RERE R D8k, BRI E
HARFRER, BERNSEMR. HENEBERE, &
MU ) 7K 28 S 2380, Bk R 4.
23 AFEIEREHUR PR R Y
3 FEEFNEENITHREER (mm)
Table 3 The diameter of inhibition zone with different
slow-releasing films
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Fig.1 The inhibitory effect on E. coli, Bacillus subtilis and Fungi

by slow-releasing film loading rosemary
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