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Abstract
The antimicrobial effect of the Ginkgo biloba leaves extracts, Wood flavor and 1%
sorbic for the total microorganics in beef examined by serial dilution method. As a
result of using GLEA(T20), GLW80, Wood flavor and 1% sorbic acid by serial dilution
method, it was revealed that wood flavor is most antibiotic. The decreased of wood flavor
82.80%, GLEA(T20) 73.44%, sorbic acid 66.33%, GLW80 64.36%, was compared with
not treated.

A&
AF o] gF 2 AFALo] B3 Ao 2 F7HH3 Ut
Az j31o] 28 A}, ZHBrassica juncea), 2Hj
d ofoll A Apso] A1 vk LrbAHC
2 FAEHole} st oJokg 1AEta oyt FAERAe fxE wiE oY
sto) AFA), AEA, AxA, 5B AZEAA, T3AH 5F Zo] FUELER &
f3 Zge] SolME MG 3o a4 AT ok wE THEAFe] F8
7} A F74eel wel AF H7HE ARl ]
o] 7 A 2 AE E v|Eo FuE Astn AT A8 FAA7t hedt
A "ok AEANE 7FeH 7P E HhE AF
Z REAE 2 FE FIAY ARFY AFo| Ay HAE T JAH HF
o] Aol AHelEE AL AANAFE AOEN FuAEA, FFFolH, FETA,
3 AAA), kA, BEA Foldd =
Aol v = zHgo] uE HPAL 93 WAl & & ¥ ofu2} oncogene
S BABAF)E carcinogeno]BhE BIE Slo} o]F #A} vFshe ARl 3o,
7 3R AE H7PEE A9 ARl 44T

2z d Fetl A
gt 2 AEAdol B

Aot ALk 33 E

lo o
e

i

o

=
He

T

ke

o £
.
&
A
x
oX
ol
s
2

ir
o
N
[
17
Rty
ol
o
rg
r o

- 690 -



AFAAEFE3], AET e FIEX): 2003. 4

7FEel tE Qo] 2 EokRlE shedl, AA a7k gle Haxt

A BEAY AL P Al B Bo] AFEw gk 2 4

LY FE20] 3 Hury Add HF FaAdS st HF BE
T

As 2y
AR
22Az2Ae eqge 002d 108 230 =4 AN AHsd TR
A & SAN 1FY o)A FUFA 300molstE BB} dto AHEEALH,
JHAEE AREE ’-‘1‘%@01]*1 WeEA ¥e HurlE Beg 27] (03em x 05
m ¢ 10092 Awsla] 79 F Clean bench oA A|EER FHHoE TS
"e‘%‘ ZA¥E AN AHEE AT

D)AF717I

B A8 Al8¥ 7)7)E clean bench, colony counter, icubator, vortex(mixer,
GW-92VM) GC-FID £417]7]% Hewlett-PackardA}l¢] Gas chromatograph24# HP 7694
headspace sampler, HP 6890 series GC system, HP 3395 integrator7} #-38 Z& AHE
Eiisg

3)/4?54 HHX u_] Qﬂq}]

A8 F3 n]dE oA 2= Beef extract 9t peptone ©] TH-i-F nutrient agarE AR
Fgon slddo = KHPO,S KHPO7} 3Ht¥ phosphate bufferS autoclave S ©]
f3led 1 FaS & AR

HYTEY HYR ARAZ

FHT FE2EGLW)

ogd B2 100gS SHF 149 718t A, 50, 60, 80, 10T R 243t 5¢F &
gl &5l g T ARE ARSI

o dolAE|o]E 35=(GLEAT)

239 B 100gS dgotHEolE 149 718l dFY ¢ B $ evaporator
E o]83}o] Aol 56982 1% tween20 50mio] &3A7) & A5 2 ARSI

E;ZQ}]

