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Abstract The writers have made reserches on the inhibition effect of tea-polyphenols solution with 3

different concentrations (1% ,0.5%.0.2%) on three types of microorganisms including twelve kinds of

germs, 2 kinds of yeasts and 4 kinds of molds by means of filter paper disks and the method of Oxford-

cup tests. Under such conditions ; we find that 8 kinds of pathogenetic bacteria,such as Salmonella typhi,
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etc,are evidently inhibited. And then,with repeated testing by means of the method of Oxford-cup tests,

the lowest inhibition concentrations of tea-polyphenols affecting on the 8 kinds of bacteria, that is,

Staphylococcus aureus, Proteus vulgaris, Salmonella thphi, Sigella dysenteriae, Pseuodmonas aerccgi-

nosa,Bacillus subatilis Streptococcus mutans, Escherichia coli,are defined: 0. 008%,0. 01%,0. 03%,0.
04%0. 08% ,0.08%,0.1%,0.1% ,according to the above results,we can decide that tea-polyphenol can

not only be regarded as a kind of good natural bacteriostats, but also be added into food and medicine.

Key words tea-polyphenols pathogenetic bacteria filter paper disks tests oxford-cup tests bacte-

riostats
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