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Study on Cinnamaldehyde to Inhibit the Main Pathogenic

Bacteria of Mastitis in Dairy Cow in vitro

CHENG Hao, ZHOU Meng - jie, HU Fei, YE Cong — cong, PENG Ben - ying, ZHANG Jia — lan”
( College of Animal Science ,Yangize University, Jingzhou, Hubei 434025 ,China)

Abstract; The bacteriostatic effect of natural compounds cinnamaldehyde on the main pathogenic bacteria
Escherichia coli, Staphylococcus aureus and Streptococcus of dairy cow mastitis was studied. Tube double dilution
method was used to measure the minimum inhibitory concentration (MIC) of cinnamaldehyde on main pathogenic
bacteria of dairy cow mastitis in vitro. The MIC of cinnamaldehyde against Staphylococcus aureus was 3.2 mmol/L
and standards Staphylococcus aureus was 1. 6 mmol/L. The MIC of cinnamaldehyde against Sireptococcus was
1. 6mmol/L, E. coli was 6.4 mmol/L and standards E. coli was 3.2 mmol/L. Cinnamaldehyde can completely
inhibit the growth of the three kinds of bacteria. The minimum bactericidal concentration ( MBC ) of
cinnamaldehyde against Staphylococcus aureus and E. coli was 25.6 mmol/L. The MBC of cinnamaldehyde against
standards Staphylococcus aureus, Streptococcus and standards E. coli was 12. 8 mmol/L. These three kinds of
bacteria were killed in 7 h by cinnamaldehyde. Therefore, cinnamaldehyde has antibacterial and bactericidal

capability against main pathogenic bacteria of dairy cow mastitis. And it is a kind of potential clinical treatment
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drug of dairy cow mastitis.
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