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Antimicrobial Activity of Medicinal Herbs Extracts
on Cooling Preservation Foods.

Eui-Joo Yang, Jung Han, and In-Seon Lee
Department of Food Science and Technology, Keimyung University

Abstract

In order to study the natural preservation of food, sixteen kinds of medicinal plants were extracted by 80%
methanol and then antimicrobial activity of the extracts was investigated against various kinds of microorganisms. The
extracts. of medicinal plants showed good effects of antimicrobial activity against bacteria except Bacillus cereus,
Escherichia coli O-157. Especially, the extracts of Artemisia annua, Aster scaber, Solidago virgantea showed good
inhibitory effects on the growth of bacteria to the cooling preservation foods, and Artemisia annua was decreased of
the TMA(Trimethylamine) test. the result thus indicate that Artemisia anmua, Aster scaber, Solidago fischeri extract
inhibitory effects on cooling preservation foods, so that it may be potential as a natural preservatives.
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Table 1. List of tested samples

Korean Scientific name Effective Part
Kumunhwa Lonicera japonica Flowers
Pogongyoung Taraxacum mongolicum Leaves
Ausungcho Houttuynia cordata "
Beackumpul Oldemlandia diffusa 14
Keadongsuck Artemisia annua "
In.dongcho Lonicera japonica "
Bukuckchea Rhaponticum uniflorum "
Sheabirum Portulaca oleracea 4
Kugija Lycium chinense Roots
Yaecknancho Cremastra appendiculata Fruits
Ungunggui Crisium mo Leaves
Chamchi Aster scaber "
Komchi Ligularia fischeri "
Miyeouchi Solidago virganrea "

Kobi Osmunda japonica "
Sumsuckbujeangie  Erysimum cheiranthoides "
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Haes AEy AHAH Gam ¥4¥ 3% Gram
LA 6% #AFE AR P THTable 2). St
oM LB(Luria Bertami) WiAE AHS3IE L 8 A8
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Table 2. List of nine kinds of bacteria used for
antimicrobial activity test
Bacillus cereus ATCC27348

Bacillus subtilis PCI219
Staphylococcus aureus KCTC1927

Gram(+)
bacteria

Enterobacter cloaceae

Salmonella nphi KCTC2424
Gram(-) ﬁieudomanas fluorescens KCTCl45
bacteria eudomonas aeruginosa KCTC1930

Escherichia coli 0O-157 ATCC43888

Listeria monocytogenes ATCC15313
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Fig. 1. Antimicrobial activity of methanol extracts of Solidago
virganrea(l), Artemisia annua(2) against B. subtilis.
a . 50mg/md b : 100mg/ml ¢ : blank.
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Table 3. Growth inhibition of medicinal herbs on the
microorganisms of food

Ham Muk Pork

50" 100 SO 100 50 100

Standard” 0.350” 0313 0330
0185 0219 0304 0235 031 0315
Kumunhwa @% G1% 0O% (5% 8% (5%
0262 0263 02994 0283 0319 0.295
Pogomgyoung  gsqy 05y @) (10%) (%) (11%)
Beackunpul 0326 0116 0276 0261 0279 0255
ackunpu % 7% (12%) (17%) (15%) (23%)
0205 0230 0300 0257 0291 0281
Keadongsuck oy (s4%) (4%) * (18%) (12%) (15%)
Kochi 0330 0151 0287 0297 0303 0297
©%) 7% (6% % 8% (10%)
Chamchi 0187 0145 0304 0304 0294 0290
@% 9% 0% 6% 1% (12%)
Miyeouchi 0271 0202 0314 0276 0271 0262

(23%) @2%) 0% (12%) (18%) (21%)
0.181 0287 0297 0310 0.302

48%) (8% (5% (6% (9%)
' Concentration unit @ mg/mf.

Means the number of colony times 103.
No medical plants extracts put in food.

Values in parentheses indicate % to total number of colony.

Sumsuckbujeangie 02§§78)

H6B A13(1999)
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Fig. 2. Inhibitory effect of Chamchi on the growth of bacteria
at 10°C to Ham.
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. 3. Inhibitory effect of Keadongsuck on the growth of
bacteria at 10°C to Muk.
— : Standard(Food), ~~o--
© 100mg/mé.
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Fig. 4. Inhibitory effect of Miyeouchi on the growth of
bacteria at 10°C to Pork.

— : Standard(Food). --0-- : 50mg/mt,
——0——: 100mg/mé.
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Table 4. Antimicrobial effects of medicinal herbs on
the fish(mackerel)

50mg/mé 100mg/mé

. ng%" %" neg% %

Kununhwa 16718 2140 15381  26.69
Pogongyoung 13375 37.12 11381 4649
Beackunpul 8025 6227 18725 1197
Keadongsuck 10.700  49.69 11.381 4649
Chamchi 16067 2446 13375 3712
Komchi 18.725 11.97 16718 2140
Miyeouchi 15397 2761 19.177 9.84
Sumsuckbujeangie 127706 4026  20.731 2.53

DrMa Quantity. ? Antimicrobial.

Fol vl AEe W Fga 4

Table 5. Change of TMA Quantity on'the fish (Keadongsuck)

0 2h 4h 6h 8h
g%’ % m% % m% % m% % mh %
§7 11860 0 13953 0 18132 0 21626 0 27905 0

AY 11162 5.89 12.557 1001 16045 1151 19534 9.67 25.115 10.00
B” 11860 0 13255 5.00 16743 7.66 20929 322 26510 500

UTMA Quantity, Antlrmcroblal S, means Food (mackerel)
without Keadongsuck, A means concertration of Keadongsuck
{50ng/n®), B, means concentration of Keadongsuck(100mg/nt).
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