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Comparison of Different Extraction Methods of Black Soybean Skin Anthocyanin

and Its Antibacterial Activity in vitro
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Abstract: The extraction yield of different extraction methods of anthocyanin in black soybean skin inculding the traditional

method of organic solvent, water extraction,ultrasonic auxiliary method were compared, method of ultrasonic assisted extrac-
tion yield was the highest,reached 20. 50%. And by the method of filter, three different extraction methods of the bacteriostatic

effect of anthocyanins were compared. The result showed that the bacteriostatic ring of the water extraction of Bacillus subtilis,

Staphylococcus aureus , Escherichia coli was the largest and the bacteriostasis effect was the best. The anthocyanin bacteriostatic

rate compared by the plate colony counting method of water extraction showed that from low concentration to high concentration

bacteriostatic effect was increased. When anthocyanins in concentration was 0.3 g-mL ™" Bacillus subtilis, Staphylococcus au-
reus, Escherichia coli antibacterial rate was 79. 75% ,74. 50% and 81.60% , respectively.
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Table 1 Effect of different concetrations anthocvanin extracted by different methods on bacteria

‘ ekl 1
AT R E o
R Bacteriostatic ring diameter/cm
) Anthocyanin
Extraction method . o AT SWOMAERE PNZLIRE]
concentration/g-mL
Bacillus subtilis Staphylococcus aureus Escherichia coli
e 0.05 1. 00 1. 00 1.01
fege A L Rk
Traditional organic 0.1 1.05 1.02 1. 06
solvent method
0.3 1.33 1.23 1. 16
0.05 1. 00 1. 00 1. 00
KR P
0.1 1. 08 1.03 1.03
Water extraction
0.3 1.48 1.44 1.42
e 0.05 1.01 1.00 1.00
P Bk
Ultrasonic assisted 0.1 1.02 1.01 1.04
method
0.3 1.26 1.26 1.25

Bacillus subtilis Staphylococcus aureus Escherichia coli

1K R PEM 2 P PR BTE 53 AR AT WL TFITE 34 X IR
1:Water extraction; 2 : Ultrasonic assisted method; 3 ;Traditional organic solvent method ; 4 ; CK.
| RERRAEENETREEREREH 0.3 g-mL " HMEE
Fig. | Anti-bacteria circle of 0. 3 g-mL ' anthocyanin extracted by different extraction methods in black beans skin
2.2.2 FHRE WK WMTHTEBEOCRIK A IR A, R B e R A 4%
RIGEARG R B AEH ZR MR R EE F T IRRCRE I iR, RE R EH KWL 0.3
WEMBAE, NFK2 FIE 2 AT E N, BERAETTR g mL I, 0 3 Bl 04 0 8 358 B R, 4k
XA B ZE AT IR L B B R A BRER R AT I 3 R 79.75% \74. 50% F1 81. 60%
K2 ARRERERETRRRNARHNMEZR

Table 2 Black soybean skin anthocyanin solution different concentrations of bacteria antibacterial rate( % )

il T ZEH)E Anthocyanin concentrations/ g+mL ™!
Bacteria 0.05 0.1 0.3
Wi 2 FLFT I Bacillus subtilis 17.53 57.00 79.75
4 B RIRTERE Staphylococeus aureus 9.90 52.20 74. 50

K IHFF B Escherichia coli 10. 70 55.20 81. 60
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RORBHTIE SR, ST RAWKIE N 0.3 g-mL ™" A,
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Inhibition effect of different concentrations anthocyanin solution on different bacteria
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