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Table 1 Inhibition effect of garlic extract on bacteria

AR A2/ mm BE AT
aME P
pH A& pH 8 pH9 CK 5% 1%
e A 14. 84 19. 14 13.87 6. 00 a A
HEL2F
B 8.31 21.17 14. 25 6. 00 a A
I
C 6. 00 18. 12 6. 00 6. 00 a A
" A 12.49 9. 65 6. 00 6. 00 a A
N
HkF B 14. 80 9.21 8.71 6. 00 ab A
C 6. 00 6. 00 6. 00 6. 00 b A
A 14. 05 14. 80 20. 33 6. 00 a A
HORZE
B 15.54 11. 62 17. 28 6. 00 a A
e B
C 6. 00 6. 00 6. 00 6. 00 b B

E DRAEH ETE 0 6 rom VBT 6. 00 FARBA MR, TR,
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M 2 AT LUEH, LR CEEX HE TMHBOR . K
FR PR OB P2l A 7 T I 2 B A IV, DL A AR R
BRI X BEMIRERMHRR S B.C 4L M2 R
AR NFHEAOMHECRS BAMEZRBE,B.C 4
R ERCR ¥ 22 58 8.2 5 pH (BN SR BOMR A 410 )
B RBCR A —E R, SR B pH B ARA pH 9 1)
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Table 2 Inhibition effect of garlic extract on fungi

e M B2/ mm ‘ BEMST
pH A% pH 8 pH9 CK 5% 1%
A 29. 84 26.17 31.28 6. 00 a A
58 B 13.42 20. 93 17.42 6. 00 b A
C 19. 62 26. 00 22.62 6. 00 ab A
A 22.02 15. 28 18. 96 6. 00 a A
AEE B 11. 39 12.15 15. 63 6. 00 a A
C 21.72 8.54 19.12 6. 00 a A
A 23.11 20. 46 17.11 6. 00 a A
BEH B 6. 06 6. 00 10.17 6. 00 b B
C 10. 48 6.78 7.68 6. 00 b B
A 23.09 20. 91 34.81 6. 00 a A
HhE B 30.51 19. 98 18. 00 6. 00 a A
C 28.58 17.72 28. 84 6. 00 a A
A 27. 36 20. 22 27.55 6. 00 a A
REE B 9. 69 11.15 10. 39 6. 00 b B
C 11.78 9.18 8.16 6. 00 b B
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Fig. 1 Effect of garlic extract on mycelium growth of P45
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Fig. 2 Effect of garlic extract on mycelium growth of ‘Zaoqiu 615’
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KBy, SREAY FHERAAEBRFRKIZRA P NapSeO; 09 R EREH A 60 mg/L, G A5
A RERARIERA TR A 2 KH 30.0 g/L.F 24 6.0 g/L.KH,PO, 1.5 g/L.MgSO, *

7H,0 0.5 g/L.H,O 1 000 mL.pH & %K,
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B35 ARE . B EA MR, OB M E M
PriEmm . 2B XSRS, & EEEK, B
AU REMAMmEZAIEZ. —&iNE,.4
AR 18 FaEERP s T AT LMK 8
PRI, EEAZMAEER T W, XA
AR, SRR HLAGE I A AR A5 By s XPWE R it 45 %
FRYMEIFR MAERERIGITER . 750 FE LB A

F—1EEMN: B 20979, 8 . L, FRF . AT EREFHREY
PRI ZA) B F AR TAE, E-mail : penghacoo@snut, edu. cn.
EEEE LR A956), 5, HL AL AT AELERNEHAE
MR REBE 5 A B FH K T4, E-mail: wenqiangc@126. com.
E&TIR : % H“13115" #3441 3 TAZ3+ %) F 85 F B (2008IDGC-04)
W B H#:2014—04—17

NEKFRIRAG A XEHHS:1001—0009(2014)15—0152—06

B P8 ek X R e A £ B R B L B A 7 L 2% AR
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Inhibition Effect of Extract Garlic on Pleurotus ostreatus Mycelium and
Competitve Microbes

LI Yunxiang' ,GUO Shu-mei' ,ZHANG Yan-jun' ,SUN Chang-lan' ,ZHAO Shu-fang? ,NIU Zhen-fu'
(1. Shandong Agriculture and Engineering University,Jinan,Shandong 25010032, Shandong Agricultural Technology Extension Station,Jinan,
Shandong 250100)

Abstract: With bacteria and fungus that seperated from Pleurotus ostreatus as research object,different ratio of guality to
liquid of garlic and ethyl acetate was prepared. The inhibition effect of garlic extract on competitive microbes in mushroom
production was studied by inhibition zone method. The influence of garlic extract on Pleurotus ostreatus mycelium growth
was also analyzed through mycelial growth rate method. The results showed that garlic and ethyl acetate (w/v) 1 : 2
extracted for 48 h, which inhibition effect was remarkable. Added garlic extract 1% of medium content in the culture
medium of pH 8~9,which didn’t affect the growth of Pleurotus ostreatus mycelium, but could enhance the inhibition
effect on various competitive microbes.
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