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in different concentrations of garlic extracts
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Inhibitory Effects of Garlic Extract

LI Jian-tao' ,LIU Shu-shen, LIU Shu-wei, ZHANG Qian®
(1. Weihai Municipal Hospital, Weihai, Shandong 264200; 2. Marine College of Shandong

University, Weihai, Shandong 264209)

Abstract; In order to select an appropriate garlic extract concentration for biological antibacterial effect, three

kinds of bacteria (Escherichia coli » Bacillus subtilis and Proteus species) were cultured in liquid medium and
solid medium with different concentration (0,3%,6%,9%,12%.,15% and 18%) by adding garlic extract into

bacterial medium. The results showed that the antibacterial effect of garlic extract was gradually enhanced with

the increase of concentration of garlic extract in the culture medium,and when the concentration reached to

12% , the colony diameter and reproduction rate decreased significantly.
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