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Bactericidal Effects of Different
Allicin Agents on Fruit Fungi

Ma Huiling Gong Bi Qi Luping Li Huanzhong
(Dep artment of Architecture, N orthwestern Forestry College, Yangling, Shaanxi 712100)

Abstract It was derived from bactericidal circle method that the bactericidal capac—

ities of the garlic extracting produced by different technical conditions were differently

correlated to allicin content at certain degrees. The minimum bactericidal contents

(MBC) to five fruit fungi of the extract, garlic essential oil, and synthetic garlic oil were
1.25- 2.00 g+ L~ "which were less than half of the Bavistin and Sodium benzoic acid.
Key words natural bactericidal agent, Allicin preparation, bactericidal capacity



