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Abstract

To understand the effect of radish on growth of food born microorganisms, mashedflesh radishes were
extracted by using acetone and distilled water. Their effect was assayed by measuring the optical density
of culfural broth of food born microorganisms, In the experiment, seven strains of food born bacteria and
one strain of veast were used as the test organism.

Acetone extract inhibited growth of the cells of L. plantarum, L. sake and Danmuj film yeast. Growth
of the film yeast was drastically inhibited in the concomitant presence of 0.03% extract, while other
microbes such as L. faecalis, P pentosaceus, B. subtilis and E. coli grew by succeeding cultivation for 4 to
8 hours after addition of the extract,

Water extract, on contrast to acetone extract, at the concentrations of 0.1~15% stimulated the growth
of lactic acid bacteria. Culture of L. faecalis and L. sake showed an optical dencity higher than that of
control by 40—~50 times, The effect was not so apparent against E. coli, S, aureus and Danmuji film yeast.

Key words: radish extract, inhibitory effect, stimulatory effect, microorganism.
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Fig. 2-1. Inhibitory effect of aceione extract of radish on the growth of lactic acid bacteria.
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Fig. 3~1. Stimulatory effect of water extract of radish on the growth of lactic acid bacteria.

o|f
o o

vehdtiy B ystdo

do AN FoM F23 P BFL L
faecalis® A% L. plantarum, L. sakeS2) Gram
FE R FH @RS ERA e AT o

A A YT 718t Gram$A 2473
P. pentosaceus, Gram37 {4a<! B subtilis, Gram
&4 74¢ E coli Gram%4 FF S aureus Tl
AA7E vgkete] @A B A7 /E A7HE 9%



294 ZHA - AR - T
B sublilis
19
E it
o
8
c
3
2 - 0%
4 Q.1F +0,1%
< 0.5%
[
¢
! 1 ]
0.01
1] 4 8 12 1B 20 24
Tima(hour)
5. aureus

Absorbance(620nm)

i

0.01 ; -
o

4 B 12 1

Tima(hiow)

s 20 A4

HotA o REFEREE

E coli

10

Absorbance{B20nm})

0.0t .
D 4 8 12 W 20

Time(hour)

Fim yeast

Absorbance (620nm)

0.01 - ’ -
6 4 B 12 18 20 24

Tima(heur)

Fig. 3-2. Stimulatory effect of water extract of radish on the growth of food-born bacteria.
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