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Abstract

The ethanol reflux method was used to synergistically extract polyphenolic compounds from
Houttuynia cordata using cellulase. The extraction conditions were optimized through orthogonal
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experiments, and the results showed that the optimal extraction conditions were temperature of
80°C, extraction time of 90 minutes, ethanol concentration of 40%, liquid to material ratio of 1:60,
and polyphenol yield of 2.16%; At the same time, the activity of crude extract in inhibiting Staphylo-
coccus aureus subsp. aureus was determined, and the results showed that the extract had a signifi-
cant antibacterial effect on Staphylococcus aureus subsp. aureus, with a minimum inhibitory con-
centration of 0.0187 (g/mL) and a minimum bactericidal concentration of 0.25 (g/mL).
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Table 1. Main experimental materials involved in the experiment
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Figure 1. Experimental flowchart
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Figure 2. Standard curve of polyphenols
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Table 3. Results of orthogonal experiment
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5 90 70 40 60 1.63
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Table 4. Antibacterial effect of crude extract of Houttuynia cordata (polyphenols) on bacterial strains
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Figure 3. Antibacterial effect of Houttuynia cordata extract on Staphylococcus aureus subsp. aureus and Escherichia coli
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