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The Inhibitory Effects of Salicylic Acid on Familiar Food Pollutant Bacteria
Shen Xiaohui', Jiang Cheng’
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Abstract: Staphylococcus aureus, Bacillus subtilis, Escherichia. coli were treated by salicylic acid with different
concentrations, discussed inhibitory effect and calculated the rate of inhibition with the different
concentrations of the salicylic acid solution. The result showed that: The salicylic acid has the very obvious
inhibitory effects to Staphylococcus aureus,Bacillus subtilis, Escherichia.coli; Moreover its inhibitory effects
presents the density effect. The bacteriostasis effect is getting more and more obvious with the concentration

increase of salicylic acid. The inhibitory effect is strongest to Staphylococcus aureus, and second to Bacillus

subtilis, and weakest to Escherichia.coli.
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