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Antimicrobial Activity of Solvent Fraction from
Cornus officianalis
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Abstract

To develop natural food preservatives, ethanol and water extracts were prepared from the cornus (Cornus
afficianalis) and antimicrobial activities were examined against 10 microoganisms which were food borne
pathogens and/or food poisening microoganisms, food-related bacteria and yeasts. Ethanol extract exhibited
antimicrobial activity for the microoganisms tested, except lactic acid bacteria and yeast. Especially, minimum
inhibitory concentrations (MIC) of the ethanol extracts were determined as 0.25 mg/mL against bacteria and
2 mg/mL against target lactic bacteria and yeasts. Antimicrobial activity of the ethanol extracts were not
destroyed by the heating at 121°C for 15 min and not affected by pH. The ethanol extract of cornus exhibiting
high antimicrobial activities were fractionated in the other of diethylether and butanol fractions to test antimicrobial
activity. The antimicrobial activity adjust bacteria test was highest in the ethanol fraction.
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Table 1. Antimicrobial activity of the solvent extracts of
Cornus officianalis

Clear zone on plate (mm)Y (1.0 mg/disc)

Ethyl Diethyl

Strains gﬁﬂ e“}ci?;is acetate ether

extracts extracts

F* g% F 5 F 8 F S

B. cereus 25 16 24 14 21 14 10 ¥
B. subtilis 724 15 24 14 20 12 10
S. aqureus % 15 25 14 21 13 11
E. coli 2 15 25 16 21 14 13

S. tvphirmurivm 23 14 24 15 20 11 10
P. fluorescens 24 15 24 15 21 12 11
L. plontarum

L. mesenteroides

S. cerevisioe

H. anomala

YIn diameter (mm).

P Flesh of Cornus officianalis.
¥3: Seed of Comus officiandis.
21 no clear zone.
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Table 2. Antimicrobial activity of fractions from ethanol
extracts of Cornus officianalis against target microorganisms

Clear zone on plate (mm)" (1.0 mg/disc)
Diethyl Ethyl

Table 3. Minimum inhibitory concentration (MIC) of the
ethanol extracts from Cornus officianalis against target
microorganisms

Growth at various MIC

Strains n Hexane ether acetate Water Strains Portions  concentration {(mg/mL}  (mg/
eXract  tract  extract S0t CU 01025 05 1020 mL)
¥ ¢ F 8 F S8 F § o4+ ¥ 0.25
r B. cereus s+ o+ o+ 20 10
B. cereus 13 21 9 21 85 - ’
B. subtilis 12 20 85 20 9 B. subtili F + + 0.25
S aureus 15 85 22 9 20 95 - Suptis S+ o+ + 10
E coli ) ) 16 21 9 20 9 S aureus F + + 0.25
S typhtmunum 15 20 85 19 85 - S + +  + + 1.0
P. fluorescens 13 21 85 21 85
L. plantarum E. coli F ot 025
L. mesenteroides 5 T ot t * 1.0
S. cerevisiae . . F + + 0.25
H anomala S. tvphirmurivm g o+ o+ + 10
UIn diameter (mm). P. fluorescens F + + 0.25
“F: Flesh of Cornus officianalis. : S+ o+ o 1.0
05t Seed of Cormus officianalis. R Foo4+ o4 o4 44 20
+ mo clear zone. - prantarum S 4+ + + + 4+ = 20
o e FT ot 2.0
S dA g RY e ng 4bpfe] 5 ¥ oleE FE2E L mesenteroides o L L 4 4 4 4 29
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