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Table 1

The result of tea polyphenol’s anti-microbial activities
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Table 2 The cobny foming units of different contents of TP on bacteria by plating count
/Cefuc D)
( ) 01 0.2 0.4 0.6 08 LOg L}
400 280 220 240 140 40 30
400 180 160 160 130 140 40
400 100 90 & & 12 10
400 400 400 400 400 38 30
400 270 120 130 100 60 50
400 400 400 240 239 160 100
3
Table 3 The diameters of inhibition zone of different contents of TP to bacteria by the paper filtering method
/ mm
1 2 3 4 5 6 7 8ol !
92 95 2.7 151 151 153 15.3 15.2
95 180 5.1 15.4 135 151 1. 3 15.8
97 132 1.7 14.4 143 137 4.9 15.8
125 16 7 13.5 188 13 4 129 15.0 11. 4
90 20 12.3 12.3 133 14 8 15.6 15.5
90 10 2 131 16.0 129 19 2 16. 7 17.2
23 pH
4 ’ pH ’
o pH 7~8 ] ’ °
24
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Table 4 The diameters of inhibition zone of different Table 5 The diameters of inhibition mne of TP treated
pH of TP to bacteria by different temperatures to bacteria
/ mm / mm
pH=4 5 6 7 8 9 10 —20 @2d 4CG0d 24 C0d 0 C0min & CIOmin 100 2 min
140 138 138 143 155 146 125 14.2 14 8 14 0 130 14. 0 12.8
145 146 152 170 163 150 134 11.9 1L 3 123 121 1. 7 11.2
160 155 147 157 17.4 156 135 115 110 118 116 1. 0 120
1.8 129 127 138 150 144 128 11.3 113 1L 0 113 1. 6 11.4
157 139 124 133 1.6 103 101 129 130 14 4 11 4 1. 6 11. 4
162 160 146 154 1.2 90 92 12.9 127 12 4 121 23 140
40g°L7", 30g°L7l,
25
6 . b
b )
6
Table 6 The dianeters of inhibition zone of TP added NaCl to bacteria
/ mm
0 30 50 100 150 200 300 g°L!
158 15.0 17.3 16.8 158 16. 8 17.5
16 5 181 17.1 17.5 200 2.0 2.3
149 17.0 17.5 15.2 159 15.0 16. 8
155 17.0 15.0 17.5 157 17. 9 19.3
153 15.0 14.4 15.5 139 17. 0 16.0
150 17. 4 15.9 15.2 177 17. 0 19.4
4 0g L1,
3 %
’ ’
—1 —1
(MIC ) 1.Og°’L 40¢g°L
pH ’ ’
pH 7 ~89 °
’ ’ o
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Anti-microbial activities of tea-polyphenal

TANG Yu-fang, ZHANG Miao-ling, FENG Bo, CHEN Quan, LIU Xin-le, DENG Xiao-ping
(College of Chemical Engineerings Xiangtan University, Xiangtan 411105, Hunan China)

Abstract: The anti-microbial activities of tea-polyphenol and the effects of the factors including concentration, pH
value, temperature, NaCl concentration on the anti-microbial activities were studied by plate count and filtering
paper method. The results showed that tea-polyphenol had strong inhibition on bacteria activities but no distinct
inhibition on yeast and mold. The minimum anti-microbial concentration of tea-polyphenol was no more than 1. 0 g
‘L 'and the optimum anti-microbial concentration was 4. 0 g ‘L '. Anti-microbial activities in ratural pH value,
neutral and low alkali envionment were stronger than those in the high alkali envimnment. Anti-micwbial activities
of tea-polyphenol would not be affected in a certain temperature scope. NaCl could strengthen the anti-microbial

activity of tea-polyphenol . [Ch, 6 tab. 18 ref. |
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