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Abstract

The growth of Bacteroides fragilis was inhibited by combination of natural products
bearing antioxidative capacity and combined two, three and four kinds of them.

Bacteroides fragilis was controlled by Paeonia Japonica, Corni Fructus, Theae
Folium, Coptidis Rhizoma alone, and two mixed combinations of Paeonia japonica
and Scutellaria Baicalensis George, Scutellaria Baicalensis George and Schizandrae
Fructus, Schizandrae Fructus and Theae Folium, Schizandrae Fructus and Corni
Fructus, Schizandrae Fructus and Crataegi Fructus, Paeonia japonica and Schizandrae
Fructus, and three mixed combinations of Paeonia Japonica and Scutellaria
Baicalensis George and Schizandrae Fructus, Paeonia Japonica and Scutellaria
Baicalensis George and Crataegi  Fructus, Paeonia Japonica and Scutellaria
Baicalensis George and Corni Fructus, and four mixed combinations of Scutellaria
Baicalensis George and Crataegi Fructus and Corni Fructus and Schizandrae Fructus,
Scutellaria Baicalensis George and Crataegi Fructus and Corni Fructus and Theae
Folium.

As these combinations of natural products will activate some parts of body, they
may be applied to pharmaceutical applications, functional foods, antiaging tea, also

expected to control bacterial growth for fermentative beverage bearing multifunction.
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Fig. 1. The growth of Bacteroides fragilis was controlled by one kind of natural
product.
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Fig. 2. The growth of B.fragilis by additi on of two combinations of natural products.
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Fig. 3. The growth of B.fragilis by addition of three combinations of natural products.
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Fig. 4. The growth of B.fragilis by addition of four combinations of natural products.
Bacteroides fragilis®] A& A A= e 4 71X ZFe F213E
Bacteroides fragilis®] 374S VA3A Asete 4 THe HAAE] 23oz

oAFo) 2 4 FRY 2WY PAFAL §E4L BAY el BN A3,
AFALRL+EE 2L Ok © W) ZH+AbE - Z¥Fe] AUCT}E 655250 24 71 =¢kon, ofe
02 G+ oA §(641.58), FF+AAL Al ek S3H(53487), B
LA A R 2 D) AH51648)8) £HZ VEhsThE. 5). o9 atsEe
Z79 AUC 1166158 56 v HE 73 Ao g Jehyton, 3F+AkApa+ulzt
A FY ZHE 8% Ao B Rt

Ul

-
£~

control (116.61)
SCUTELLARIA BAICALENSIS GEORGE

-
N

+ CRATAEGI FRUCTUS
+PAEONIA JAPONICA

+THEAE FOLIUM (534. 87“
SCUTELLARIA BAICALENSIS GEORGE

+CRATAEGI FRUCTUS
+PAEONIA JAPONICA

+SCHIZANDRAE FRUCTUS[
/N~ SCUTELLARIA BAICALENS

+CRATAEGI FRUCTUS

N
o O

516.45&
S GEORGE

D.O.(ppm)

+PAEONIA JAPONICA
+CORNI FRUCTUSdS41.58)
CRATAEGI FRUCTUS
+PAEONIA JAPONICA
+SCHIZANDRAE FRUCTUS
+CORNI FRUCTUS (655.25)

o N &~ O

60 90 120 150
time(sec)

Fig. 5. Comparison of antioxidative capacity with AUC of fourth mixed combinations of
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natural antioxidants used for coulturing B.fragilis. Numerics in brackets are designated as AUC

of the each combination.
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