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Abstract: Antimicrobial characteristics of 95% ethanol extracts from the stems of Impatiens balsamina L.
( EIB) a traditional Chinese herbal medicine were studied in order to provide a basis for the development of
botanical fungicides and preservatives. The antimicrobial activities of the extracts against 4 moulds 2 yeasts
2 Gram — positive bacteria and 2 Gram — negative bacteria as well as the factors which effect the inhibitory
stability were observed. The EIB was observed to show effective antimicrobial activities and broad antimicrobi—
al spectrum against all tested fungi and bacteria species. The extracts showed good thermal stability and stor—
ability property for the antimicrobial activities decreased little after storage for 100 days or sterilized for 1 hour

+

in an autoclave under 121 °C. The UV exposure time and concentration of Fe’* affected the inhibitory activi—
ties significantly. Meanwhile the extracts showed good activities under the pH range 2 ~8. In conclusion the
EIB may be selected as a natural preservative and antibacterial agent.
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Tab.1 Inhibition effect of Impatiens balsamina L. extract against the tested microorganisms
/mm Diameter of inhibition zone
Pathogens tested i
Extract Positive contrast Negative contrast
( P. italicum) 27.9+1.3 a 26.7+0.7 a —
( P. digitatum) 26.3+1.7 a 24.0+1.4 a —
(A. niger) 26.8£1.0 a 25.7+0.9 a —
(A. oryzae) 26.3+1.3 a 23.3+0.4b —
(S. cerevisia Hansen) 24.6 1.9 a 24.3+0.5 a —
( Candida utilis) 27.4+1.1a 24.7+1.1b —
( B. subtilis) 17.8£0.7 b 21.7+0.7 a —
(S. aureus Rosenbach) 14.6£1.5b 17.7£0.6 a —
(E. coli) 12.9+£0.5 b 21.7+1.5 a —
(S. boydii) 19.7£0.6 a 12.3+£0.6 b —
3 ; (p<0.05 )
(8 mn); “-" .
50 wg/mLo

The diameter( mm) was the mean of three independent experiments( including the 8 mm diameter of the cylinder) . The val—
ues with different letters in the same line were significantly different from the values for zone diameters with superscript a and from
one another( p <0.05) according to Ducan new multiple range test. * Positive contrast: Tetracycline for bacteria and natamycin

for fungi with concentration of 50 pg/mL.
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