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Abstract:The  inhibition  of  Stuphylococcus  aureus by
Luctobacillus hulgaricus and Streptococeus
thermophilus was studied by tube mixed culture.
The growth of Staphylococcus aurens was obviously
checked, the colony—forming unit of Stuphylococcus
aureus in the test was decreased by 2 ~3
logarithm grades than the control. The inhibition
of Staphylococcus aureus by Lactobacillus  bulgaricus
and  Streptococcus thermophilus was owing to the
production of organic acid and antimicrobial
substances.
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5 ALy P PR E(min) X & 2(%) MHEE%)
1 W24 Formic acid, ethenyl ester 4.32 1.250 65.45
2 2-HENAM 2-methyl alanine 5.10 0.643 63.32
3 M EF Acetic anhydride 5.55 0.025 44.69
4 Z. B Eihanol 5.86 8.164 94,56
5 TR Propanol 6.49 1.506 95.81
6 2.3~ B 2,3-Butenedione 6.65 0.150 85.59
7 2-T I 2—-Butanone 6.89 0.010 79.05
8 W% L TE Ethyl acetate 7.27 0.785 96.57
9  3-FFE-2-1%E 3-Methyl-2—pentanone 7.60 0.032 64.64

10 g E ki Tetrahydro furan 7.69 1.350 83.00
11 R T 2-Methyl propanol 7.97 29.90 64.63
12 BEEE Acetic acid 8.29 0.203 57.31
13 3-F HE-1-T 8 3-Methyl-1-butanol 10.93 0.903 68.46
14  IEXEE 1-Pentanol 11.01 20.50 72.56
15 2-HFH-1-T ¥ 2-Methyl-1-butanol 11.08 2.600 65.43
16 3-F R TEE 3-Methyl butanal 11.66 0.019 49.59
17 1EC B Caproaldehyde 12.92 0.066 66.89
18 EEER R T HE Acetic acid, isobutyl ester 13.47 2.385 84.00
19 4z 3 % B Benzaldehyde 18.65 0.029 50.67
20 “Ffi# Nonanal 22.80 0.020 62.58
21 % B PR £ B Benzoic acid, ethyl ester 2491 0.007 52.68
22 Z&% Decanal 25.60 0.018 60.91
23 HEREFBE Methoxy citronellal 29.85 0.012 58.89
24 A -F M I ER Trans—geranyl acetone 31.85 0.026 59.72
25  3EIAMR — 5[ T B Succinic acid, diisobutyl ester 32.23 0.022 59.51
2% ] @—2—%%—1,3—:1\11‘# g Oleic acid, 2—phenyl-1, 3310 0.004 4743
3—dioxolan—4—yl-methyl ester
27 REKEE  FES Isophthalic acid, dimethyl ester 33.28 0.004 48.48
28  H#HEER Lauric acid 34.14 0.003 63.93
29 HET FAME-—_5 T Fi Methyl butanedioic acid, bis (I1-methylpropyl) ester 34.48 0.004 54.56
30 AR Myristic acid 38.26 0.152 76.46
31 12-FFHE- 2,13~ AN " i—1-B% 12-Methyl-E,E-2,13-octadecadien—1-ol 39.18 0.025 45.04
32  +7FLF# Pentadecanoic acid 40.20 0.125 61.72
33 11-+7¥B2 Z—11-hexadecenoic acid 41.82 0.059 75.56
34 #2 4 # Hexadecanoic acid 42.09 0.225 73.96
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