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Antibacterial Activity and Stability of Polysaccharides from Meitan
White Tea on Staphylococcus aureus
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Abstract: Objective: To study the antibacterial activity and stability of polysaccharides from Meitan White Tea against
standard strains of Staphylococcus aureus in vitro. Method: The minimum inhibitory concentration (MIC) of
polysaccharides from Meitan White Tea on Staphylococcus aureus was determined by oxford cup test and microdilution
broth method. The effects of temperature, pH, ultraviolet and metal ion on the antibacterial activity of polysaccharides from
Meitan White Tea were studied. Results: The polysaccharides from Meitan White Tea had significant antibacterial activity
against Staphylococcus aureus, and the minimum inhibitory concentration was 8 mg/mL. The bacteriostatic stability
experiment of MIC was carried out, and the ODy, value of Staphylococcus aureus was used as an index. The results
showed that the antibacterial activity of polysaccharides from Meitan White Tea was stable at 20~60 °C, but it decreased
slightly after being treated at high temperature (80~100 °C), about 45.8% retained at high temperature compared with 4 °C.
The antibacterial activity remained stable at pH4~10. After 30 W ultraviolet treatment for 10~50 min, the antibacterial
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activity had no significant change (P>0.05). Under the treatment of 0.1 mol/L Na" and K", the antibacterial activity was

stable, but under the treatment of 0.1 mol/L Ca**, the antibacterial activity was lost. Conclusion: The polysaccharides from

Meitan White Tea have stable inhibitory activity against Staphylococcus aureus in vitro, which provides a basis for its

development as a natural preservative.
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against Staphylococcus aureus

T EHARR/INE FRRRZER B P<0.01; & 3~E 6 [F,

24 EERZRZEIEREN

2.4.1 IREEXHEE AZRZSPHM ey D4
WA BRI ODgq H FEPRRTTES 24T
T PP, W S B A R A, JEC A B R R, 25 2R
& 3 Firn. SCEG4H S5 ARAN B4 AR Fb 35, 20~60 °C 4b
P 30 min, H3 B UG P AH X R 2 s 80~100 °C 4k B
30 min, B WGP T RREH W, RN AR AN 1Y
45.8%, S3 AT IS S AP IRLRE ok e A Wi o e A oy ol
T ng, SECM A TEM: TR, H5XTIRZEAE L, I
b 2ZH 157 HLAT AR 5 2 A R T PR (P<0.01) o R BH JATEL
P2 2B HAT U R e Tk -

2.4.2 pH XVBE ARG RN TR A
A BHAE pHA~10 Ju [l Y i I ATTE PR E5 SR an 1E 4 Br
No SARANBHLHAA L, TR, PIRRTEPERSA T
R, L pH10 AbFR A 25 2288, A B i HEOR B 24

IR 1



4346 5 3 ) RN, 267 TR 2R S B0 (o B AR AT M BRI A S OB S117 -
05 - e (R b 120 WiE 6 iR, 5 ZLAR L, £8 0.1 mol/L NaCl A1l

04 100 o 0.1 mol/L KCI AhBHFY 5 22, AT5HLAT B3 A4 R 1%

g 80 P, %8 0.1 mol/L CaCl, ZbFR{YAS M, PB4
g" o = g, TIP3 5 5 2 B A7 L RO (9 4 4 1
R 02 w0 g FH, XHEERAAT —REREEME, AT ARG E R
T ol o ﬂg SR AL FL AT HLHE, £ 0.1 mol/L NaCl F1 0.1 mol/L
KCI AR BRI 28 22, W0 140 (8.3 25 5% (P>0.05),

0.0 TETEROREE 82.0% LA L, U B URTRL 1 255 206 4N 25

-0
20 40 60 80 100 ARALFE XfHE

TR (0
3 N [)RE X YRR 2R M s P A
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activity of polysaccharides from Meitan White Tea
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