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Abstract

Comni Fructus extracts were investigated for antimicrobial and antioxidative activities. In the methanol, ethanol, water
extracts from Comi Fructus, antimicrobial activity of the water extract was stronger than the others. Antimicrobial
activities were strong against microorganisms such as Streptococcus mutans, Bacillus subtilis, Pseudomonas aeruginosa,
Salmonella typhimurium, Escherichia coli and Escherichia coli O-157, the activity against Escherichia coli O-157 was
the strongest of all the microorganisms. The growth of all the microorganisms were completely inhibited to 48 hours
in the 15048 per m¢ of culture media. The shape of E. coli O-157 treated with Comi Fructus water extract was
expended and its cellular surface was collapsed severely. When Comi Fructus water extract of 200u¢ was treated,
hydrogen donating effect was more than 90%, and antioxidative activity using linoleic acid was similar to 0.1% BHT

at the concentration of 50{.
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Table 1. Antimicrobial activies of Comi Fructus solvent
extracts
(Unit : mm)
Mi . Shaking Reflux
ICroorganisms MeOH EtOH Water MeOH FiOH Water
f':;fg'tgwcws 22 20 24 23 19 25
SB;I;‘IIIIIIES 3 2 24 26 22 2%
Pseudomonas 23 19 23 23 20 25
aeruginosa
Salmonelia 26 23 27 25 2 26
typhimurium
fglciherichia 2% 24 28 25 22 26
Escherichia 9 23 31 31 25 3

Each disc contain 50uf extracts equivalent to 50mg Corni
Fructus.

Fig. 1. Antimicrobial activities of various solvent extracts
from Corni Fractus against Salmonella typhimurium.
1. Methanol extracts, 2. Ethanol extracts,
3. Water extracts.
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Fig. 2. Inhibitory effects of water acetate from Corni Fractus
against microorganisms.
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Fig. 3. Scanning electron micrographs of Escherichia coli
0-157 treated with Corni Fractus water extract.

A:Control, Bitreated with water extract(200u6/mf).
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Table 2. Hydrogen donating activities of Comi Fructus
solvent extracts

(Unit : %)
Control Shaking Reflux
Con.,
() Q1% \eOH EOH Waer MeOH EOH Water
BHT
100 531 679 402 679 661 592 687
200 914 804 674 OL7 845 639 923
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Fig. 4. Changes in the peroxide value with the addition of
Corni fractus water extract during autoxidation of
linoleic acid of 50°C for 7 days.
——:50£(0.1%BHT). —&~ :30uL(D.W),
—a—:10p0(Corni fractus), —¥=:30ul(Corni fractus),
- :50u8(Corni fractus).
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