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Abstract

To determine the antimicrobial activity of methanol extracts form ‘Formosa’ plum against 4 kinds of pathogenic bacteria,
the formosa were got at different growth stages and were extracted using methanol, respectively. The Formosa methanol
extracts treated with 5.0 mg/disc showed the highest antimicrobial activity against 4 kinds of pathogenic bacteria and those of
Formosa 1-4(immature fruit), which thin out 10~25 days before final harvest, showed higher antimicrobial activity against
gram positive and gram negative microorganisms than Formosa 5-6(mature fruit). Especially, the methanol extracts of
Formosa 1 and 2 were exhibited the strongest growth inhibiting activities to these bacteria. The minimal inhibitory
concentrations(MIC) of immature Formosa methanol extracts was 320 pg/mL against Escherichia coli O157:H7 and 160 pg/mL
against Staphylococcus aureus respectively. The MIC of immature Formosa methanol extracts to Salmonella typhimurium and
Listeria monocytogenes were 640 pg/ml. These results suggest that methanol extracs of immature Formosa can be used as an

effective natural antimicrobial agent in food.
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Fig. 1. Difference patterns of formosa at different growth
stages

o: Formosa weight (g), 4: Formosa width (cm), e: Formosa length (cm)
Harvest date of formosa according to different growth stages: Formosa
1; 2002.6.26. Formosa 2; 2002.7.1. Formosa 3; 2002.7.6. Formosa 4;
2002.7.11. Formosa §; 2002.7.16. Formosa 6; 2002.7.21. Formosa 1-4
(immature fruit) were thin out 10~25 days before final harvest, and
formosa 5-6 (mature fruit) were thin out 0~5 days before final
harvest.
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Table 1. List of pathogenic bacteria used for antimicrobial
studies

Microorganism Strain number
) Listeria monocytogenes KCTC 3710
Staphylococcus aureus KCTC 3588
O Escherchia coli O157:H7 ATCC 43888
Salmonella typhimurium KCTC 2515
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Table 2. Effects of methanol extracts formosa at different
growth stages against pathogenic bacteria
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05 - 10
Fomosa 4 50 1 10 11 10
25 10 10 9 9
135 9
05 9
Fomow 5 50 10 9 10 10
25 9
15 9
05 9
Formosa 50 10 9 9 10
6 25 9
1% 9
05 9
Ampicilin 10 y)| )| 19 18
0l 16 16 15 15

"Methanol extracts of formosa were adsorbed into paper disk (8 mm,
diameter) and the diameter of clear zone was confirmed around the
colony.
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Fig. 2. Antimicrobial effect of Formosa 1 methanol extract
against pathogenic bacteria.

The concentration of formosa 1 methanol extract; A: 5.0 mg/disc, B:
2.5 mgfdisc, C: 1.25 mg/disc, D: 0.5 mg/disc
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Table 3. Minimum inhibitory concentration of formosa
methanol extracts against pathogenic bacteria

MIC (ugimL)”
Formosa  Escherichia  Salmonella Listeria Staphylococcus
Coli OI57:H7 typhimurium monocytogenes aureys
1 320 640 640 160
2 320 640 640 160
3 320 640 640 160
4 320 640 640 160
5 640 640 640 160
6 640 640 640 160

"Minimum inhibitory concentration.
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