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Table A.S Data of L. innocua growth on acriflavine (log CFU/ml)

5 mg/L 10 mg/L 20 mg/L 40 mg/L
Time

1 2 1 b 1 7 1 2
0 8.76 9.00 8.73 8.78 8.66 8.60 8.41 8.78
2 1S 9.38 9.03 9.58 6.75 6.60 5.92 5.78
4 8.98 9.41 9.02 9.00 6.16 6.30 4.41 4.90
6 8.92 9.41 7.66 7.78 6.05 6.00 =2 <2
8 9.10 8.90 7.41 7.78 5.13 5.48 =2 <2
10 9.08 9.78 6.83 6.90 5.00 5.00 <2 <2
12 9.34 9.30 6.26 6.30 3.90 3.60 =2 <2
16 9.01 9.26 7.16 7.08 3.30 3.60 <2 <2
20 9.06 9.34 8.23 8.53 <2 <2 <0 <2
24 8.90 8.60 9% 9 0.94 <2 ) <2 <2

Table A.6 Data of L. innocua growth on polymyxin B (log CFU/ml)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time
1 2 1 2 1 2 1 2
0 8.53 8.68 8.45 8.30 8.30 8.34 6.60 7.30
2 8.62 8.64 8.08 8.00 7.90 8.30 6.60 7.30
4 8.93 8.92 8.26 8.20 7.64 7.78 6.30 7.30
6 9.43 9.39 8.83 8.78 7.73 7.90 5.60 5.60
8 9.00 9.38 9.13 9.00 6.97 7.30 4.60 4.30

10 9.34 9.34 9.15 8.78 7.00 7.41 4.13 4.10

12 9.34 9.34 9.24 9.45 6.78 6.90 3.30 3.34

16 9.64 9.56 9.35 9.38 7.08 7.26 2.78 2.78

20 9.24 9.28 9.38 9.37 8.58 8.50 <2 <2

24 7.78 8.08 8.90 8.78 8.36 8.24 <2 <2




Table A.7 Data of L. innocua growth on nalidixic acid (log CFU/mI)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time

1 z 1 2 1 2 1 ’
0 9.16 9.45 8.88 8.78 9.00 9.20 9.10 9.26
2 9.10 9.15 8.83 9.08 8.79 8.30 8.78 9.00
4 9.45 9.48 9.10 9.00 9.10 9.30 9.03 9.08
6 9.30 9:53 9.35 9.15 9.20 9.41 8.96 9.26
8 9.51 10.00 | 9.38 9.78 8.98 9.48 9.06 9.00
10 8.93 9.51 9.20 9.30 9.09 8.78 8.94 8.78
12 9.16 9.48 9.26 9.60 9.02 9.26 8.89 8.60
16 % 0 9.53 943 9.15 9.03 9.38 8.81 8.60
20 9.26 9.30 8.99 9.34 8.73 8.90 8.27 8.38
24 9.64 9.60 9.30 9.30 8.90 9.00 8.70 8.30

Table A.8 Data of L. innocua growth on lithium chloride (log CFU/m])
10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time

1 2 1 2 1 2 1 2
0 9.01 9.00 8.86 8.90 8.88 9.26 9.06 8.78
2 8.83 8.30 8.76 8.60 8.58 8.78 8.70 8.30
4 8.99 8.60 9.13 9.20 9.04 9.41 8.51 8.60
6 9.20 9.20 9.16 9.15 9.12 8.78 8.60 8.78
8 9.48 9.60 9.40 9.20 9.41 9.30 8.76 8.78
10 9.26 9.30 9.26 9.30 9.38 9.30 8.82 9.20
12 9.26 9.26 9.14 915 9.16 9.00 8.83 9.08
16 9.25 9.20 9.11 9.08 9.22 9.34 8.86 9.08
20 9.01 8.60 8.95 9.08 2.03 8.60 8.86 8.90
24 9.15 9.08 9.16 9.26 9.29 9.00 8.88 9.00




