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Studies on antibacterial activity of
colostrum powder from Shaneng goat
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Abstract: The inhibition of goat colostrums pow der on Escherichia coli, Pseudanonas aeruginosa,
Staphy lococcus aureus and B acillus subtilisw as studied regpectively in this article The results demonstrated
that it show ed great inhibitory activity against Escherchia coli and S tap hy lococcus aureus,w ho se antibacteri-
al ratesw ere regectively 99 7% and 78 6% and inhibited P seudanonas aeruginosa to some extent,w hose
antibacterial ratewas 19 2%, but it didn’t inhibit B acillus subtilus in this experiment
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Table 1l A ntibacterial experiment result of Shaneng goat colostrum pow der olution
M icrobial numbers
/%
M icrobial strain /Lt Lt A ntibacterial rate
Test group Control group
Escherichia coli 1 70x 10% 4 64x 104 99 7
P seudamonas aeruginosa 1 68x 10% 2 08x 10Y 19 2
Stap hy lococcus aureus 5 90x 10% 2 76x 10% 78 6
B acillus subtilis 8 36x 10* 7. 97x 10% 0
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