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Abstract: In this paper,the effective antibacterial components in peanut hull were extracted by solvent extraction method.The

antibacterial activity of different extracts on common spoilage bacteria and pathogenic bacteria in food was studied by filter

paper method , and the influence of pH, temperature , ultraviolet radiation and metal ions on its stability was explored.The results

showed that the peanut hull fraction extract had certain inhibitory activity on the tested bacterias,and the ethyl acetate extract

had the strongest inhibitory effect on Staphylococcus aureus, and the minimum inhibitory concentration ( MIC ) against

Staphylococcus aureus and Escherichia coli were 31.25 and 62.5 mg/ml, respectively.The stability experiment showed that the

antibacterial activity of the ethyl acetate extract of peanut hull decreased significantly at 7 < pH < 10 ; after 20~80 °C treatment,

the antibacterial activity was stable, but when the treatment was too high or too low (0,100 °C), the antibacterial activity

decreased. With the increase of UV irradiation time,the antibacterial activity decreased.The antibacterial effect of metal ions on

the ethyl acetate extract of peanut shell was different,Cu** ,Fe’* and AI’* could enhance its inhibition, Mg’* ;K*  Mn’* could

reduce its antibacterial effect. This experiment can provide a basis for the development of peanut shell extract as a natural

preservative for food.
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Table 1  The diameter of the inhibition zone of the fractionated extract from peanut hull against tested bacterias( mm)
AR Y SO BBk AR AT TR KIGFF PITRE
Vel ] 7.13 £0.61 6.66 +0.22 7.07 £0.56 6.98 +0.21

= AP LR B 8.29 +0.93 7.98 +0.03 7.39 £0.63 7.72 +0.40
2R Z eI 16.68 +1.48 15.48 +0.52 14.03 +1.28 12.3 £0.15
TooK R EY) 10.23 +0.77 11.48 +1.02 10.01 £0.28 9.4 £1.35
IR 6.89 +0.09 7.34 £0.67 6.60 +0.36 6.67 0.16
popiisE| 6.19 £0.01 6.21 £0.12 6.30 +0.05 6.32 £0.03
F2 HEHP
Table 2 Analysis of variance

K% T H B ¥ 7 F1H Py
Bl 5.410 3 1.803 2.546 0.005
PLICAF 171.045 4 42761 60.384 0.003
BT x HEE 326.75 8 4355 54.31 0.01

R 8.498 12 0.708 - -

R IE B 184.953 19 - - -
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Table 3 The MIC of the fractionated extract from peanut hull against Staphylococcus aureus( mg/mL)

A S EUY) 500 250 125 62.5 31.25 15.63 7.81 391 1.95 0.98
i EEEEE ) - - + + + + o+ + + + + + 4+ + 4+
A BRI - - - + + + + + + + O S S S
LR LTI - - - - - + + + + o+ + o+
ToK LR EY) - - - - + + + + o+ + o+ R

TR - - + + + o+ + o+ + o+ N N

TE =" ORI, + RN KA+ + TRR IR A R+ + + TR IR A RARZ s K 4 T

F4 AELETCPARBUIINS RIAT B B B (R 1P 4 JEE (mg/miL)
Table 4 The MIC of the fractionated extract from peanut hull against E.coli( mg/mlL)

WA eI Y 500 250 125 62.5 31.25 15.63 7.81 391 1.95 0.98
FaRliifin i E7) - - - + + + o+ Y+ b+ A 4
=S P eIy - - + + + + + + + + + FH 4+ 4+
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aniE 1 pRoR L REAE pH 093G R, 41 B BBl AL AR B P S kY
KGN, pH SRy 4~7 B, 54 BRZHAH I, H
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Fig.1 Effect of pH on the antibacterial activity of

ethyl acetate extract from peanut hull
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Fig.2 Effect of temperature on the antibacterial
activity of ethyl acetate extract from peanut hull
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Fig4 Effect of UV on the antibacterial activity of
ethyl acetate extract from peanut hull
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