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Abstract

The volatile constituents of Mugwort seeds were extracted by simultaneous steam distillation-extraction ap-
paratus, and analyzed by combined GC and GC-MS. Of the 73 compounds identified from Mugwort seed extract,
the main volatile compounds were campher (14.242%), borneol (12.812%), 1.8-cineol (6.437%) and terpinen-4-ol
(1.185%) comprising about 35%. Effect of the volatile constituents (champher, borneol, 1.8-cineol, terpinen-4-ol
and essential oil) on the growth of Microorganism (B. subtilis, E. coli, S. cerevisiae, L. mesenteroides, L. Plan-
tarum, A. oryzae). Of the volatile compounds had a antibiological effect, terpinen-4-ol was the most effective in vol-
atile compound.
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Fig. 1. Simultaneous steam distillation-extraction
apparatus
A: Distilled Water + Essential oil B: Sample
(Yomogi seed) C: Distilled Water Heat A: 75°C
Heat B: 100°C
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Fig. 2. Gas chromatograms of voltile constituents abtained from Yomogi seed extract.
Table 1. The constituents of the essential oil from gas 39 Sabinol ? 0.036
chromatograph (Fig. 1) 40 Bornyl isovalerate trace
Peak Constituent + Ethanol 41 Myrtenol 0.005
No. Peak area % 42 trans-2-trans-4- 0.004
Decadienal
1 Acetone trace 43 trans-Carveo) 0.010
2 Dichloromethane 1.695 44 Hexanoic acid 0.021
3 Ethanol 94.010 45 p-Cymen-8-ol trace
4 Camphene trace 46 Benazyl alcohol 0.008
5 Hexanal 0.007 47 B.H.T. 0.029
6 Heptanal 0.006 48 Benzothiazole 0.008
7 1,8-Cineol 0.411 49 Heptanoic acid trace
8 2-Amylfuran trace 50 unknown (M+ =220) 0.076
9 Tetrachloroethane ? 0.004 51 -Nonalactone trace
10 p-Cymene 0.008 52 Octanoic acid 0.010
11 Octanal - 53 Heneicosane 0.027
12 Trans-2-heptenal - 54 Spathulenol 0.010
13 Hexano) trace 55 6,10,14-Trimethylhep- 0.057
14 Nonanal 0.005 tadecan-2-one '
15 3-Octanol 0.002 56 Eugenol 0.007
16 Yomogi alcohol 0.093 57 Nonanoic acid 0.007
17 -Thujone 0.111 58 unknown (sesquiterpene 0.053
18 “Thujone 0.011 alcohol)
19 cis-Linalooloxide furanoid trace 59 Thymol trace
20 1.Octen3-ol 0.014 60 Docosane 0.005
trans-Linalooloxide 61 Vulgarone ? 0.024
el furanoid trace 62 -Eudesmol ? trace
29 Decanal 0.006 63 unknown (sequiterpene 0.037
23 Artemisia alcohol 0.067 a.lcoho]). .
24 Camphor 0.766 64 D@01c acid 0.003
25 trans-2-Nonenal trace 65 Tr_'lcosane L 0.008
26 Borny! formate 0.007 66 Dlheroactlmdxohde 0.014
27 Isomorny] acetate 0.053 67 Longifolenaldehyde ? 0.014
68 Tetracosane 0.014
28 Isophorone ? 0.008 L
69 Lauric acid 0.011
29 -Caryophyllene 0.017
30 Terpinen-40-ol 0.057 70 Petacosane trace
31  Butyrolactone 0.008 71 ;L‘:;‘gh“; ’ (M* =206 0.008
32 '-Terpmeol 0.027 72 Vanillin trace
33 Pinocarveol 0.001 73 Hexacosane trace
34 1soborneol 0.015 74 unknown (phenolic) 0.763
35 Neral 0.018 75 Heptacosane trace
36 Bf)rm?ol 0.662 7 Nonacosane _
87 Piperiton 0.018 77 Palmitic acid 0.030
38 Isoborny! Isovalerate 0.036
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Fig. 3. Effect of essential oil of mugwort on the growth of microorganisms,
A: B. subtilis, B: E. coli, C: S. cerevisiae, D: L. mesenteroides E: L. plantarum, F: A. oryzae,
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Fig. 4. Effect of borneol on the growth of microorganisms,
A: B. subtilis, B: E. coli, C: S. cerevisiae, D: L. mesenterordes E: L. plantarum, F: A. oryzae,
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Fig. 5. Effect of terpinen-4-ol on the growth of microorganisms,
A: B. subtilis, B: E. coli, C: S. cerevisiae, D: L. mesenteroides E: L. plantarum, F: A. oryzae,
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Fig. 6. Effect of cineol on the growth of microorganisms,

A: B. subtilis, B: E. coli, C: S. cerevisiae, D: L. mesenteroides E: L. plantarum, F: A. oryzae,
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