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Table 1 Factors and levels of orthogonal test
KT K & Factor
Lewel ZEAAR SR MEE BRI R L
e A/ B/H C/min D/g:mL
1 65 40~60 10 1:10
2 75 60~80 20 1:20
3 85 80~100 30 1:30

1E 22 R 0 HLAAR P 2 B 3 T 5 g A
—ER L. R ZE 6 hE, B TS
W A 70 kHz S 1 s K1 ) 4R — a2 i i
] b . TR N L R R K. A
I 2 WIEW ., TEOHLA 4 500 remim’ 8.0
10 min, BV T 5E 5% 28 & A 60 °C U E
A L B 2% S VA B B R BV 00 5 A T
TR BUR,

PR/ Y% =n/m X100,

A o AN E TR R (@) sn FAIA
EEEY R (2.
1.2.2 HEAaRLHERAAHNE MHLEMN AT
VKFE U S5 o B0 B e A i 8 95 3 I, A0 B 4
T B AR R B 7R 3 L B R IR R
PP O R B T 37 CH5 55 48 h 5 FH G
A R K A AR . WH 1. 00 mLL B R M
A 9. 00 mL J¢ B A B AR K b, 45 B0 R B 10 £5 1Y
BEEW R AR B R B E R R, A
Ivi) 75 R B A T B TR A5 WL 0. 20 mL AR B A=
TRV E A AR L A T B R 7% R e T L VR A 38 )
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0.500 0,0.250 0,0.125 0 F10.062 5 gemL" ¥ il
NEBEE YT Wi 3 hy WL B W HAE &
T . B KEGFRILTEARIE 45CH
Fr AR 10~15 mL, fif 85 F FEBE [ J5 im A 0. 2 mL
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Table 2 Results and analysis of orthogonal test

i CEERFRI 4L % e/ = B 7 2 U [F] / min WORLIE /g mL T W) 1 2
Test  Volume fraction of ethanol Fragmentation degree Time of ultrasonic extraction Proportion of material to liquid /% Yield
1 Ay B, Cy Dy 12.2
2 Ay By Cs D, 13.4
3 Ay Bs Cs Ds 8.7
4 A, B, C, Ds 14.2
5 A, B, Cs D, 14. 6
6 A, Bs Cy D, 9.7
7 As By Cy D, 14. 3
8 A Bs C D; 13.8
9 As Bs Cy D, 7.9
Ky 34.3 40. 7 35.7 34.7 108. 8

K, 38.5 28 35.5 37.4
K 36 26.3 37.6 36.7
ki 11.4 13.6 11.9 11.6
ks 12.8 14 11.8 12.5
ks 12 8.8 12.5 12.2
R Ra=1.4 Rb=14.8 Re=0.7 Rd=0.9

2.2 W AZEBEFVEMEEME
K B 4C 7 97 BOA BTN B P 4 K
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Table 3 Comparison on microbes inhibition diameter of alcohol sduble substance from Opuntia

LI T P B 42 /mm Microbes inhibition diameter
Test microbes 1. 0000 gemL! 0.5000 gemL! 0. 2500 gemL! 0.1250 gemL™! 0.0625 gemL!
KB & Escherichia coli 14.34+0.02 10.85+0. 24 8.53+0.04 7.144+0.07 6.05+0. 21
WA Aspergillus flavus 12.58+0.12 10.01+0. 17 7.484+0.22 6.10+0.12 6.01+0.13
& [ EF Saccharomyces rouxii 11.7440.08 10. 0040. 06 7.1140.32 6.00+0. 32 6.000.08
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Table 4 Analysis on the MIC of ethanol

EO on experimented microbes
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Study on Ultrasound-assisted Extraction of the Alcohol Soluble Substance from
Opuntia and Its Antimicrobial Activity on Food Spoilage Bacteria

HUO Yin-qiang.ZHENG Jian-rong, TANG Shang-wen.WU Jin-ju
(Xiangfan University, Xiangyang, Hubei 441053)

Abstract; In order to explore the application of Opuntia stricta in food industry,especially for its application in

antimicrobiai activity, the main technical parameters of the ultrasonic-assisted extraction of the alcohol soluble

substance from opuntia were optimized by the orthogonal experiment,and its antimicrobial activity were ana-

lyzed. The best technical parameters were as follows:fragmentation degree was 60~80 mesh, the volume frac-

tion of ethanol was 75% , the proportion of material to liquid was 1:20, time of ultrasonic extraction was 30

min. In this condition,the yield of alcohol soluble substance from opuntia was 15. 63%. By using filter paper

diffusion method.inhibitory activity of alcohol soluble substance from opuntia on food spoilage bacteria: bacte-

ria (E. coli) smold(Aspergillus flavus)and yeast(Saccharomyces rouxii)was studied,and the minimal concen-

tration(MIC) was determined by concentration gradient method. Results indicated that alcohol soluble substance

of opuntia had effective inhibition on three kinds of tested bacteria.

Key words:opuntia;extract;antimicrobial activity
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