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I (Bacilusubtilis) 170 7] [C 1 (Salmonella) ¥4 i
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1 70 70 20 1:15 1.45 1.50 1.3 1.5
2 70 80 30 1:20 1.35 1.65 1.2 1.5
3 70 90 40 1:25 1. 40 1.75 1.25 1.6
4 80 70 30 1:25 1.35 2.05 1.4 1.7
5 80 80 40 1:15 1.20 1.50 1.0 1.4
6 80 90 20 1:20 1.50 2.00 1.35 1.7
7 95 70 40 1:20 1.30 1.30 1.0 1.2
8 95 80 20 1:25 1. 40 1. 40 1.1 1.2
9 95 90 30 1:15 1.20 1.50 1.2 1.2

K K, 1. 400 1.367 1. 450 1.283

¥ K, 1.350 1.317 1.300 1.383
K; 1.300 1.367 1. 300 1.383
R 0.100 0. 050 0.150 0.100

4 K, 1.633 1.617 1.633 1.500

{0, %5 K, 1. 850 1.517 1.733 1. 650

AR K, 1. 400 1.750 1.517 1.733

i R 0. 450 0.233 0.216 0.233

Wi K, 1. 250 1.233 1. 250 1.167

[ 1 K, 1.250 1.100 1.267 1.183
K, 1.100 1.267 1.083 1. 250
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M B K, 1.533 1.467 1. 467 1. 367

PR K, 1. 600 1.367 1.467 1.467

¥ K, 1. 200 1.500 1. 400 1.500
R 0. 400 0.133 0.067 0.133
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TR KA IR 4 (O H A R A Al B ZE AT T
I T /g mlL ! 0.1 0.2 0.3 0.1 0.2 0.3 0.1 0.2 0.2 0.1 0.2 0.2
PR B A%/ cm 0.6 0.6 0.7 0.6 0.6 0.7 0.6 0.7 0.9 0.6 0.8 1.0
pagiict 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6
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Extraction and Antimicrobial Activity of the
Components from Papaya

XIE Ying, WANG Xue-yan,ZHANG Ji-gang
(Tea and Food Science and Technology College of Anhui Agricultural University, Hefei, An-
hui 230036)

Abstract: The antimicrobial components were extracted from papaya by 80% ethanol. The extracting conditions
were optimized by the orthogonal experiment and the antimicrobial activity was analyzed in vitro. The results
showed that the optimal extracting technique was extracted for 0.5 h at 90 C with ratio of material to solvent
was 1:25. The microbial-inhibiting test showed that the extract had an obvious inhibition effects on Bacillus
subtilis, Staphylococcus aureus, Echerichia coli and Salmonella.

Key words: papaya;extracting technique;microbial-inhibiting test
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Primary Discussion on Hospital Garden Environment Design

LIU Wei-guo
(Resources and Planning Sciences College of Jishou University, Zhangjiajie, Hunan 427000)

Abstract ; Good hospital environment will help alleviate the patient’s emotion and speed up the patient’s recover-
y.as well as making the medical staff cheerful to work with full enthusiasm. The garden of the hospital envi-
ronment is the development trend of hospital construction. Based on some hospital’s main entrance,out-patient,
the treatment and living region, district of infectious diseases’ landscape design analysis, the hospital environ-
ment design was clarified. It is necessary to consider aesthetics principles and ecological healthy function, but
also the adaptability with the environmental conditions of medical establishments.

Key words: hospital; garden environment; plant disposition
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