Table A.9 Data of E. coli growth on acriflavine of (log CFU/ml)
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5 mg/L 10 mg/L 20 mg/L 40 mg/L
Time
1 2 1 2 1 2 1 2
0 8.34 8.60 8.45 8.78 8.60 8.30 8.56 8.45
2 8.94 8.90 8.88 8.60 8.30 9.30 8.70 8.75
4 951 9.00 9.19 9.08 8.60 9.30 8.72 8.64
6 9.75 9.73 9.34 9.51 8.98 9.20 8.73 8.66
8 9.34 9.15 9.41 9.08 8.86 8.30 8.78 8.78
10 9.06 9.11 9.06 026 8.75 8.30 8.60 8.60
12 9.78 9.81 Tk 9.20 8.92 8.78 8.78 8.30
16 9.58 9.48 9.26 9.00 8.90 w15 8.30 8.60
20 9.53 9.53 9.38 9.60 8.60 8.90 8.30 8.15
24 9.41 9.15 9.30 9.30 8.70 9.08 8.41 8.30
Table A.10 Data of E. coli growth on polymyxin B (log CFU/ml)
10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time
1 2 1 2 1 2 1 2
0 4.73 5.45 4.68 5.38 5.34 5.60 372 6.45
2 <2 <2 <2 <2 <2 <2 <2 <2
4 <2 <2 <2 <2 <2 <2 <2 <2
6 <2 <2 a7 =2 =2 <2 =2 <2
8 <2 =2 =2 2 <2 <2 <2 <2
10 <2 <2 <2 2 <2 <2 2 <2
12 <2 <2 =2 <2 <2 <2 <2 <2
16 <2 <2 <2 <2 22 <2 =2 <2
20 4 <2 <2 @ £ <) <2 <2
24 <2 <2 <2 <2 <2 <2 <2 <2




Table A.11 Data of E. coli growth on nalidixic acid (log CFU/ml)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time
1 2 1 2 1 2 1 2
0 8.96 9.00 8.56 9.00 8.45 8.78 8.51 9.00
2 8.64 9.08 7.90 8.00 7.92 8.26 7.34 7.60
4 8.51 8.78 7.89 8.00 7.04 6.90 6.70 6.60
6 8.62 8.60 7.82 7.60 6.45 6.78 5.20 6.30

8 8.85 9.00 7.30 7.78 5.87 6.15 5.26 5.78

10 8.70 8.90 6.89 7.08 6.03 6.00 5.20 5.78

12 8.75 9.00 6.85 7.08 6.05 6.00 5.15 5.60

16 8.70 9.26 6.97 6.78 6.06 5.90 5.51 5.60

20 8.66 9.00 6.90 6.60 6.24 6.41 5.38 5.30

24 8.76 9.00 6.56 6.60 6.20 6.41 5.81 5.30

Table A.12 Data of E. coli growth on lithium chloride (log CFU/ml)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time
1 2 ] ) 1 2 1 2
0 8.81 8.78 9.02 8.90 8.91 8.90 8.87 8.60
2 8.87 8.30 9.00 9.38 9.14 9.08 8.48 9.08
4 8.97 8.78 8.73 8.78 8.94 8.60 8.76 8.60
6 9.02 9.26 8.99 9.15 8.86 8.60 8.76 8.78
8 9.26 9.60 9.21 9.34 9.51 9.60 8.90 8.90

10 9.38 9.90 9.26 9.30 9.30 9.78 9.26 9.30

12 9.20 9.60 9.41 9.60 9.30 9.60 8.87 9.00

16 9.15 9.30 9.51 9.60 9.34 9.30 8.82 9.00

20 8.93 9.08 8.91 9.26 8.94 9.08 8.58 8.60

24 9.51 9.60 9.11 9.20 9.03 9.26 8.75 8.78




Table A.13 Data of S. aureus growth on acriflavine (log CFU/ml)

5 mg/L 10 mg/L 20 mg/L 40 mg/L
Time
1 #) 1 2 1 2 1 2
0 7.90 8.30 7.91 7.78 g 7.60 7.78 8.00
2 7.93 8.20 7.97 7.78 7.68 7.90 7.41 7.30
4 8.19 7.78 7.97 8.00 7.70 7.30 LAY 7.34
6 8.72 8.60 7.87 8.00 7.62 7.78 6.95 7.00
8 8.51 8.60 7.89 7.78 7.66 | 7.60 6.51 6.60
10 | 8.70 9.08 7.81 8.26 7.48 7.30 6.79 6.60
12 | 838 8.30 7.92 7.60 15 7.60 6.30 6.30
16 | 8.68 8.60 7.70 7.60 6.98 6.90 5.48 5.60
20 | 851 8.60 7.53 7.30 6.41 6.30 3.90 4.30
24 | 894 9.08 7.45 7.30 6.11 6.08 438 4.30

Table A.14 Data of S. aureus growth on polymyxin B (log CFU/ml)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time

