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Seed Culture

Bacillus subtilis, NZY, 37 °C
overnight, incbudor

y

Fermentation

1 mL of 50 mL Starch Broth
in 250 mL flask, 30 h h

v

Centrifuge &
Cell Removal

1]
Acid Precipitation

(pH 2, 4°C)
|

Centrifuge & Collect
Precipitate

!

Methanol Extraction,
4 h, RT

:
Evaporation & Drying
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Zone of test-cultures growth inhibition (mm) by biosurfactants
from B. subtilis

BSB3 BSB3 = 16k 16k 105 105
(30°C)*  (37°C)** (30°C) (37°C) (30°C) (37°C)

S. aureus 10292 12 10 17 15 0 0
MRSA 13 10 9 13 11
S. aureus 10378 15 12 20 19
MRSA 34 1" 8 0 0

S. aureus ATCC
12600

MRSA 26 15 10 13 13
MRSA 2 12 10 14 14
S. itermedius 10203 16 9 25 25
MRSA 5 12 9 15 14
S. aureus 10497 13 11 177 | 17

S. aureus ATCC
27690

MRSA 1 10 T 15 14
S. aureus 10686 15 12 18 18
MRSA 45 13 10 18 16

Test-cultures

16 12 20 20

13 11 15 15

OO0 O O0O|I0O(O|O|] O O|O|O

0
0
0
0
0
0
0
0
0
0
0
0

o
o

*Bacillus strain was incubated at 30°C; **Bacillus strain was incubated at 37°C.

Table 4: Activity of biosurfactants against Staphylococcus test-cultures.
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