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Procedure of Evaluation of the Antimicrobial Agent in Tatami
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Summary

Aspergillus sp. was isolated from the Tatami.

This fungal spore suspension 100« 1 was in-

oculated on to the potato dextrose agar. As for the antimicrobial agent used for the test, a

precision amount was sprayed on the Tatami cut off in all directions of 4.5 cm. After Tatami

was dried, it was put in center of the culture medium, and then cultured in 28 C. Fungal

growth was observed everyday, and the days (Y) until the inhibition zone formed around

the Tatami disappears, the days (Z) until mycelium covered whole surface of the Tatami

were seeked. When the amount of the antimicrobial agent was decided with X(ml), the titer

of antimicrobial agent was designed as (Y+Z),/X.
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Fig. 1. The inhibition of Aspergillus sp. by the antimicrobial agent in Tatami. An alphabet
shows the kinds of the antimicrobial agent, and a number shows cultivation days.
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Table 1. The comparison of the titer of each antimicrobial agent.

The amount of Thedaysuntil in- The days until the whole

Anamicrobil the antimicrobial  hibition zone dis- surface of the tatami is Titer

agent agent (ml) appears (day) covered by mycelia (day)
Control 3 1 1 0.67
A 3 1 3 1.33
B 3 11 11 7.33
C 3 11 14 8.33
D 3 14 14 9.33
E 3 1 3 1.33
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