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2. Camellia sinensis
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Table 1 Antifungal activity (diameter of the inhibition zones in mm) of green tea extract(mg/ml) by disc
diffusion and well diffusion technique

Kluyveromyce marxianus Sa((:::rr;%?s)ggges Rhodotorula glutinis
disc
9.67+0.33% 19+0.57° 14.33+0.33° 100 giffusion
840.57 ¢ 15.33+0.33° 9.5+0.28% 50 green tea
540.57°¢ 14.83+0.16° of 25 extract
of 1440.28° of 12.5
8.67+0.57% 21+0.57 2 10.33+0.57° 100 well
6+0.57° 194+0.57% 7.33+0.57 ¢ 50 diffusion
o 17.33+0.57° 4+0.57° 25

Values in the same column with different letters are significantly different (p < 0.05) as measured by Results are
mean =+ SD of three determinations

Table 2 Determination of minimum inhibitory concentration (MIC) of green tea extract(mg/ml)

Saccharo_myces Rhodotorula glutinis Kluyveromyce marxianus
cerevisiaea
12.5 25 25 MIC reen tea extract
70 70 70 MFC 8

MIC = minimum inhibitory concentration
MFC = minimum fungal concentration
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Table 3 Determination of minimum inhibitory concentration (MIC) of green tea extract(mg/ml) in
sterilized milk

Saccharomyces cerevisiaea Kluyveromyce marxianus Rhodotorula glutinis
24y 48 M) 72 (h) 24 () 48 (h) 72 (h) 24h) 48 (h) 72¢h)
6.25 12.5 12.5 6.25 12.5 25 3.125 6.25 6.25 green tea
extract
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Evaluation of the antimicrobial activities of green tea extract in
media and sterilized milk
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Yeasts and molds are considered as major causes of spoilage of acidic foods. Various studies have shown
that green tea (Camellia sinensis) has antimicrobial properties. the study aimed to investigate the anti-
yeast activity of green tea extract in the plate and sterilized milk. Total phenol and flavonoid content were
determined by colorimetric method. Anti-yeast activity of green tea against Saccharomyces cerevisiae,
Kluyveromyces marxianus and Rhodotorula glutinis was measured using well diffusion and disk diffusion
agar. The minimum inhibitory concentration (MIC) and the minimum fungicidal concentration (MFC) of
green tea were examined by micro dilution in plate and by macro-dilution in sterilized milk in tubes. MIC
of green tea extract was in range of 12.5 to 25 mg/ml in microdilution method and 6.5 to 25 mg/ml in
macro dilution method. Kluyveromyces marxianus was the most resistant yeast against green tea extract.
Consequently, because of the positive effect of green tea extract against the studied yeasts, it could be
utilized as an anti-yeast compound in food and drug technology.
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