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Fig. 1. Yield of wormwood extracted at various ethanol con-
centrations. M—M, Wormwood extracted at room temperature;
%—7, Wormwood extracted at 80°C. A: 100% Ethanol; B: Ethanol :
Water=8 : 2; C: Ethanol : Water=6 : 4; D: 100% Water.
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Fig. 2. Effect of wormwood exracted at various concentrations on C.
perfringens. B—B, Wormwood extracted at room temperature; 2
—7, Wormwood extracted at 80°C. A: 100% Ethanol; B: 80%
Ethanol; C: 60% Ethanol; D: 100% Water.
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Fig. 3. Effects of wormwood extracted at various extracing tem-
perature on C. perfringens. W—M, Extracting yield of wormwood;
@, Halo size.
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Fig. 4. Effects of wormwood extracted at various extracing time on
C. perfringens. W—m, Extracting yield of wormwood; %72,
Halo size.
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Optimal Extracting Condition of Growth-inhibitory Component of Wormwood (Artemisia princeps)

against Clostridium perfringens

Dong-Jin Kwon*, Jong-Hyun Park, Min Kwon', Jin-Young Yoo and Young-Jo Koo (Food Biotechnology Div-
ision, KFRI, Sungnam 463-420, Korea; 'Alpine Agricultural Experiment Station, RDA, Pyongchang, 232-950,

Korea)

Abstract : To industrialize the foods using wormwood extract, the optimal extraction yield of growth-in-
hibitory component of wormwood (Artemisia princeps) against Clostridium perfringens in vitro was in-
vestigated at various conditions. The optimal extraction of wormwood was produced from the condition of

40°C, 4 hours and 100% ethanol (30 volume).

Key words : wormwood extract, Clostridium perfringens
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