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TOM TAT

Nghién ctru nay dugce thyc hién nham danh gia hoat tinh diét va e ché vi khuén ciia san phdm chiét xut tir
thao dugc ddi véi E. coli va Salmonella spp. phan 1ap tir heo. Nghién ctru gdm 3 ndi dung: Xac dinh d6 4m ciia bot
thao dugc, ngdm bot trong cdn tuyét d6i va nude dé chiét xut, thu hdi cao dic théao duoc; xac dinh ham lugng vat
chat kho va polyphenol téng ) trong cao dac thao dugc; danh gia hoat tinh va xac dinh néng d6 te ché tdi thiéu
(MIC) va ndng d6 diét vi khuan i thiéu (MBC) ciia cao diic thao duoc. Két qua nghién ctru cho thiy 4m do cua
bot thao duge dat tiéu chuan (3,35 £ 1,2%), dung nudc cho hi¢u suét chiét xuat cao dic thao dugc cao hon 21,45%
s0 v6i ding con, vat chat kho trung binh cta cao dic chiét xuét bang con 1a 921,6 mg/g (cao dic) va bang nudc
14 920 mg/g (cao dic). Polyphenol tong sb dat 89,04 mg/g (cao dic) chiét bang nudc (1gram cao dic chira 90%
vat chat kho trong duong véi 8,03 gram bot thao duoc). San pham chiét xuét thao duoc te ché vi khuan E. coli
va Salmonella spp. phan 1ap tir heo. MIC ciia ca cao chiét xuét bang con va nudc dbi véi 2 chung vi khuan ATCC
va 2 ching vi khuan thyc dia (TD) 1a 0,1 mg/ml. MBC ciia cao chiét xuat bang con ddi voi E. coli 1a 0,4 g/ml; va
cao chiét xuit bang nudc 13 0,8 g/ml. MBC cua san phim chiét xuat bé_ng con va bang nude dbi voi Salmonella
Spp. lan luot 12 0,8 g/ml va 0,4 g/ml. Két qua nghién ctru nay cho thay tiém ning tmg dung ché pham thao dugc

b sung vao khau phan an gitip cai thién sirc khoe duong rudt ctia heo.
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SUMMARY

This study was conducted to test the bactericidal and inhibitory activity of herbal product on E. coliand
Salmonella spp. isolated from pig. The research included 3 contents: Determining the moisture content of
herbal powder, soaking the powder in absolute alcohol and water to extract and recover herbal extracts;
determination of dry matter content and total polyphenols in herbal extracts; evaluate the activity and
determine the minimum inhibitory concentration (MIC) and minimum bactericidal concentration (MBC)
of herbal extracts. The studied results showed that moisture content of herbal powder was 3.35 + 1.2%.
The extractive efficacy for herbal extracts by water was higher 21.45% compared to extraction by alcohol.
The average dry matter ratio of herbal extracts by alcohol and water was 921.6 mg/g (extracts) and
920 mg/g (extracts), respectively. The total polyphenols recorded from herbal extracts by water were
89.04 mg/g (extracts), (1gram of extracts containing 90% dry matter equivalent to 8.03 grams of herbal
powder). The herbal extract product inhibited E. coli and Salmonella spp. MIC of both extracts (by water
and by alcohol) on E. coli and Salmonella spp. ATCC strains and field strains was 0.1 mg/ml. The MBC
of herbal extracts by alcohol on E. coli was 0.4 g/ml, and by water on E.coli was 0.8 g/ml. The MBC of
herbal extracts by alcohol and water for Salmonella spp. was 0.8 g/ml and 0.4 g/ml, respectively. The
studied results indicate the bactericidal and inhibitory activity of herbal extract product and the potential
for supplementing herbal extract product in feed diet to improve the digestive health of pigs.

Keywords: Bactericidal and inhibitory activity, MIC, MBC, herbal powder, polyphenol, pig.

I Khoa Chan nuéi Tha y, Truong Pai hoc Nong Lam Tp. HCM
2Truong Pai hoc Y duge, Pai hoc Quoc gia Tp. HCM.

37



