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Abstract: The antibacterial activity of the solvent extracts from Pu’er tea in-vitro was studied in this paper. Filter paper disc diffusion
method and minimal inhibition concentrations (MIC) were employ ed to determinethe antibacterial activities of Pu’er tea extracts by water, 75%
and 95% ethanol on S. aureus, E. coli, P. aeruginosa and B. subtili s. The 95% ethanol extracts showed the highest antibacterial effect, especially
to S. aureus and E. coliwith the inhibition radius being of 19.58+0.24 mm and 14 .58 +0.24 mm, respectively. The MIC was 0.63 mg/mL, 0.39
mg/mL. But 95% ethanol extracts showed little inhibitory effect on the growth of B. subtilis. The extracts obtained using different solvent
showed different antibacterial effects, amont which the ethy| acetate extracts showed the strongest antibacterial activities, followed with the
extracts of n-butyl alcohol, petroleum ether and chloroform. For different bacteria tested, the ethy | acetate extracts showed the strongest effects
on the growth of S. aureus with.the“inhibition zone diameter being of 31.88 +0.24 mm and the MIC being of 0.473 mg/mL. The ethy| acetate
extract of Pu'er tea could significantly inhibit the growth of gram-positive and gram-negative bacteria This study provided the references for the
development and utilization of antibacterial active ingredients from Puer tea.
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Table 1 Inhibitionzone diameters of the extracts at different

solvent against 4 bacteria

R R
2K G AR T o T
E. coli 9.0420.17 11.4940.23 14.5840.24
B. subtilis - - -
S. aureus 14.1740.23 18.8540.33 19.580.24

Pseudomonadaceae 6.2540.09 7.3840.32 7.37#0.07
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Fig.2 Inhibitionactivity of the extracts with different solvent
against'S. aureus
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Table 2 MICs of 95% ethanol extract against 4 bacteria

E: R 1 PR TAIE B A R
R CRARR B0 W1 55 R ZH 73 95% £ BER AR
4 FhAS R 32 B R R W 1.

\“

1 95% 2 B2 RIRMAT 4 FZ X ERIE
Fig.1 Inhibition activity of 95% ethanol extract against 4
bacteria

: A: S aureus; B: E.coli; C: Pseudomonadaceae;
D: B.subtilis.
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Table 3 Inhibition zone diameters of the extracts against 5 bacteria

ERasn
LXHE LA c 3 s Y C.
E.coli 13.43#0.17 12.8940.21 18.6940.19 22.81#0.31 9.7440.07
B. subtilis - - 7.490.31 6.2340.13
S. aureus 13.324.15 10.9440.09 31.88#0.24 27.42+4.3  13.6110.09
Pseudomonadaceae 7.0240.23  6.7240.21  20.01#0.29  11.080.18 6.3240.1
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Fig.3 Inhibition activity of acetic ether extract against4
bacteria
E: A: S aureus; B: E. coliz~C: Pseudomonadaceae;
D: B.subtilis.
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Table 4 MICs of the ethyl acetate extracts against 4 bacteria
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