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Studies of Flower Petals of Chrysanthemum spp. on Antibiotic Activity

against Helicobacter pylori( 11 )

by Toshiaki NUMAZAWA, Takeshi ITO and Yoshimasa KASAHARA
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Table 1. ®YT/HRH H. pylori REBHILER Pyt iER

Ho T R akdal
(mg/disk.)®  (FLI:FT : mm)

T T R AB ) =T F R 5.0 13.0
KJE 5.0 0.0

[ =S ] 5.0 22.4

2.5 18.3

NLTPo 5.0 16.9

20 %X ) —/LHisy 5.0 236

2.5 16.6

80 %4/ —/LiEisy 5.0 32.6

(R 7=/ —/VES)) 25 27.3

7 k= kU Llisy 5.0 24.1

2.5 20.3

Fr. p-1 5.0 25.6

2.5 19.4

Fr. p-2 5.0 32.2

25 25.5

Fr.p-3 5.0 31.1

25 235

Fr. p-4 5.0 33.1

2.5 25.9

Fr. p-5 5.0 27.1

2.5 22.8

FAEEERY 7= ) — 5.0 35.9
25 27.1

1.25 22.3

TEXRTVY Y FUEWE) 0.1 51.0
0.05 35.8

0.025 20.0

a) TEXVVY Y GUEMED) OHHAIL (ug/disk)





