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Abstract

The antimicrobial properties of methanolic extracts (PML) from Prunus mune byproducts after liquor manufacturing
weremeasured using various putrefactive and food spoilage microorganisms. PML showed remarkable antimicrobial
effects against various putrefactive and food spoilage microorganisms when used at 500 g/mL. The antimicrobial
properties were stable for 30 min at 100C and at pH 3 11. PML seems to be a natural antimicrobial agent with
high effectiveness, and shows both thermal and pH stability. In addition, the mode of antimicrobial action suggests
that the active components may synergistically perturb microbial membrane functions.
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Table 1. Comparison of the growth inhibition zone diameter(mm)
inhibited by different concentration of methanolic extracts (PML)
from the fruit of Prunus mume after liquor manufacturing to the
paper disc

Concentration (ug/mL)

Microorganism

0 250 500 1,000
Bacillus cereus - 15 18 25
Listeria monocytogenes - 14 17 2
Salmonella epidermidis - 16 20 27
Krebsiella pneumoniae - 11 13 15
Fusarium sp. - 12 15 18
- : No Inhibition.
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Fig. 1. Growth curve of Bacillus cereus(Left) and Fusarium sp.
(Right) on the brain heart infusion agar added with different
concentration of methanolic extracts (PML) from the fruit of
Prunus mume after liquor manufacturing to the paper disc.
(Left)l : Control, 2 : 150 pg/ml, 3 : 300 pg/mL, 4 : 500 pg/mL of PML
(Right)l : Control, 2 : 50 pgfml, 3 : 150 pg/mL, 4 : 500 pgfml, 5 : 1000 pgmL of PML
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Fig. 2. Microbial growth curve in the medium containing methanolic
extracts (PML) from the fruit of Prunus mume after liquor
manufacturing.

A: Bacillus cereus B: Krebsiella preumoniae C: Fusarium sp.
O: Control, Il 100 pg/mL, A: 250 pg/mL, €: 500 pg/mL.
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Fig. 3. Thermal(Left) and pH(Right) stability of PML on the
growth inhibition of Krebsiella pneumoniae.

(Left) 1) not heat-treated, 2) 5 min-treated, 3) 10 min-treated.
4) 20 min-treated, 5) 30 min-treated at 100°C to PML.
(Right) 1) pH 3.0, 2) pH 5.0, 3) pH 70, 4) pH 90, 5) pH 110.
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Fig. 4. Scanning electron micrographs of Salmonella epidermidis
not-treated(control : top) and treated with PML(S00 pg/mL : bottom).
(Magnification : x 15,000).
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Fig. 5. Scanning electron micrographs of Listeria monocytogenes
not-treated(control : top) and treated with PML(500 pg/mL :
bottom).

(Magnification : x 15,000)
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