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Catechin products in green tea extract was prepared to investigate antibacterial activity on the pathogenic
bacteria. Survival of pathogenic bacteria (MASA - methicillin resistant Staphylococcus aureus, E.coli 0157 and S.
typhimurium Sal-13) in tryptic soy agar(TSA) containing Catechin products powder incubated at various concentration
was evaluated. TSA containing 0~2%(w/v) of Catechin products was inoculated approximately 10° CFU/m¢ of
pathogenic bacteria and incubated at 37°C for 24 hours. The plate counting technique and clear zoon test were used
to test survival effect of the Catechin products. Minimum inhibitory concentration (MIC) and minimum bactericidal
concentration (MBC) was derived from the survival curves of pathogenic bacteria. S. typhimurium Sal-13 was the most
sensitive strain to Catechin products. This result suggested that Catechin products can be used as an effective natural
antibacterial agent.
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Fig. 1. Comparison of inhibitory effects of Catechin products on the
survival of pathogenic bacteria. A : Catechin product 1, B : Catechin product 2.
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Table 1. Minimum inhibitory concentration (MIC) and minimum
bactericidal concentration (MBC) of Catechin products on the
pathogenic bacteria.

MIC (%) MBC (%)
Strains Catechin Catechin Catechin Catechin
Product 1 Product 2 Product 1 Product 2
S, Wyphimurium Sal-13 005 005 05 05
F.colif 0157 0.16 023 - 20
S aureus (MRSA) 010 017 15 20

* - Non bactericidal
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Table 2. Inhibition zone of Catechin product on the pathogenic
bacteria (mm).

Catechin Product 1 Catechin Product 2
2% 4% 6% 2% 4% 6%
S. tyohimurium Sal-13 85 123 144 102 272 33
E colf 0157 - 58 14 - 145 154

S aureus (MRSA) - 79 115 82 179 196
* - No clear zone
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