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Study on optimization of the extracting technology
of antibacterial from ixeris chinensis powder
CHENG Min, LIU Tian-tian, GONG Chun-bo "

(Food Science and Engineering College, Qingdao Agricultural University, Qingdao 266109, China)

Abstract: In order to get optimizing technology of extracting antibacterial from ixeris chinensis powder, ultrasonic
was used cooperated with water, ethanol, acetone and methanol to extract antibacterial from ixeris chinensis
powder.One-at-time test results showed that 70% ethanol was the best solvent for extraction.The inhibition zone
rapid increased when liquid ratio was from 1:10 to 1:15, but it reduced when liquid ratio was above 1:15.When
ultrasonic power was 360W and extraction time was 60min, the inhibition zone was the biggest. The optimal strategy
of extracting antibacterial from ixeris chinensis powder was 70% ethanol as solvent extraction, liquid ratio 1:20,
ultrasonic time 60min, ultrasonic power 360W.The effect intensity of factors from strong to weak was extraction time,
liquid ratio, ultrasonic power. Antibacterial substance extraction from ixeris chinensis powder mainly inhibited
Staphylococcus aureus,which represented by G* bacteria, while Penicillium, Aspergillus niger were not inhibited.
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