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Isolation of the Antimicrobial Compounds from
Omija (Schizandra chinensis) Extract

Sang-Ho Lee, Young-Chun Lee™* and Suk-Kwon Yoon®
Korea Food Information Center
'Department of Food Science and Technology, Chung-Ang University
*Department of Food and Nutrition, Dongduk Women's University

The antimicrobial activity of the omija extract shown at pH 6.5, which was observed in the previous research,
suggested that there could be active substances other than citric acid and malic acid in the Omija extract.
Therefore, attempts were made to identify antimicrobial compounds in the essential oils extracted from Omija.
The results of silica gel column chromatography and GC-MS revealed that terpineol and citronellol in the

essential oil were the active compounds.
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Table 1. Antimicrobial activity of the omija essential oil on
bacteria

Microorganisms Clear zone (mm)
G(+) bacteria
Bacillus subtilis 14
Staphylococcus aureus 12
G(-) bacteria
Escherichia coli NI
Klebsiella neumoniae NI
Pseudomonas aeruginosa NI
Salmonella typhimurium NI

YNI: No inhibition.
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Fig. 1. GC chromatogram of 20% ether fraction from the essential oil of omija.
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Table 2. Compounds identified from the essential oil (20%-ether fraction) of the omija by GC-MS
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Retention time (min) Compound name Peak area (%) Similarity (%)
18.48 1-¢-Terpineol 1.98 85.0
21.77 B-Citronellol 2.55 95.0
30.04 2(3H)-Furanone, dihydro-5-pentyl- 1.74 80.0
35.30 Y-Muurolol 2.37 78.0
38.13 Ledane 6.25 92.0
40.47 1H-Indole, 1,2-dimethyl- 1.23 85.0
42.50 cis-0-Copaene-8-ol 1.36 78.0
4293 Acridine, 9-methyl- 3.60 90.0
45.99 1H-Pyrazole, 3-methyl-5-phenyl- 1.54 86.0

Fig. 2. Antimicrobial effect of essential oil of Omija aganinst
Staphylococcus aureus: 1) essential oil, 2) citronellol, 3)
terpineol.
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Fig. 3. Antimicrobial effect of essential oil of Omija aganinst
Escherichia coli: 1) essential oil, 2) citronellol, 3) terpineol.
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Fig. 4. Effect of the essential oil of Omija on the growth of
Staphylococcus aureus.
@®-®: conirol, O-O: 62.5 ppm, W -M: 125 ppm, D-C: 200
ppm, A -A : 500 ppm.
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Fig. 5. Effect of the essential oil of Omija on the growth of
Escherichia coli.
®-@: control, O-O: 62.5 ppm, W -W: 125 ppm, [1-[1: 200
ppm, A -A : 500 ppm.
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