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Abstract

The antimicrobial and GTase(Glucosyltransferase) inhibition activity were investigated for solvent
fractions of Gall-nut, variety of fork drugs and Red-grape husk water extracts. Among them, Gall-nut
and Red-grape husk water extracts were selected for the powerful antimicrobial and GTase inhibition
activity. The methanol fractions of Gall-nut and Red-grape husk were showed very powerful antimicrob-
ial activity on both B. subtilis and E. coli. The MIC(Minium Inhibitory Concentration) of gall-nut meth-
anol fraction were 1.0mg /mi for B. subtilis and 3.0mg /ml for E. coli. Red-grape husk were 2.0mg /ml for
B. subtilis and 3.0mg /ml for E. coli. The methanol fractions of Gall-nut and Red-grape husk were showed
very powerful GTase inhibition activity. The concentrations of these fractions for 80% inhibition of
GTase activity were 1.0°<10 °mg /ml and 1.08x 10 %mg /ml, respectively. The principal compound for
the antimicrobial and GTase inhibition activity in these extracts seems to be polyphenol derivatives,
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Table 1. The screening of antimicrobial and GTase inhibition activity

Strains S. S. B. E. S. A. A. M. GTase
Crude drug mutans  aureus subtilis coli cerevisiaze  niger oryzae anka  inhibition
Gall-nut + /- +++  A++ + + /- - - - +++
Burweed -+ + /- - - — - - - —
Acorn - — — — — — — — _
Chestnut husk - - - — — - — — _
Walnut ++ +/~ + - — — — ++
Undern ++ + + /= + - - - — +
Mugwart + + + /- + /- — - - — +4
Green tea + + + - — - — _ _
Red grape husk - + + + — — — - +4+
White grape husk - + + + /- - — — _ +
Goe-Bong husk - + /- + /- + /- — - — —
Pine needle - - + /- + /- - - - - —
Cocoa bean - + /- + /- — — - _ — _
Cocoa bean husk - - — — — - - - _
Glume-hull - - — — — — _ — _

+++4 : Very strong, +-+ : Medium, + : Weak, — : None
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Fig. 1. Effect of Gall-nut extract on growth of
B. subtilis at various concentrations.
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Fig. 2. Effect of Gall-nut extract on growth of
E. coli at various concentrations.
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Fig. 3. Effect of Red-grape extract on growth
B. subtilis at various concentrations.
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Fig. 4. Effect of Red-grape extract on growth
of E. coli at various concentrations.

Table 2. Effect of GTase inhibition of methanol
fraction in gall-nut and red-grape husk

Concentration Inhibition rate(%)

(mg /ml) Gall-nut Reghgsrkape Mutastein
1.08 99+3 99+3 99+3
1.08x1071 99+3 89+3 99+3
1.08x1072 88+3 7943 86+3
1.08x1073 81+3 79+3 83+3
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Fig. 6. Comparisons of antimicrobial activity in
Gall-nut and Red-grape methanol fraction with
commercials antimicrobial agents in B. subtilis.
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Fig. 7. Comparisons of antimicrobial activity in
Gall-nut and Red-grape methanol fraction with
commercials antimicrobial agents in E. coli.
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Table 3. Minimum inhibitory concentration of
gall-nut and Red-grape husk on B. subtilis and E.
coli

Concentrations(per mililiter)

Materials ~ Strains

bmg 3mg 2mg 1mg 0.5mg

B. subtilis  + + -+ + -

Gall-nut

E. coli

+ +
Red-grape B. subtilis + + + - -
husk E. coli + +
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