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Table 2. Antimicrobial activity of commercially available
preservatives against test microorganisms

Preservatives(1.0%)

Strains

Sodium propionate  Sorbic acid
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pble 1. Antimicrobial activity of commercially available antibiotics against test microorganisms
, Antibiotics(0.01%)
Strains - — 3
Ampicillin ~ Chloramphenicol' ~ Kanamycin Neomycin Penicillin Rifampicin Tetracycline
licheniformis ATCC 21415 29" N? 15 14 23 N 26
egaterium KCTC 3007 15 N 15 12 20 N N
coli HD 101 31 N 19 21 35 12 14
utida KTCC 1644 11 11 11 11 11 N 11
versatilis KCCM 11312 N N N N N N N
erevisiae KCTC 1213 N N N N N N N
ojae KCCM 12705 + + + + + + +
pUs Sp. + + + + + + +
iameter of inhibition zone(mm)

inhibition
bol: +; growth
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Table 3. Antimicrobial activity of garlic and ginger against
test microorganisms

Strains Garlic juice Ginger juice

B. licheniformis ATCC 21415 10° N?
Bacteria B. megaterium KCTC 3007 24 N

E. coli HD 101 18 N

P. putida KXTCC 1644 16 N
Yeasts C. versatilis KCCM 11312 52 N

S. cerevisiae KCTC 1213 24 N
Molds A tvo;ae KCCM 12705 - -

Rhizopus sp. - -

YDiameter of inhibition zone(mm)
?No inhibition
Symbol: -; no growth
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Fig. 1. Effect of garlic juice on the growth(A) and specilw
growth rate(B) of Bacillus licheniformis ATCC 21415 at df
ferent concentrations. —@; 0%, O—O; 0.1%, m—M; 0.2
71; 0.3%, A—A; 0.4%, /—\; 0.5%
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Fig. 2. Effect of garlic juice on the growth(A) and speci
growth rate(B) of Pseudomonas putida KTCC 1644 at d|
ferent concentrations. —@; 0%, O—Q; 0.1%, m—M; 0.2
O11; 0.3%, A—A; 0.4%, —/\; 0.5%
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Fig. 3. Effect of garlic juice on the growth(A) and specific
growth rate(B) of Candida versatilis KCCM 11312 at dif-
ferent concentrations. —@; 0%, O—0O; 0.1%, m—8&; 0.2%
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Growth Inhibition of Garlic (Allium sativum 1..) Juice on the Microorganisms
Won-Dae Ji, Min-Seon Jeong, Ung-Kyu Choi, Dong-Hwan Choi and Yung-Gun Chung*(Dept. of Food Science
and Technology, Yeungnam University, Kyongsan 713-749, Korea)

Abstract : In order to investigate antimicrobial substances from natural spices, the effects of garlic juice and ging-
er juice on the growth of microorganisms were investigated. It was showned that garlic juice inhibited the growth
of bacteria, yeasts and fungi but ginger juice did not inhibit the growth of bacteria and yeasts. As result of con-
centration effect of garlic juice on the growth of microorganisms, the higher concentration of garlic juice was em-
ployed, the more growth inhibition was obtained. Comparing the specific growth rate at various concentration of
garlic juice, the inhibition effect on yeast appeared- much higher than that on bacteria.

Key words : Garlic, ginger, antimicrobial activity, specific growth rate
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