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Abstract : The scavenging effect of honeysuckle and dandelion extracts on the biofilm of Pseudomonas strains was researched in

this study.The optimum culture temperature , time and fixing method of Pseudomonas were determined by single factor tests.The

effects of honeysuckle extract and dandelion extract on the biofilm of Pseudomonas were evaluated by crystal violet method

combined with scanning electron microscopy. The results showed that, Pseudomonas strains from meat had strong biofilm —

forming ability with the highest value under 30 “C at 24 h.The scavenging effect of honeysuckle extract and dandelion extract on

biofilm increased gradually with the increase of mass concentration( P <0.05).The honeysuckle extract and dandelion extracts,

adding at 0 h had better scavenging effects on forming biofilm than adding at 24 h( P <0.05).The laser—scanning confocal

microscope imaging results showed that, extracts scavenged biofilm by inbibiting bacterial growth above MIC by destroying the

spatial structure of biofilm. With the extracts concentration was higher than MIC,the holes on mature biofilm were smaller and

fewer.Extracts destroyed the structure of biofilm and lead to the formation of holes on the biofilm when lower than MIC. This

study proved that honeysuckle and dandelion extracts had the effect of scavenging Pseudomonas biofilm with potential

application value in meat preservation.
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Fig.2 Effect of immobilized materials on biofilm of Pseudomonas strains

108 2020 51241



@ét“ﬁfﬁl

I 30 C R Al
V22 4 “CHigr

a
o
I 0.4
Eed
® 03
£ 02
®
R 0.1
O e B B o e o A o, %
N RN PN SN N
. TR AR
0. -
g
8 0.6 I 30 C/EY BB R
g WA A “CER = R
R
1 0.4
0.2+
1 0.0- :
41 52
(e N kv S TR

@)

()

A N E

Vol.41,No.12,2020

0.6+

2 0.5 M 30 CHIRAE P
) - V7 4 “C I
0.4

M

.

0.34
0.24

0.14

0.0-

7 8-7 82
T PR TR B R
Il 30 CHAYpiir= =

N

1.2+

V2 4 “C W I

2 1.0 T

a %z

o 7

E 08 22 a || B
= . -
= 0.0 | | h

3 B BT B B BT A 0 BB 1) 2

Fig.3 Effect of incubation temperature on biofilm of Pseudomonas strains
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Fig.6 Confocal laser scanning microscopy( CLSM)

images of Pseudomonas biofilm structures under
the inhibition of honeysuckle extract(40 x )
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Fig.7 Confocal laser scanning microscopy( CLSM)
images of Pseudomonas biofilm structures
under scavenging effect of honeysuckle extract(40 x )
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Fig.8 Scanning electron microscopy( SEM)
images of Pseudomonas biofilm structures
under Scavenging effect of honeysuckle extract(5000 x )
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