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Analysis on Extraction Technics on Antibacterial Ingredient
by Ultrasonic Assisted Extraction Method

LI Yanmei, ZHAO Fushun
(Vocational and Technical College, Inner Mongolia Agricultural University , Baotou 014109, China)

Abstract: This research was aimed to compare the role of anti—Saccharomyces cerevisiae of garlic
extract by using ultrasonic assisted extraction method for different extraction under different
conditions. The optimum extraction and determination of the minimum inhibitory concentration and
minimum bactericidal concentration were preferably tested. The results showed that: the
antibacterial activity of garlic extract under optimum conditions when Garlic extract with 30%
ethanol as solvent, as well as Ultrasonic assisted extraction at 40 “C extraction 3 h,extraction times
of 3,and solid —liquid ratio of 1 :5. Under this condition,garlic beer TomatolLateBlightStrain
bacteriostatic diameter of 37.2 mm. Garlic extract on the minimum inhibitory concentration of S.
cerevisiae 12.5 mg/mL, minimum bactericidal concentration of 25 mg/mlL.

Keywords: Allium sativum L.,tomato late blight strain, extract, MIC
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Fig. 5 Effects of different times on antifungal substances
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