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Inhibition of biofilm formation
in Pseudomonas fluorescens by cinnamaldhyde
QI Guo-hong, JING Jia-li, YANG Zhi-ping, CHEN Gui-tang, WANG Hai-xiang, CHENG Shu- jie

(School of Engineering,China Pharmaceutical University , Nanjing 211198 , China)

Abstract: To study the inhibition of development of biofilm in Pseudomonas fluorescens FMLO5-2 by cinnamaldhyde at the non
inhibitory concentration. Firstly, it was studied that the effect of the cinnamaldhyde on the purple pigment production by
Chromobacterium violaceum CV0O26 as model bacteria, then determined the biofilm formation and extracellular polysaccharide
(EPS) production that was important factors correlated with the biofilm formation in P.fluorescens FMLOS — 2. The results
indicated that the cinnamaldhyde inhibited the purple pigment production of C.violaceum CV026, the inhibition rates were
31.53% and 17.90% ,respectively.The inhibition rates of the biofilm development were 44.22% ,21.77% , the inhibition rates of
EPS production were 15.72% ,5.34% in P. fluorescens FMLOS5 —2 at the non inhibitory concentration of 40 wg/mL and
20 pg/mL. The results suggest that the cinnamaldhyde can inhibit the development of biofilm in P.fluorescens FMLO5-2 at the
non inhibitory concentration
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Fig.1 The growth inhibition of cinnamalhyde to CV026
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Fig.2 The growth inhibition of cinnamalhyde to FMLO5-2

2.3 L EFE CVO26 EREFAMIMNEIER
FH 3 AT A, PR I AR R R R SRR T
CVO26 Sz py A B Ml VE A, Jf H K R AL 1
e Y 25 28 e 21 A AN R B 2 B, TR R
40 pg/mLEFHH] 21k 31.53% .,
35
301

20 0
WK (ng/mL)
B3 RAEEREXT CVO26 252 = A i il /R A

Fig.3 Violacein production inhibition

in CVO26 by cinnamaldhyde
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