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[Abstract] Objective

kinds of common pathogenic bacteria and its antioxidant activity. Methods

To understand the antibacterial activity of extract of C. m. var. sarcodactylis. against 8

The phenolic substances from fresh and

dried C. m. var. sarcodactylis. were extracted by 80% methanol. The minimum inhibitory concentration (MIC) and

minimum bactericidal concentration (MBC) of the extracting solution against 8 kinds of target pathogens involving

Staphylococcus aureus, Escherichia coli, Salmonella typhimurium, Shigella flexneri, Bacillus cereus, Pseudomonas

aeruginosa, Staphylococcus epidermidis and Monilia albican were determined and its antibacterial activities were eval-

uated by using microdilution broth method; FRAP and TEAC were also determined and its antioxidant activities was

evaluated by using ultraviolet and visible spectrophotometer. Results

The antibacterial effect of the extracting solu-

tion from C. m. var. sarcodactylis. against Gram-positive bacteria was stronger than that against Gram-negative bacte-

ria. The antioxidant effect of the extracting solution from dried C. m. var. sarcodactylis. was stronger than that of the

fresh. Conclusion
developed to become a new type of natural bacteriostatic agent.
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antibacterial activity;

C. m. var. sarcodactylis has strong antibacterial effect on common pathogenic bacteria and can be

antioxidant activity; minimum bactericidal
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