1 2 1 2 1 2 1 2
0 7.78 7.90 8.00 | 8.00 Zi60=ir+8.15 8.06 8.03
2 7.30 7.60 7.30 7.78 8.00 | 8.00 | 7.26 7.34
4 8.41 8.30 7.90 8.08 8.30 834 | 6.90 6.30
6 7.90 8.09 8.26 | 8.21 8.17 8.13 6.15 6.08
8 8.31 8.32 826 | 7.90 8.30 8.78 330 5.78
10 8.21 8.19 7.90 8.30 8.30 8.60 | 4.62 4.63
12 8.22 8.19 8.15 8.26 8.56 | 938 | 4.11 4.04
16 8.41 8.45 8.70 8.72 8.60 830 | 4.73 4.70
20 8.48 8.41 8.73 8.64 8.38 8.68 5.10 5.00
24 9.01 9.10 8.00 | 7.60 8.12 8.11 7.22 7.16
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Table A.15  Data of S. aureus growth on nalidixic acid (log CFU/ml)
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10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time

1 4 1 2 1 2 1 2
0 8.53 8.60 8.04 8.20 8.05 8.53 7.98 8.30
2 8.18 8.08 8.21 8.08 8.02 8.08 8.17 7.90
4 8.16 8.00 797 8.08 8.06 8.15 8.06 8.20
6 8.03 8.30 8.11 8.15 7.94 8.30 7.96 8.00
8 LTS 8.15 7.88 8.34 791 8.08 7.78 7.78
10 7.82 8.00 7.62 7.90 8.45 8.30 7.99 8.34
12 7.85 7.90 Tt 8.08 7.86 7.90 7.85 8.20
16 7.83 7.60 7.70 7.78 7.79 7.90 8.07 8.08
20 7.64 7.78 7.30 7.60 7.11 7.45 7.62 7.30
24 7.68 7.30 7.64 7.60 7.31 7.26 7.68 7.60

Table A.16 Data of S. aureus growth on lithium chloride (log CFU/ml)

10 mg/L 20 mg/L 50 mg/L 100 mg/L
Time

1 2 1 2 1 2 1 2
0 799 | 815 | 8.06 | 8.00 | 818 | 838 | 815 | 834
) 817 | 826 | 815 | 815 | 818 | 8.08 | 816 | 838
4 804 | 808 | 830 | 830 | 830 | 830 | 820 | 830
6 785 | 808 | 820 | 830 | 834 | 878 | 834 | 8.60
8 760 | 7.78 | 805 | 8.00 | 813 | 790 | 809 | 8.00
10 779 | 7.78 | 799 | 808 | 802 | 826 | 773 | 7.90
12 770 | 7.78 | 851 | 860 | 845 | 878 | 807 | 8.08
16 807 | 834 | 845 | 860 | 848 | 878 | 801 | 820
20 764 | 808 | 816 | 808 | 806 | 830 | 7.60 | 7.60
24 791 | 815 | 845 | 860 | 834 | 878 | 805 | 7.60
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Wanichpongpan Associate Dean for Academic Affairs (Acting for Dean) to be
‘Transferee’ of copyright ownership under the ‘Agreement’ as follows.
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2. I hereby transfer the copyright ownership of all my works in the thesis to KMUTT
throughout the copyright protection period in accordance with the Thai Copyright Act B.E.
2537, effective on the approval date of thesis proposal consented by KMUTT.

3. To have the thesis distributed in any form of media, [ shall in each and every case
stipulate the thesis as the work of KMUTT.

4. For my own distribution of thesis or the reproduction, adjustment, or distribution of
thesis by the third party in accordance with the Thai Copyright Act B.E. 2537 with
remuneration in return, I am subject to obtain a prior written permission from KMUTT.

5. To use any information from my thesis to make an invention or create any
intellectual property works within ten (10) years from the date of signing this Agreement, I am
subject to obtain prior written permission from KMUTT, and KMUTT is entitled to have
intellectual property rights on such inventions or intellectual property works, including
entitling to take royalty from licensing together with the distribution of any benefit deriving
partly or wholly from the works in the future, conforming with the Regulation of King
Mongkut’s Institute of Technology Thonburi Re the Administration of Benefits deriving from

Intellectual Property B.E. 2538.



6. If the benefits arise from my thesis or my intellectual property works owned by
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Benefits deriving from Intellectual Property B.E. 2538.
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