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Table 1 Antibacterial effect of cooked garlic solution with different concentrations
A3 T b R Antibacterial effect
Strains 7% 5 2% 1% 0.5% CK
M B2 FUAT T Bacillus subtilis + + + — _ _ —
&AM EBR A Staphylococcus aureus + + + — — _
KW P Escherichia coli + + + + -+ + — — —

VE G G R B — R B R T G B R 6~ 9 mmy o G B AR 10~ 13 mm; -+ U

14 mmPh k. FE.

»

Note:*“—"no inhibition zone;“-+ —” not obvious inhibition zone;“+" diameter of inhibition zone is 6 ~9 mm;“ -+ +" diameter of in-

hibition zone is 10~13 mm;“+ + +” diameter of inhibition zone is more than 14 mm. The same below.

x2 TRAREEFNERR

Table 2 Antibacterial effect of raw garlic solution with different concentrations

P B AR Antibacterial effect
Strains ™ 2% 1% 0.5% CK
AE B2 M B Bacillus subtilis + + + + + + — _ _
S WA M IR Staphylococcus aureus + + + + + + + + — — —
KWAF# Escherichia coli ++ + ++ + + + + + _
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Table 3 Comparison on antibacterial rate of raw and cooked garlic solution with

different concentrations on Escherichia coli

M %/ % Antibacterial rate

i H Item
™" 5% 2% 1% 0.5% CK
HFEIE I Cooked garlic solution 75.9 aA 62.3 bB 30. 8cC 29.6 cC 21.7 cC —
A FEVA TR Raw garlic solution 100. 0 aA 100. 0 aA 100. 0 aA 88.3 bA 65.5 cB —

L AF/NGRRE FEERRTE 0.05 f1 0. 01 KF ERFRE. TR,

Note: Lowercase or capital mean significant difference at 0. 05 or 0. 01 level. The same below.
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Table 4 Comparison on antibacterial rate of raw and cooked garlic solution with

different concentrations on Bacillus subtilis

i § M #* /% Antibacterial rate
Item ™ 5% 2% 1% 0.5% CK
A GFRVE W Cooked garlic solution 54.2 aA 42.1 aAB 23.8 bBC 19.7 bBC 11.2 bC —
e FEVA W Raw garlic solution 100. 0 aA 100. 0 aA 80.9 bB 63. 7bBC 50. 3cC —
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Table 5 Comparison on antibacterial rate of raw and cooked garlic solution with different

concentrations on Staphylococcus aureus

M %/ % Antibacterial rate

i H Ttem
7% 5% 2% 1% 0.5% CK
BFEE M Cooked garlic solution 52.4 aA 40.5 aAB 38.6 abAB 34.9 abAB 28.5 bB —
A FEVA T Raw garlic solution 100. 0 aA 100. 0 aA 100. 0aA 67.4bB 52.1cC —
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