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Fig. 1. Typical growth curve of Ps. aeruginosa in nutrient broth
obtained by the automatic growth recording apparatus

(Bio Scanner OT—BS—24).
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Table 1. Relationship between prolongation of lag time and viable counts

of Ps. aeruginosa.

Prolongation of lag time Viable counts

(hr) per ml

0 1.4 X 108
1.6 1.4 X 107
3.1 1.4 X 106
4.7 1.4 X 10°
6.3 1.4 X 10*
7.8 1.4 X 103
9.4 1.4 X 102
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Table 2 . Effect of citric acid and polyphosphoric acid on the antibacterial
activity of monocaprin against Ps. aeruginosa.

Prolongation of lag time (hr)

Drug CA (%) PP (%)
MCio - 0.1 0.5 0.1 0.5
— 0.7 1.0 2.7 1.2 2.1
100 «g/ml 1.1 2.9 6.3
200 2.8 3.6 10.2 4.5 7.9
1,000 5.5 8.2 10.3 8.5 >12
2,000 5.9

The cells were treated in distilled water with each drug at 50°C for
5 min. The treated cells were inoculated into nutrient broth at a rate
of 2% and incubated at 37°C. Lag time was calculated from the
recorded growth curve.

MCio : monocaprin
CA : citric acid (Na salt)
PP : polyphosphoric acid (K salt)
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Table 3. Relationship between prolongation of lag time and viable counts

determined with same sample.

Drug Prolongation of Viable counts
(concentration) lag time (hr) per ml
— 0.7 1.0 X 108
MCyo (1,000 wg/ml) 5.2 1.6 X 10°
MCy (200) 2.2 1.3 x 107
CA (0.5%) 3.0 4.1 x 107
MCy (1,000) + CA (0.5) 10.3 5.0 X 102
MCy (1,000) + CA (0.1) 7.7 4.7 X103
MCy, (200) + CA (0.1) 5.4 1.5 X 10°

The test condition was the same as that shown in Table 2.
Initial viable count : 1.9 X 10%/ml
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Table 4. Effect of temperature on the antibacterial activities of

monocaprin and citric acid against Ps. aeruginosa.

Temperature ( °C) Prolongation of lag time (hr)
Drug 37 45 50 55
— 0 0 0.6 3.9
MCyp (1,000 ug/ml) 0 0.2 5.4 10.8
CA (0.5%) 0 0.7 3.0 6.4
CA (0.1) 0 0.1 1.0 5.1
MCiyo (1,000) + CA (0.1) 0.1 1.8 9.2 >12

The cells were treated in distilled water at various temperatures for 5 min.
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