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Study on the Inhibitory Effect of Garlic on
Bacteria of Familiar Food Pollutant
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Abstract: To discuss the antibacterial effect of raw and cooked garlic solution in different concentrations to food
pollution bacteria, Escherichia coli , Bacillus subtilis and Sta phylococcus aureus were treated by raw and cooked
garlic with different concentrations. The antibacterial circle and bacteriostatic rate were determined. The results
showed that:the inhibition enhanced with the increase of concentration under different concentration of raw and
cooked garlic solution. The inhibition rate to Escherichia coli was the strongest, the inhibition rate to Staphy-
lococcus aureus was stronger,and the inhibition rate to Bacillus subtilis was the weakest. The inhibition rate of
raw garlic was obviously higher than that of cooked garlic.
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Determination of Polyphenol Content and Research on

Antioxidant Activity in Lentinula edodes (Berk)Pegler

MA Hong-juan

(Guangdong Meiweixian Flavoring Foods Company Limited,Zhongshan, Guangdong 528437)

Abstract; In order to develop natural antioxidants and expand deep processing way of mushroom, taking

Lentinula edodes (Berk)Pegler as raw material, the polyphenol material was extracted using alcohol by water

bath,and polyphenol content was determined. The determining polyphenol content of Lentinula edodes (Berk)

Pegler was about 49. 13( 4= 3. 52)mg+g'. Through scavenging free radicals in wvitro method (DPPH method,

O* » purge and* OH scavenging) ,antioxidant capacity of polyphenols in mushrooms was preliminary studied.

The results showed that polyphenol extracts of Lentinus edodes on three free radicals had obvious scavenging

ability, which had higher scavenging ability to DPPH,scavenging ability to O <and+OH.

Key words: Lentinula edodes (Berk)Pegler;polyphenols;extract;antioxidant
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