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Abstract: The bacteriostatic effect of Raspberry flavonoid was explored in the paper. The effect of raspberry flavonoid on Bacillus subtilis,
Escherichia ooli, Saccharomyces cerevisiae, Staphylococcus aureus , Penicillium Rhizopus, and Mucor was studied, followed by Escherichia
coli, Bacillus subtilis and Penicillium. The results showed that it cannot inhibit.the growth of Saccaromyces cerevisiae, Rhizopus, and Mucor.
The effect of purified raspberry flavonoid on Bacillus subtilis Escherichia ooli, Staphylococcus aureus Penicillium were most remarkable. And
the minimal inhibitory concentrations were 0.16 mg/mL, 0.08 mg/mL 0.04-mg/mL and 0.64 mg/mL for Escherichia coli, Bacillus subtilis,
Staphylococcus aureus, and Penicillium, respectively. The temperature does not have an obvious effect on the bacteriostatic action of raspberny

flavonoid within 100 €. The rate of inhibition increases with time and the increase of concentration of raspberry flavonoid. Raspbeny flavonoid

had a stable bacteriostatic actionwithinthe pH range of 4~8.
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Table 1 The antibacterial activity of Raspberry flavonoids

KB H Hh B (A Amm) = a3 A (E 2/mm)
KIGAT 9.22 0
REFIOAE 11.64 0
eHen HEKA 13.50 0
o8B B + 0
RE + 0
EN 4 + 0
HE 5.26 0

Er +ERTAPE A L.

MR 1R, A Al R AN B AR B
AN R IR A5, RE W A 7 A1 S T A it e
A RIAT . WA . SR OEERE . 55
L 37 DA < (0 R8T ) BRTA ORI RCR B i, 410
P Pl AR 1AF) 13.50 mm, TN MR ERE . IRE. B
I3 R R AN S
2.2 78T B Xk B S A R U E

T8 3 D R A R B e 45 SRR 2 s

I 2 IR, PEAL T SR 4 A T 1 AR,
AR WL 0 A N K A A 0.16 mgimL, Al 254
FF1E 0.08 mg/mL, <34 %] 45K R 0.04 mg/mL, Hifik
AR B BE AT LA A A B i s o PR TR R
WGP DA e < EEOE] ) BR > A 2 FRAT > K b 1>
W, XEEREERNAR PR 0. d T
FOEART N R AR R R
RRFETERR, SCHAE L IRBATER, UM E R T s B

1485



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

KB BATESHRE #E MsIEH], PR T
TR 5o £ R A A AR R
*2 BRETFARENAEENSEINERE
Table 2 The minimum inhibitory concentration of

microorganisms for Raspberry flavonoids
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Table 3 The effect of different temperature on the antibacterial

activity of Raspberry flavone
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Fig.1 The inhibiting effect of Raspberry flavonoid on Eschrichia
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Fig.3 The inhibiting effect of Raspberry flavonoid on
Staphylococcu saureus
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Fig.4 The inhibiting effect of Raspberry flavonoid on Penicillium
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Table 4 The effect of different pH on the antibacterial activity

of Raspberry flavone
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