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1 2R FAELVEEL HESHOH MRSA, BEOVEER

Inhibition zones {mm)

Compound” MRSAHS MRSACOL H.pylori
Alone oc" Alone 88 55-1 43504
i " - - B 12 15
2 . 8 - - 1 -
4 15 18 16 17 12 13
Syrngaresinol ¥ b3 10 9 1 3 -
Quercetin 8 0 11 10 10 13 13
4-0-Methvl quercetin 10 B 9 g - 11 10
2,4.6-Trihydroxyphenylglyoxylic acid 12 9 (9 - = 3 =
Methyl 2 4 f-tribydroxyphenylglyoxylate 13 a 9 - - 0 ]
234 rrihvdroxybibenzyl 14 ] 9 - : z
Phlornglucinoyl-3, d-dihydrocy benzoate 15 - 10 11 - 13 13
Phloroglucinel 20 L] 4q - - 9
CEPR- - 8 - - . -
Amoxicillin® - : < - 12 I8

alon u j{a_;discimmJ. b OC:sampletoxacillim{ 100 @ g/mL). ¢ CEPR:cefapirin(Z0 g gfmL), as

reference

or MIESA strains. d Used as reference agninst H. pylon strains (23 pgiml),

Compounds 1, 5, & and 3 d.dibydeosybenzoic scid and methy] 34 dihydroayhensoate do not show activity.
Compound 3, p-hydroxybensoic acid and quercetin=4"-0-glucoside were not ested,

a4 FOEEHEL)HELLIESHOHEILER

Anlioxidant ?

Compound activity i
1 451 0,987
2 49 0,998
4 7584 0,999
5 043 01.993
2,5.7.3 4'pentahydroxy-3.4-flavandione & 766 0.99%
Quercetin 272 0.994
3 d-dihydrox yhenznic acid a7 01,996
Methy] 3. 4-dihydroxyhenzoate 344 01,996
quercetin-4"-O-plucoside | 98 (L9582
Syringaresinol 1.82 (949
Cysteine 1.03 0.992
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