22908 cvaporaiorS o] 8k} PolA ZRAS A2 AEERT

ST AT

BAF| AMEg Ha7]e AlFe HojEHIS

v_{),

oot

WEHA ge Aew I8 A

r\r



KSBB, Proceedings of Current Biotechnology and Bioengineering(XI): Apnl, 2003

i

3em x 0.5cm, & 100g)2 Awsld £ 3 ice boxoll Ho] 208 oJujo] AEA

= AdrE ?:— 4k o]% FFH petri disho] 2117] 30g¥% &7 &
59 #%2(GLEA(T20), GLW80), 239, 1% sorbic acid® 77} 3ne% Aed
T8 gloveE o]83std FH3| TS F FEFLE JAs] gt Y3 F 2
2~24Co| A KBS, 4, 8, 12,1 6, 20, 24 A7ko] 242} 2 77) 2682 15mL coming
tube] Fojujo] phosphate buffer 4¥)E 713 & vortex (mixer, GW-2VM)E- o] &3}
o 83 EFS ¥ serial dilution methodo]l @} HALSIGTE FEFE EFFHY
(SPC agar) ©. 2 35~37°Col| A 24~48A]7F v k3t 3 colonyS A3t Th

1g rlo

0
2
ol
ar
2l

Asx 4 uF
239 THFF FEEGLWE0) oddFotMHo]E FFE(GLEA(T20), Fx 94, sorbic
acidE o] &3&lo] aFAgS 3 A3 ZE ARA FTFAE YEHOH, F/RF F
Sole 80TAA FE3 AB7F Mg & 848 Yeplidith o &
Ao et FAdEs 3 A7 FAHTol vldte Zx 82.80%, GLEA(T20)
73.44%, 1% sorbic acid 66.33%, GLW80 64.36% 7+23lgom] A Fig 1.9 Ueh
ATk
o89 ZF4 FZE(GLWE0) A gotAE0]E FEE(GLEA(T20), =%, sorbic
acidE o] &sle] FgHFAY S 3 AF BE ARAA F4S YEieH, T
229 ASolE 80T F28 ARV 7MY 2 84S Ve Bxde A9
Ag FME ddoldEHelE FEEC] 7 2 842 dehilt 233
Z A4S ehpye AHE 5 ojv BEz7 EZZE bilobalide, ginkgolide A,
ginkgolide B, ginkgolide C, 50| 3lon B AgHer = offo] Fg 2. & #o] T
Ao esigogrg He, TZ7} 249 Biobalide BFEFS SigmarlZHE F
9l5led ROAcETIE 7hsted 0.01M3} 0.02Mo] HA ZA s 3 747t 1404 injectiond}
o] chrmatogramg A3 zHzte] HWIF peak areaZRE] ARAIE AASIGith  old
71:14 o

FM L o] g5l LY FZFE F9 bilobalided] AHES AFstd AT FE ©
A& FAEEY %‘%ﬂr} 5 B ARAdAE HPLCE 53ty da4Es &4,
AA T, thekst 71718 £33 38y e FAsuAt st

e

1.Bauer, A. W. Kibby, M. M., Sherris, J. C. and Turck, M. “Antibiotic susceptibility
testing by a standardized single disk method.” (1966) Am. J. Clin, Pathol., 45, 493

- 692 -



FEAE

ok
$o

H3], e F o] T3 2003. 4

2. Lee BW, Shin DH. Screening of natural antimicrobial plant extract on food spoilage
microorganisms, Korean J Food Sci Technol 23(2) : 200-204, 1991

3. ZEF AA, AF AE AL, dFAE

4. Choi, WK, Noh, YC, and Hwang, S.Y. “Antimicrobial activity of grapefruit seed
extracts and polylysine mixture against food-borne pathogens” 9, 12, 1991

B 2)

14000 14000

12000 4 12000
—— Not vomnd

10000 | 1w0e00 e Barrwic scid {1%)

000 4 8000

colonies

@000 -

Colonies

L0
2000 «000

2000 4 2000

LR [

° s 10 3 kS 25 kY [ s "o 15 » = ®
Time(hr) Time(hr)
3) 4

12000 14000

12000 4 12000

10000 10000

8000 4 .o

cotonies
oolonies

8000 @0 4

2000 - 000 4

2000 4 2000 4

e s 10 15 2 k23 20 o s 1 15 o F-3 ke
Tirna{hr] Time(hr]

Fig. 1. The antimicrobial effect of Ginkgo biloba leaves extracts [GLEA(T20), GLWS80,] , Wood
flavor and 1% Sorbic acid for the total microorganics examined by serial dilution method. 1). G
LEA(T20) 2). 1% Sorbic acid 3). Wood flavor 4). GLW80(The decreased of wood flavor 82.80%,
GLEA(T20) 73.44%, 1% sorbic acid 66.33%, GLW80 64.36%, was compared with not treated)
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Fig. 2. GC-FID profile of bilobalide(0.01M) standard.

- 693 -



