3
i
o
s

WSS AMET L R I P

e R !, R Rouik
(1. VLR R B a=BE  TLI8 O 21412252, A i s AR BB AT BRA R Wl s #89H 450000)

WE. MRATRERBAOFPHAD RO EZR AL T RRLRFTLAGIHER, FLER
SR R P AT T M F BRI, A MCL A M, R AR EATE S R o ptfimd o &, KA
WY AT EANIHRBEELRRCRBY S 4 @A L2 FRAGIRER, £ %9,
FRRBYAEIEWARS TRATRKBET FRETHRBHFA 2 XERNHRA AEF
FoAE IR EYHRA R RAER, RAIKE RS RE A 0.062 5~2.5 mg/mL, 2 ¥ &
FEFHFIKF AR FREA 2040 mg/mL, S EBA AL EWHAER, RBHH LB AR, R
EREREORERETHERTOGRARE X TRMERAR

XA o, ET RAIKFRAREERT

FESES . S664 XEIREL:A XEHRS:1673—1689(2016)01—0054—05

Extraction and Antimicrobial Activity Assay of
Bioactive Compounds from Chestnut Shell

CHEN Xiaotian', LI Junging’, SONG Yuanda"
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. Zhengzhou lvyetown
Technology Co. Ltd, Zhengzhou 450000, China )

Abstract.: The bioactive component of chestnut shell and its inhibitory effect on the food-borne
microbes were studied,and preliminary test of its preservation function was carried out in a food
system. The chestnut shell crude extracts were separated by MCI column and the inhibitory effects
were investigated via agar diffusion method and macrodilution broth method on four bacteria and
two fungi. Column separation showed that the activity component of chestnut shell is hydrolysable
tannin,in vitro antimicrobial assay showed that chestnut shell tannin possesses a remarkable
antimicrobial activity against tested food-borne microbes including Escherichia coli,Staphyloccocus
aureus ,Bacillus subtilis ,Salmonella typhimurium ,Aspergillus niger,Penicillium citrinum with the
minimum bactericidal concentration (MBC) values in the ranges of 0.062 5~2.5 mg/mL on bacteria
and 20~40 mg/mL on fungal spores,but with no inhibitory effect on fungal hyphae. Food
preservation experiment indicated that the chestnut shell tannins have a basically identical antiseptic
capacity than sodium benzoate in apple juice.
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Table 3 Inhibitory effect of chestnut shell tannin on 4 kinds of bacteria
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