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Antimicrobial Activity of Grape Seed Ethanol Extract
Byung-Tae Oh, Sung-Hwan Cho'
Division of Applied Life Science, Graduate School,
Institute of Agriculture and Life Science, Gyeonsang National University

Grape seed extract(GSE) showed antimicrobial activity remarkably against food pathogenic and spoilage
bacteria at concentration of 100~250 4g/m¢. Ethanol extracts of GSE had higher antimicrobial activity
against Staphylococcus aureus and clostridium botulinum than any other solvent extract such as butanol,
ethyl acetate, ether, and water. As GSE concentration increased, ethanol extract of GSE increased the
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