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Study on bacteriostatic activity of
Mosla chinensis *Jiangxiangru’ extracts
LI Zhi-min', SUN Yan-min', WANG Mei', PENG Liang'",REN Peng?

(1.School of Pharmacy, Jiangxi Science & Technology Normal University, Nanchang 330013, China;
2.School of Life Science and Engineering, Southwest University of Science and Technology, Mianyang 621010, China)

Abstract: Five different polarity extracts from Mosla chinensis ‘Jiangxiangru® were prepared by solvent extraction
method. To compare the bacteriostatic activity of different extracts on Staphylococcus.aureus, Escherichia.coli
and Bacillus subtilis,disk diffusion method and broth dilution method were used. The results showed that four
organic solvent extracts had various bacteriostatic activities on the tested germ,but the aqueous extract
had little bacteriostatic activity. In addition,the ethyl acetate extract had the lowest MIC (minimal inhibitory
concentration ) , which was 15.60ug/mL. While ,MIC of petroleum ether extract and ethanol extract were
31.25ug/mL. Thus, Mosla chinensis ‘ Jiangxiangru’ had antibacterial activity,and the ethyl acetate extract had
the most significant effect.

Key words: Mosla chinensis ‘Jiangxiangru’ ; bacteriostatic activity ; Bacillus subtilis ; Staphylococcus aureus;
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L1 TEEZVRIA KA B 0400 P 4% (mm, K28, n=5)
Table 1  The inhibition effect on Escherichia.coli of Mosla

chinensis ‘ Jiangviangru’ extracts (mm, x+s, n=5)

. WP (g/ml)
B
7.80 15.60 31.25 62.50
MCJ-1  9.64:0.32  9.65+0.88  9.85+0.65 11.67+0.97
MCJ-2  9.50+1.32  10.11+0.26 10.67+1.05 11.69+0.96
MCJ-3 8.95:0.61  9.53+0.81  9.67+0.67 11.59+1.23
MCJ-4 10.68+£0.62 10.80+0.75 11.43+0.64 13.44+0.59
MCJ-5 - - - -

TR RORTCMAE L ; 2.3 R4 .
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(mm, X+s, n=5)
Table 2 The inhibition effect on Staphylococcus.aureus of

Mosla chinensis * Jiangxiangru’ extracts (mm, ¥+s, n=>5)

. WE (ug/ml)
FE
7.80 15.6 31.250 62.50

MCJ-1 8.30+0.36 8.79+0.91 10.03+1.27 11.93+1.69
MCJ-2  7.55+0.14  7.85+0.58 8.00+0.7  10.05x1.04
MCJ-3  7.63+0.32 10.30+1.28 11.65+0.82 12.49+1.55
MCJ-4 8.97+0.93 10.43+0.49 10.73x1.21 11.02+1.68
MCJ-5 - - - -

3 TLF VIR R B AT B ) e P A
(mm, x+s,n=5)
Table 3  The inhibition effect on Bacillus subtilis of

Mosla chinensis ‘ Jiangxiangru’ extracts (mm, x+s, n=5)

v h W (ug/mL)
FF fib
7.80 15.60 31.25 62.50
MCJ-1 7.92+0.49 9.83+0.71 10.20+0.62 11.15+0.84
MCJ-2 9.80+0.56 9.97+0.55 11.12+0.56 11.23+0.35
MCJ-3 10.53x0.55 10.89+0.42 11.21+1.52 11.62+0.33
MCJ-4 9.53+0.57 10.25+0.72 10.62+0.84 11.77+0.70
MCJ-5 - - - -

i 2 AT R AR 2 VA T T R
Wk < B C0 R 25 BR TR A A P A S
22 IEHEFRBYNRREMERE

5 AN [ AR M PRV A 503 B A 0 — vl Ao i 4 T
PR SR AR B MR BE (MO L4

Ra LA R BRI KL (ug/mL)
Table 4 Minimal inhibitory concentration (MIC) of

Mosla chinensis * Jiangxiangru’ extracts (ug/mL)

PR KT ORI R AT R

MCJ-1 31.25 31.25 31.25
MCJ-2 15.60 15.60 15.60
MCJ-3 31.25 31.25 31.25
MCJ-4 31.25 31.25 31.25
MCJ-5 - - -
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