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Study on Cultivation and Antibacterial Activity of Traditional Chinese Medicine Wuguchong
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Abstract
Different kinds of Wuguchong were obtained and dried by 8 different kinds of different kinds of feed , different kinds of grease were extracted by
soxhlet extraction, and the antibacterial activity of the eight kinds of grease was studied by disk diffusion method. [ Result ] The feeding of the
cooked food was not only low cost, but also the final grease had good antibacterial effect, it had bacteriostatic effect on Escherichia coli, and

[ Objective ] The research aimed to study the antibacterial activity of traditional Chinese medicine Wuguchong grease. [ Method ]

the other grease had no obvious antibacterial effect to Escherichia coli, Bacillus subtilis and Staphylococcus aureus. [ Conclusion ] The grease
which extracted from Wuguchong fed with kitchen waste had inhibitory effect on Escherichia coli. Thus, the research and utilization of Wugu-

chong showed a new direction.
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Table 1 Cultivation data of Wuguchong
- B H P fif Maggots Maggots JBii7K FPRHBEK M AHEE TR E S H
Hx Receive sn: T RHAC L Fresh M ; Remaini ol M material Drv me
Batch eceive spawn Feed ratio Tes aggols emaining materia materia ry matter
date Maggots // g dehydration // g dehydration // g ratio // % percentage // %

1 2015 -09 -25 #5100 ¢ 113 32.89 321 9.397 29.11
BIFFAE 1 kg

2 2015 -09 -30 #Z#:300 ¢ 166 42.78 258 9.006 25.77
A E 700 g

3 2015 -10 -01 JINAHE 300 ¢ 150 35.00 320 7.368 23.33
R IFHE 700 g

4 2015 -10 -02 #5300 ¢ 302 58.80 830 3.920 19.47
JINKAEE 200 ¢

5 2015 -10 - 04 #5300 g 45 10.95 249 2.738 24.33
TH1100 g

6 2015 -10 -08 #5400 ¢ 102 25.17 190 6.139 24.68
=k 10 g

7 2015 -10 -09 #5400 ¢ 107 22.83 218 5.568 21.34
Ak 10 g

8 2015 -10 -10 #5200 ¢ 84 19.91 168 6.636 23.70
1100 g
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Table 2 Nutrition ingredient analysis of fresh maggots

%"= No. Ji53 Ingredient & Content // %
1 KA 71.40
2 A 15.51
3 HAE 4.20
4 Py 2.87
5 24k BIRS 2.13
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Table 3 Characteristics of Wuguchong grease

itk (LRES R R
Batch Color Smell Extraction ratio // %
09 -25 AR R i) Jo5ek 32.57

09 -30 AN ) iU 20. 63

10 -01 EAR R i) TeStmk 16.82

10 -02 A, TC M 30.43

10 -04 oy a il TC R 10.47

10 -08 A TC5 13.99

10 -09 A TC5 12.49

10 - 10 LH{n AU 17.11
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Note: Figures 1 to 8 in the figure are the grease of batches on September 25, September 30, October 1, October 4, October 8 , October 9, October 10, respec-

tively;9 is the positive control propylene glycol white willow extract. Each batch of samples and positive control dose are the same
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Fig.1 Inhibitory activity of Wuguchong grease to Staphyloccocus aureus(a) ,Bacillus subtilis(b)and Escherichia coli( c)
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