Korenn fournal of Life Science

Vol 10. No. 5.

524 ~528, 2000

Antimicrobial and Antioxidative Effects of Alismatis Rhizoma Extract

Kwon-ll Seo, Young-Sook Cho, Jeang-Ro Park, Sung-Tae Yee' and Chae-Kyu Park®

Department of Food Science and Nutrition, Sunchon National University, Sunchon, 540-742, Korea
'Department o Bidlogy, Sunchon National Urnversity, Sunchon, Korea
‘Korea (rinseng and Tobacco Research Institute, Taejon 305-345, Korea

Abstract

Antimicrobial and antioxidative effects of Alismatis Rhizows which has been used as a galenic for diuretic and

antiphlogistic were investigated. In a paper disc test, water extract of Alismatis Rluzoma showed antimicrobial activities

against almost all of the microbial species tested, while their activities of methanol and ethanol extract was low than the

activity of water extract, and the antimicrobial activity of water extract was most prominent against Vibrio para-

haemolyticus. Antioxidative activity against linoleic acid was not observed in methanol and ethanol extract. In contrast

to methanol and ethanol extract, water extract showed a antioxidative activity against linoleic acid. However, the

antioxidative activity of water extract was lower than that of 0.1% BHT.
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Table 1. Antimicrebial activities of Afismatis Rhizoniz ex-

tract (Unit : mmy)

Strains Methanol Ethanol  Water
Bacillus subtilis 14.0 13.5 16.0
FPsendomonas aeruginosa 14.0 14.0 15.0
Escherichia coly 11.0 11.0 11.5
Salmonella fyphymurivn 14.0 135 16.0
Vibrio parghaemolyficus 160 lab 18.0
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Fig. 1. Inhibitory effect of Alismatis Rhizoma water extract
on the growth of Salmonelia fyphymuirium.
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100 pe/5 al, - %~ 150 pi /5 md, -@- : 200 u8/5 mi
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Fig. 2. Inhibitory elfect of Alismatis Rhizoma water extract
on the growth of Vibrio parahaemoliticus. Refer to
foodnole in Fig. 2
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Fig. 3. Changes in the peroxide value with the addition of
Alismatis Rhizoma extract (100 pf) during autoxida-
tion of linoleic acid of 50T for 7 days.
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Fig, 4. Changes in the peroxide value with the addition of
Alismatis Rhizoma water extract during autoxida-
tion of linoleic acid of 50°C for 7 days.
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Fig. 5. Effect of of Alismatis Rhizoma water extract on
TBA value of rat [iver.
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