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Study on Bacteriostasis of pterula umbrinel laBres. Extract

JIANG Sheng-yan, ZHAO Liang—zhong, CHEN Li-de, DUAN Lin-dong, WANG Fang-yin

(Department of Biological and Chemical Engineering, Shaoyang University, Shaoyang 422004, China)

Abstract: The antimicrobial effects of aqueous alcohol extract from pterula umbrinel IaBres. against threekinds of germs, two
kinds of yeasts and two kinds of molds were studied. The results showed that pterula umbrinellaBres. extract has antimicrobial
effectsagainst Escherichiacoli, Bacillussubtilis, Staphylococcusaureus, Saccharomyes cerevisiae, Rhodotorulasp. , Aspergillus
nigerand Penicilliumcitrimm Theminimum inhibition concentrations (MIC) against these tested strains are 0. 5%, 0. 5%, 1. 0%,

3. 0%, 3. 0%, 2.5%and2. S%respectively. Temperature has little influence on the antimicrobial effect of pterula umbrinel laBres.

extract.
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Table 1 Minimum inhibitory concentration (MIC) of pterula umbrinella Bres. extract
VUL () I v HE 8 S AU S WA W b I i 4

0 + + + + + + +
0. 25 + + + + + + +
0.5 - - + + + + +
1.0 - - - + + + +
L5 - - - + + + +
2.0 - - - + + + +
2.5 - = - + + - -
3.0 - - — - - - -
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Analysis of Physicochemical Properties of Denaturalized Hydrolyzed Gelatin

——Rheology Properties and Thermodynamics Properties
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Abstract: Rheology properties and thermodynamics properties of the denaturalized hydrolyzed gelatin were studied in this

paper. Results showed that the denaturalizing temperature range of denaturalized hydrolyzed gelatin became narrower and
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Table 2~ Comparison of antimicrobial activity among pterula
umbrinella Bres. extract, sodium benzoate and sodium sorbate
(based on MIC)

PR WSk R R 2K F R el
KIGHFF e 0.5 0.4 0.5
FhRLZEFRT B 0.5 0.4 0.4
SR AR R 1.0 0.5 0.4
WL T R 3.0 0.8 0.7
PiNizan: 3.0 0.9 0.6
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BETFT 80, 100 TARIBA 121 CIRMAMT, b
15min, AHEMEARIIEKE MIC) , WX K
PR ESEARRT A L (LR A R . MR AR R
P B PR A RS T R IR AR B R JE 2 B 0. 5%
0.5%. 1.0%. 3.0%. 3.0%. 2.5%., 2.5%, SZi4;

SRAW, o B Sk A S BB ) 30 e fE 3 JC W Sk 5 i
3 W it

AT R Sk R S IR 0 B« 127 B s R 5 1 ) 40 1 4
JBIEGE, A2 A Ah R R WLARE . BT 13X 5 i i B 5
AR, SR R SR R B i A v T RE
FEEATIEIOE D, FEAP O KA R AR R A
A AR s X A P A 25 T P 900 01 1 P A X
550 L5 FHTH 008 i 68 700K TR R A L Ll AR A
B, 4 Sk A4 B0 K 11 4 v T T i T ok, A Sk
FER AR il Bl J65 70U A 25 Y45 07 T BeAT — 5 I JT R (i

S E k-

[0 (EEPREgy ICgdl. SEP g P, dbst: A
R PAE R AL, 1978: 420.

2 UREEEERL. PZORERL: IATIM]. ¥ B ANRGARAL, 1986:
1536.



