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Antibacterial Property of Tea Extract
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ABSTRACT: The work aims to analyze the effects of extraction temperature, solid-liquid ratio, extraction time and
ethanol mass fraction, etc. on tea extract and study the antibacterial properties of tea extract. The active components of tea
were extracted by ultrasonic assisted extraction. The antimicrobial properties and stability of the extract were analyzed by
the method of paper diffusion and the double dilution method. The optimal extraction conditions of tea were extraction
temperature of 70 “C, solid-liquid ratio (ratio of tea powder mass and ethanol volume) of 1 : 10 g/mL, extraction time of
30 min and ethanol mass fraction of 75%. The minimum volume fraction of tea extracts for inhibiting the growth of 4
kinds of tested bacteria was 2.5%. Within one month, the antibacterial ability was stable and kept above 95%. The tea ex-
tract has good antibacterial properties.
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Tab.1 Influence of different factors on antibacterial effects of tea extract

AL B B B 4% /mm

ENCISES pTrsTI— — Py R—— mTem—
G O A BRI KA VTG A BT
40 12.75 11.06 13.10 12.07
50 13.77 13.10 15.80 13.94
REEEE/C 60 14.79 13.26 14.10 14.62
70 15.30 16.83 14.62 15.63
80 10.00 10.00 10.00 8.00
1:5 12.00 10.00 13.00 11.00
. 1:10 15.80 16.14 18.01 14.62
FHICEL/ 1115 11.38 15.80 13.77 13.77
(g'mL"™)
1:20 11.22 11.22 11.22 12.92
1:25 10.90 9.87 8.00 10.90
10 13.00 12.00 12.00 14.00
. 20 13.77 13.43 14.29 14.29
2P
e 30 16.53 15.46 14.62 13.60
[&]/min
40 13.25 14.29 13.60 12.92
50 13.10 14.01 12.42 11.45
40 10.79 8.00 8.00 8.00
o 50 11.22 10.38 10.04 10.55
ZERE 60 13.26 12.92 12.42 10.55
DB % ’ : : :
75 16.99 18.85 18.51 15.80
85 12.00 8.00 8.00 14.00
R 2 fEFATEXSF R B I E E A B0
Tab.2 Effect of storage time on antibacterial activity of tea extract mm
N FEFEI 8] /d
P B Fb
1 6 11 21 26 31
ESWOBAERE 1592 16.45 16.46 16.10 15.92 15.79 15.77
yNL LR 15.60 15.60 14.06 14.92 15.30 15.25 14.94
VIR B 14.75 15.26 14.42 15.26 15.30 15.42 15.13
ik FLAF TR 14.42 15.10 14.75 14.40 14.45 14.18 14.45
3 4£iE ural Antioxidants Protecting Irradiated Beef Burgers
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