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Abstract

The volatile essential oil isolated from Houttuynia cordata were separated to 11 fractions by Prep-
HPLC, of these, a fraction(Fr. 6) which carried the characteristic Houttuynia cordata flavor(fishy)
contained 2-undecanone, B—myrcene, B—-ocimene, 1-decanol and decanoyl acetaldehyde, as identified
by GC-MS. From this observation, it may be inferred that 2-undecanone and decanoyl acetaldehyde
could be the compounds which play a crucial role in flavoring of Houttuynia cordata. In test of antibac—
terial activity of eleven fractions of volatile essential oil from H.C., the growths of nine Gram negati—
ve bacteria were inhibited obviously when treated with and Fr. 6 including 2-undecanone, B—myrcene,
B—ocimene, 1-decanol and decanoyl acetaldehyde, and Fr. 5 including decanal, endobornylacetate,
fenchene and decanoic acid, respectively.
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Table 1. Preparative—HPLC conditions for the fracti—
onation of volatile essential oil from Houttu—
ynia cordata

HPLC system

¢ Waters 510 Pump
Waters 484 Detector(UV)
Waters 746 Data Module
Retriever II Fraction Collector

Column : ECONO-PREP C18(300mm X 10mm, 51)
Mobile phase : Acetonitrile/methanol(40 : 60)

Flow rate : 1.0ml/min.

Wave length  : 254nm

Fraction rate : 0.lmin./Tube
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Fig. 1. Fractionation of volatile essential oil of Houttu—
ynia cordata by Prep—HPLC.
Column : ECONOPREP C18(300 X 10.0mm, 5u) ; Mobi-
le phase : acetonitrile/methanol(40 : 60) ; Flow rate :
1.0m!/min. ; Detector : UV, 254nm.
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Fig. 2. Identified flavor compounds of Houttuynia cordata volatile oil were identified from fraction 2,3 and 4 on
the Pre~-HPLC chromatogram(as shown in Fig. 1) by GC-MS.
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Fig. 3. Characteristics of identified flavor compounds from the volatile essential oil of Houttuynia cordata by GC~MS.
GC-MS was performed using fraction 5, 6 and 7 which had been separated by Prep-HPLC(see Fig. 1).
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Fig. 4. GC-MS chromatogram and characteristic of flavor compounds of Houttuynia cordata volatile oil from fraction
8, 9, 10 and 11 on Prep—HPLC chromatogram as shown in Fig. 1.
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Fig. 5. Antibacterial activities of fractions separated
from the volatile essential oil of Houttuynia cor—
data against Vibrio parahaemolyticus(A) and
Yersinia enterocolitica(B).

Numbers(2, 3, 4, 5, 6, 7, 8 and 9) on disc, fractions
separated from the volatile essential oil of Houttu-
ynia cordata; B, blank.
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Table 3. Antibacterial activities of fractions separated from the volatile essential oil of Houttuynia cordata against

used strains

Fractions”

5 6 7 8 9 10 11 B

Used strains
2 3

Gram positive bacteria
Bacillus subtilis 6633 - -
Staphylococcus aureus 25263 - +
Listeria monocytogens 19112 - -

Gram negative bacteria
Salmonella paratyphi A 11511 - -
Salmonella enteritidis 13076 + -
Shigella boydii 12029 - -
Shigella dysenteriae 9750 + +
Escherichia coli 19215 - +
Vibrio parahaemolyticus 27519 + -
Yersinia enterocolitica 27724 - -
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YFractions classified by Prep—HPLC from the volatile essential oil of Houttuynia cordata. -, no inhibition(¢8mm) ; +,
weak inhibition(¢9~11mm) ; ++, moderate inhibition(¢11~ 14mm) ; + + +, strong inhibition(¢14~20mm)
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