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Study on Antibacterial Activity of Propyl Cinnamate

FAN Fang,DENG Wei-xing
(School of Chemistry and Life Science, Guangdong University of Petrochemical Technology,
Maoming 525000, China)

Abstract: In order to study the antibacterial activity of propyl cinnamate,the Pseudomonas aerug-
inosa »Staphylococcus aureus , Bacillus subtilis and Escherichia coli were selected as specimens for
antibacterial experiments. Minimum inhibitory concentration and inhibitory curves were investiga-
ted using medium turbidimetry assay with medicine. The effect of pH on antibacterial was also
studied. The minimum inhibitory concentrations of propyl cinnamate for the four specimens were
0. 20 g/1.,0.20 g/1.,0.35 g/L,and 0. 20 g/L.respectively. Under the minimum inhibitory concen-
tration,the growth adaptation period of these bacteria could not be extended but their number was
inhibited. The most favorite pH values for the 4 bacteria were changed to 8.5,6.0,7.5,and 5.0
respectively, proving the antibacterial activity of propyl cinnamate.

Key words: propyl cinnamate; antibacterial activity; minimum inhibitory concentration; growth
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