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Abstracts: The antimicrobial action of Pyrola calliantha extracts (PCB) against a series of microbe was studied. The results showed that

I, 4%

the antimicrobial effect of PCB varies with the pathogenetic microbes. The minimum antimicrobial dosages of PCB for different microbes were
as follows: 5% for Staphylococcus aureus; 20% for Pseudomonas aerugind!i, 10% for Escherichia coli, 10% for Rhizopus, 20% for Penicillium.
The more the concentration of PCB, the higher the antimicrobial activity was. It was also proved that PCB had moderate thermo-stability and the
addition of sugar or salt can improve the antimicrobial activity. Besides, the longer the action time of PCB with the same concentration will bring

higher inhibition rate.
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Table 1 The antibacterial effect of PCB
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Table 2 The inhibitory rates of PCB with different
concentration
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0625 125 25 5 10 20
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% 16 283 421 619 868 100
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Table 3 The inhibitory rate of PCB after different temperatures
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Table 4 Synergistic effect of sugar and salt on antimicrobial
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Fig.1 The relati een inhibitory rates and times to

Staphylococcus aureus
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Fig.2 The relation between inhibitory rates and times to
Escherichia coli

Sk

[1] . 2 IAHE T S R M), 2790 e it 1999

[21  Efik ke, Em R MR, e R S b 2 By A TR f 3L
TE ok A R A [9]. A 4 S 3, 2006,5:127-131

[3] HIRZ6 ERG R 55 R [J]. B 25 R 42, 1998,5:1-2

[4] 3SR SERIC R TR B A R[]V b
ftl#:,2003,12:9-10

[5] AR RERNAR S A 2 L0 B M. P 22t R A5 e i
/\7],2000

[6] BB P R JUR b B GBS B R T [0). & S S L
$%,1999,5:38-39

[7] BRI RERNAR S 2 L0 B M. 7P 22 R A5 e i
/\7],2000



MR EmRHY Modern Food Science and Technology 2011, Vol.27, No.1

[8] BhRFs, BEila, A D&, 28 Rl LA R 245 PN B L[] TEH I H 1A S FATE L[], ST R, 2003,127(4):18-21
AR S AHY,2007,23(6):15-17 [11] BREifE, Az, T @R AR 8 1 F et
[9]  DROCHRARMUTT. T FhE ot B R I s S B 40 8 9 [9]. 44 2#:4%,2005,17(4):353-355
[9]. & s %} 2£,2005,26(12):227-230 [12] AN A SR EUY A0 B A F BRI 75 [D] WL oK 2=
[10] RN AR#E AL TH . HE SRk M ER &It AL L,2002

“");IV

K

29



