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Abstract  This paper studied the antibacterial effects of the fruiting bodies from Agaricus blazei through two different
methods — water extracting or ethanol extracting. Tested by the MIC against 8 species of spoilage organisms, the results
showed that (1) the MIC of water extracts: both S. aureus and B. sabtilis were 1.25% , E. coli P. ulgaria and
P. citrinum 2. 5% , A. niger and G. condidum 5% and S. cerevisiae 10% ; (2) the MIC of ethanol extracts: S. aureus
B. sabtilis P. citrinum and A nigerwere 1. 25% respectively P. ulgariawas?2. 5% E. coliS. cerevisiae and G. candidum
were 5% . These results provided scientific bass for exploiting this peculiar resource.
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1 8 MIC
%
1.25 2.5 5 10 20 30 40
S. aureus 8.5 9.5 11.3 12.5 13.8 14. 4 16.0
B. sabtilis 8.4 9.3 10.0 11.2 12.0 12.7 13.5
P. ulgaria 8.0 8.1 9.2 10.5 11.6 12.0 13.3
E. coli 8.0 9.2 9.9 12.0 13.0 14.5 15.5
S. cerevisiae 8.0 8.0 8.0 9.6 10.3 10. 8 11.5
G. candidum 8.0 8.0 8.5 9.5 10. 3 11.0 11.4
Citrin P. um 8.0 9.0 9.0 11.5 12.0 12.5 13. 1
A. niger 8.0 8.0 9.8 10. 4 11.0 11.5 12.0
Control 8.0 8.0 8.0 8.0 8.0 8.0 8.0
2 8 MIC
%
1.25 2.5 5 10 20 30 40
S. aureus 9.6 11.0 11.2 12. 1 12.5 12.5 12.8
B. sabtilis 10.5 11.9 12.2 12.5 13.6 14.5 16.0
P. ulgaria 8.0 8.8 9.1 10.0 10.5 11.5 12.2
E. coli 8.0 8.0 8.5 9.5 10. 3 11. 8 12.0
S. cerevisiae 8.0 8.1 8.6 9.5 10. 5 11.7 12.8
G. candidum 8.0 8.0 8.4 9.2 10. 6 11.0 11.5
Citrin P. um 9.6 10.2 11.5 12.5 13.2 15.5 17.2
A. niger 9.0 9.3 10. 4 11.5 12.6 13.5 14.0
Control 8.0 8.0 8.0 8.0 8.0 8.0 8.0
3 MIC
% % ) % %
S. aureus 1.25 1.25 0.3 0.2
B. sabtilis 1.25 1.25 0.2 0.3
P. ulgaria 2.5 2.5 0.3 0.5
E. coli 2.5 5 0.2 1.0
S. cerevisiae 10 5 0.9 0.6
G. candidum 5 0.5 0.7
Citrin P. um 2.5 1.25 0.5 0.8
A. niger 5 1.25 0.6 0.5
Control 8.0 8.0 8.0 8.0
X 40%
A-X 30% 20% 10% 5% 2.5% 1.25%
r F A X 50ml
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Abstract  Six species chrysanthemum samples, including4 Hangbaiju, 1 Huangjuand 1 Yeju, were collected from the
famous Hangbaiju Kingdom of China”, Tongxiang city, Zhejiang province. Fresh flower was dried by microwave oven
assisted by hot air circulation, and extracted individually by thermal reflux with 70% ethanol — water solution. The
contents of total phenols (TP) and total flavonoids (TF) of these extracts were measured by spectrophotometric analy-
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