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ABSTRACT: Objective To study the antibacterial activity and stability of Yunnan Litsea cubeba. Methods The
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and salt treatment. Results The extract of Yunnan Litsea cubeba had a good antibacterial effect on Bacillus cereus.
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Its active components were mainly distributed in the ethyl acetate phase, and its minimum inhibitory concentration

against Bacillus cereus was 0.08 mg/mL; the ethyl acetate extract of Litsea cubeba showed good stability after

ultraviolet irradiation, acid-base treatment and different temperature treatment. The salt and sugar treatment

conditions enhanced its antibacterial activity against Bacillus cereus. For metal ion treatment, Mg”" increased its

antibacterial activity against Bacillus cereus, while Fe**, Fe?, AI** and Ca®" decreased its antibacterial activity.

Conclusion The extract of Litsea cubeba has good antibacterial activity. Temperature, ultraviolet irradiation and pH

have a small impact on the stability of antibacterial components, while metal ions, sugar and salt concentrations have

a greater impact on their antibacterial activity. Therefore, Yunnan Litsea cubeba can be considered as a natural

plant-derived preservative, which has good prospects for development and utilization in terms of preservation.
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Fig.l Antibacterial activities of each extracted phase

F1 BERUEM MIC
Table 1 MIC of each extracted phase

Tt ez R
(mgml)  FiEE MR ETE Al
10.00 - - - -
5.00 - - - -
2.50 - - - -
1.20 - - - +
0.60 - - + +
0.30 - - + +
0.15 - - + +
0.08 + - + +
0.04 + + + +
0.02 + + + +
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Fig.2 Effects of metal ion on antibacterial activity of
Yunnan Litsea cubeba extract
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