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Abstract

The antimicrobial and antioxidative effects of Opuntia ficus-indica var. saboten (OP) extract with different solvents

and extraction methods were investigated.
than in extracts by shake.

In general, antimicrobial activity of OP was higher in extracts by reflux
However, no significant difference in antimicrobial activity was observed between

methanol, ethanol and water extract. The antimicrobial activity was significant against all microbes tested, especially

against Pseudomonas aeruginosa by shake extract and against Escherichia coli O-157 by reflux extract.

A severe

morphological change with destruction of outer layer was observed in Salmonella enteritidis treated with water extract.
Though OP extract in hydrogen activity was lower than 0.1% BHT, the activity of OP extract showed very high
effectivenss than the activity of control. OP extract showed a similar extent of antioxidative activity with BHT.
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Fig. 1. Antimicrobial activities of various Opuntia ficus-indica
var. saboten extracts from against Bacillus subtilis.
1. Methanol extracts. 2. Ethanol extracts. 3. Water
extracts.

Table. 1. Antimicrobial activities of Opuntia ficus-indica
var. saboten extracts

(unit © mm)
. Reflux Shake

Stairs MeOH FIOH Waer MeOH EOH Water
Streptococcus mutans 15 6 17 16 15 1
pseudomonas aeruginosa 15 5 17 21 9 21
E.coli 14 4 14 13 B3 i«
Salmonella enteritidis 15 17 15 14 4 16
Bacillus subtilis i6 7w 14 5 U
Ecoli O-157 20 20 B9 17 17 18

Each disc contain 100g¢ extracts equivalent to 100mg Opuntia
ficus-indica var. saboten.
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Fig. 2. Scanning electron micrographs of Salmonella enteritidis
treated with Opuntia ficus-indica var. saboten Water

extracts.
A : Control. B : treated with Water extracts(200x¢/mt).
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Table. 2. Hydrogen donating activities effects of
Opuntia ficus-indica var. saboten extracts

(Unit © %)
) Reflux Shake
Control(nf) ~ 0.1%BHT
MeOH EOH Water  MeOH EOH  Water
05 512 - 4151 £59 435 4847 468 495
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Fig. 3. Changes in the peroxide value with the addition of

Opuntia  ficus-indica var. saboten extracts during
autoxidation of linoleic acid at 50C for 7days.

@ 0.1% BHT. B Control. A Reflux methanol extract.
X Reflux ethanol extract. * Reflux water extract.
@ Shake methanol extract. + Shake ethanol extract,
W Shake water extract.
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Table. 3. Nitrite-scavenging effects of Opuntia ficus-indica
var. saboten extracts

(Unit : %)
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