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Abstract

To detect naturally occurring bioactive compounds in unused marine resources such as marine
by-products and algae, the screening test for the antimicrobial compounds containing in Asterina pecti-
nifera, Halocynthia rotetzi skin, Nototodarus sloani ink. Anthocidaris crassispina skin, and four algae(Sar-
gassum horneri, Agarum cribrosum, Odonthalia corymbifera and Desmarestia ligulata) was carried out.
The minimum inhibitory concentrations(MIC, pg/disk) of ether and methanol fractions extracted from
Sargassum horneri against Bacillus subtilis were 80 and 70 ug/disk, respectively. The MICs of the
ether, acetone and methanol fractions extracted from Sargassum horneri against Staphylococcus auveus
were 160, 180 and 70 ug/disk, respectively. In addition, the MICs of ether and acetone fractions
extracted from Odonthalia corymbifera against Staphylococcus aureus were 50 and 170 ug/disk, respec-
tively. These nonpolar fractions showed the strongest antimicrobial effect among several fractions ex-
tracted from tested marine resources.
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Fig. 1. A procedure for extraction of bioactive com-
pounds from unused marine resources
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Table 1. Antimicrobial activity of several fractions prepared from unused marine resources on the Bacillus subtilis

KCTC 1021

Water Fraction Ether  Fraction Acetone Fraction Methanol Fraction

Yield*! MIC*? Yield MIC Yield MIC Yield MIC

(%) (pg/dlsk) (‘/r) (Hg/dlbk) (‘7() (ng/disk) (%) (ug/disk)
Asterina pectinifera 17.7 N.D.* 2.5 500 1.8 360 1.1 N.D.
Halocynthia roretzi skin 8.6 N.D. 1.8 N.D. 12 225 0.2 20
Nototodarus sloani ink 14.9 N.D. 0.4 N.ID. 24 N.D. 15 562.5
Anthocidaris crassisping skin 5.9 N.D. 0.5 N.D. 0.4 N.D. 0.6 N.D.
Agarum cribrosum 22.8 N.D. 16 N.D. 6.7 N.D. 24 N.D.
Sargassum horneri 30.0 N.D. 16 80 3.6 N.D. 14 70
Desmarestia ligulata 25.0 N.D. 16 N.D. 3.3 880 0.3 N.D.
Odonthalia corymbifera 32.0 N.D 1.0 N.D. 29 340 1.2 N.D.

*!(Solvent extracted solid weight/freeze dried sample weight)X 100
*MIC means minimum inhibition level of each fraction on microbial growth during incubation.

*N.D.: not detected

Table 2. Antimicrobial activity of several fractions prepared from unused marine resources on the Staphylococcus

aureus KCTC 1621

Water Fraction Ether Fraction Acetone Fraction Mcthanol Fraction

Yleld*] MIC*? Yield MIC Yleld MIC Yield MIC

(%) (ug/disk) ) (pg/disk) (%) (ug/disk) (%) (ug/disk)
Asterina pectinifera 17.7 2,000 2.5 500 1.8 N.D. 1.1 N.D.
Halocynthia rovetzi skin 8.6 4,000 18 675 1.2 N.D. 0.2 N.D.
Nototodarus sloani ink 149 N.D.* 0.4 380 24 600 1.5 375
Anthocidaris crassispina skin 5.9 N.D. 0.5 208 0.4 247 0.6 N.D.
Agarum cribvosum 22.8 N.D. 16 364 6.7 1,336 24 N.D.
Sargassum hornert 30.0 N.D. 16 160 36 180 14 70
Desmarestia ligulata 25.0 N.D. 16 239 33 440 0.3 N.D.
Odonthalia corymbifera 32.0 N.D. 1.0 50 29 170 1.2 N.D.

*1(Solvent extracted solid weight/freeze dried sample weight) X100
*MIC means minimum inhibition level of each fraction on microbial growth during incubation.

*N.D.: not detected
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