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Antimicrobial effect of pepper seed extract on Vibrio parahaemolyticus

LIU Ting, CAO Jin, DING Hong"

(National Institutes for Food and Drug Control, Beijing 100050, China)

ABSTRACT: Objective To investigate the antimicrobial effect of pepper extract on MVibrio parahaemolyticus.
Methods Pepper seeds were extracted by absolute ethyl alcohol and the antimicrobial effects on Vibrio
parahaemolyticus under different treatment conditions were compared by the Oxford cup method. Results A
hundred percent of the pepper seed extract had the most obvious inhibitory effect on Vibrio parahaemolyticus. The
minimum inhibitory concentration and the minimum bactericidal concentration were both 12.50 mg/mL. The
inhibitory effect of pepper seed extract decreased with the increasing temperature and the suitable temperature range
was 20~40 ‘C. The pepper seed extract could obviously inhibit Vibrio parahaemolyticus under acid and neural
conditions, and it showed the strongest bactericidal effect when pH value was 7.0, however the inhibitory effect
decreased by ultraviolet irradiation. Conclusion  Vibrio parahaemolyticus can be obviously inhibited by pepper seed
extract and the inhibitory effect changes with the extract conditions.
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