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In vitro antimicrobial activity of extracts from fruits of Nitraria sibirica pall.
ZHANG Gui-xia, QI Jing—hao,REN Xu, CHEN Gui-lin"

(College of Life Science, Inner Mongolia University, Hohhot 010021, China)

Abstract:Evaluated the in vitro antimicrobial activity of Nitraria sibirica Pall. Fruits extracts to provide the basis for
utilizating Nitraria resources and developing natural food antiseptic. Nitraria sibirica Pall. fruits were extracted
with 95% ethanol,then fractionated with petroleum ether,chloroform,ethyl acetate and n—butanol respectively.
The filter paper disc diffusion method was performed to determine the influence of the different extracts on the
growths of 3 bacterium (Escherichia coli,Bacillus subtilis,Staphyloccocus aureus) and 4 fungus (Penicillium sp.,
Rhizopus sp.,Aspergillus niger,Saccharomyces cerevisiae) ,and the minimal inhibitory concentrations(MICs) of
ethyl acetate extracts againts the 3 kinds of bacterium were tested using the doubling dilution method.The
results showed that the ethyl acetate,ethanol and chloroform extracts had antibacterial activity against the 3
kinds of bacterium. In addition,the ethyl acetate extracts presented higher antibacterial activity than others. The
MIC of ethyl acetate extract against Escherichia coli, Bacillus subtilis , Staphyloccocus aureus were 25,25,
50mg/mL. None of the extracts exhibited inhibitory activity against Fungus.
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Table 1  Diameters of inhibition zone of extract of N. sibirica fruit against bacteria
I P A% (m)
I 40 B s JKAH At & JBRATR TR CBHRE WA
P iy sy oy iy oy RER DRI
KIAT B (Escherichia cold) 8.2 7.0 7.0 7.0 10.1 7.0 14.7 7.0
R ZE AT B (Bacillus subtilis) 7.7 7.0 7.0 7.0 11.4 7.3 35.2 7.0
GO Z R R (Staphyloccocus aureus) 7.5 7.0 7.0 9.4 8.9 7.0 15.1 7.0

20125 138 105



J@étﬂ%&

Scence and Technology of Food Industry
22 FURIRSE LR LIESEEUY) A R

Table 2 Antimicrobial activities of acetoacetate extract from

N. sibirica fruit
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