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Research of the Eutrema wasabi to Several Pathogenic Bacteria Affects
——The Control Growth of the Microorganisms in the Microbiology

HU Shang-qin

College of Life Sciences Chongqing Normal University Chongqing 400047 China
Abstract The control growth of the microorganisms is an important research content in the microbiology. This paper repots an
extract materials from the Eutrema wasabi to disinfect pathogenic bacteria affects and to test disinfection bacteria rate using
plate colong counting method. The result shows that consistency of the extract materials from the wasabi is 0.5% ~0.8%
times is 90 ~ 120min efficincy of wasabi to disinfect pathogenic bacteria is 80% ~97% . A new scientific method has been
found to disinfect pathogenic bacteria. It has positive significance for the prevention about disease making a public health
defending peoples health and enriching the teaching work in microbiology.
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0.1% 2.2  Eutrama wasabi
600g/50kg Eutrama wasabi
2
1 Eutrama wasabi
wasabi /% 120min
0.1 0.3 0.5 0.8 5 /%
x10°  /mL AL T 03 05 0.8
E. coli 3.71 2.2 0.5 0.1 10.0 63 82 95 99
S. aureus 2.8 1.3 0.7 0.1 10.0 72 87 93 99
B. subtilis 7.9 5.8 4.7 4.0 10.0 21 42 53 60
S. thermophilus 6.3 5.0 3.9 3.0 10.0 37 50 61 70
S. faecalis 5.9 5.1 3.5 2.8 10.0 41 49 65 72
B. licheniformis 7.5 5.9 4.4 3.3 10.0 25 41 56 67
L. bulgaricus 6.7 4.3 2.8 1.7 10.0 33 57 72 83
Acetobacter aceti 7.3 6.8 7.5 2.1 10.0 27 32 65 79
S. albus 2.5 1.3 0.4 0.1 10.0 75 87 96 99
S. hemolyticus 2.2 1.4 1.0 1.0 10.0 78 86 90 99
S. viridans 2.7 1.6 1.1 0.2 10.0 73 84 89 98
Shigella dysenteriae 2.3 1.2 0.6 0.1 10.0 77 88 94 99
proteus vulgaris 6.5 2.1 1.3 0.8 10.0 35 79 87 92
A. aerogenes 6.1 1.9 1.2 0.8 10.0 39 81 88 92
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0.5% Eutrama wasabi Eutrama wasabi
x10*  /mL /%
10 20 30 60 90 120 10 20 30 60 90 120
min min
E. coli 8.0 7.3 6.4 4.3 1.1 0.4 10 20 27 36 57 89 96
S. aureus 7.5 6.7 6.1 3.8 1.2 0.8 10 25 33 39 63 88 92
B. subtilis 8.9 83 7.5 6.9 53 50 10 11 17 25 31 41 50
S. thermophilus 8.3 7.7 6.7 59 4.4 4.0 10 17 23 33 41 56 60
S. faecalis 8.4 80 7.3 50 4.0 3.6 10 16 20 27 50 60 64
B. licheniformis 9.1 86 7.1 6.5 51 4.9 10 9 14 29 35 49 51
L bulgaricus 8.2 7.9 6.3 5.1 3.7 3.2 10 18 21 37 49 62 68
A. aceti 8.5 7.8 6.0 4.9 40 3.5 10 15 22 40 51 60 65
S. albus 7.0 49 26 1.3 0.7 0.3 10 30 51 74 87 93 97
S. hemolyticus 7.4 53 3.1 2.7 1.2 0.8 10 26 47 69 73 88 92
S. viridans 7.9 6.1 4.0 2.9 1.5 1.0 10 21 39 60 71 85 90
Shigells dysenteriae 7.5 7.1 5.3 2.3 .1 0.7 10 25 29 47 77 89 93
proteus vulgarts 8.2 7.6 6.2 4.4 2.1 1.5 10 18 24 38 56 79 85
A. aerogenes 8.5 8.1 6.5 4.2 1.9 1.4 10 15 19 35 58 81 86
67
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