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Table 1 The antibacterial effect of ginger extract with different concentration
P # B 42 /mm Bacterial inhibition diameter
e/ % A
c ) il B 2E AT TR 4 B A PR K AT
“oncentration
Bacillus subtilis Staphylococcus aureus Escherichia coli
0 - - —
0.125 8.2 7.8 —
0. 250 8.8 8.5 7.6
0. 500 10.1 9.9 8.3
1. 000 10. 4 10. 2 8.4
2.000 13.8 11.5 9.8

=" AR AR

Note:“—"means no antibacterial effect.
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Table 2 The antibacterial effect of ginger extract in different temperature

B H#2/mm Bacterial inhibition diameter

L/ C
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emperature
Bacillus subtilis Staphylococcus aureus Escherichia coli
0 10. 4 10.1 8.4
40 10. 5 10.0 8.5
80 10. 4 10. 2 8.6
100 10. 3 10.1 8.3
121 10.5 10.1 8.4
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Table 3 The antibacterial effect of ginger extract on different pH

P B 42 /mm Bacterial inhibition diameter

pH R 2 AT B

Bacillus subtilis

< (O R B

Staphylococcus aureus

PN 7N

Escherichia coli

4.0 -
5.0 —
6.0 8.3
7.0 10. 5
8.0 9.6
9.0 7.9
10.0 -

10.1 7.1
10. 4 7.3
9.2 8.6
8.9 7.9
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Study on Bacteriostasis of Ginger Extract

Against Common Food Contamination Bacteria

SHEN Xiao-hui

(Jiamusi Branch of Heilongjiang Academy of Agricultural Sciences, Jiamusi, Heilongjiang

154007)

Abstract: In order to study the bacteriostasis of ginger extract against common food contamination bacteria, fil-

ter method was used to determine the antibacterial activity of ginger extract against Staphylococcus aureus

Escherichia coli and Bacillus subtilis. The effect of different temperature and pH of ginger extract on antibac-

terial activity of three kinds of bacterias were studied. The results showed that ginger extract expressed obvious

bacteriostasis against the test bacteria. To Staphylococcus aureus and Bacillus subtilis , the minimal inhibitory

concentration was 0. 125% , the minimal inhibitory concentration of Escherichia coli was 0. 250%. Ginger ex-

tract had good thermal stability,and the best pH for bacteriostasis ranged from 6.0 to 9. 0.
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