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Bacteriostasis of Three Insect Flavonoid Extracts against Escherichia coli
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Abstract
Mylabris phalerate.[ Methods ] Total flavonoids were extracted by solvent extraction (SFE) , and the inhibition rates of flavonoids extracts with

[ Objective | The research aimed to determine the antibacterial effect of total flavonoids in Periplaneta americana ,Oxya chinensis and

different concentrations of three insects on Escherichia coli were calculated according to the formula.[ Results] When other conditions were the
same, the flavonoid concentrations of the three insects of Periplaneta americana ,Oxya chinensis and Mylabris phalerate were positively correla-
ted with the effect of inhibiting the reproduction of Escherichia coli.Under the same concentration, the flavonoids extracted from Periplaneta a-
mericana had the best bacteriostatic effect, followed by Oxya chinensis, and Mylabris phalerate had the weakest bacteriostatic effect. [ Conclu-
sion] Three insect flavonoid extracts of Periplaneta americana, Oxya chinensis and Mylabris phalerate have certain inhibitory effects on Esche-

richia coli.
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Table 1 Effect of extractant species on flavonoid content
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alcohol alcohol acetate methane
LKW Periplaneta americana 4.13 3.87 3.53 3.76 1.68
TAEREIE Oxya chinensis 4.20 3.96 3.76 3.63 1.53
SE# Mylabris phalerate 4.18 3.82 3.65 3.78 1.78
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Table 2 Inhibition rate of three insect flavonoid extracts on Escherich-

ia coli
; W EEIES
IE: fiﬁiiies Concentration Inhibition
U mg/mL rate // %
ESUIPN 1 .000.0 94.35
Periplaneta americana 500.0 73.62
250.0 57.88
125.0 46.53
62.5 32.68
reeRE i 1 000.0 89.47
Oxya chinensis 500.0 72.23
250.0 56.83
125.0 42.58
62.5 31.89
5575 Mylabris phalerate 1 000.0 89.21
500.0 71.23
250.0 54.36
125.0 45.78
62.5 31.09

1 AInEEREY (a) FINEEIRENY (b) KGR EKER
Fig.1 Growth of Escherichia coli without flavonoid extract (a) and added flavonoid extract (b)
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