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Antimicrobial Activities and Food Preservative Effects of Agrimoniae Herba
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Abstract

Ethanol extract of Agrimoniae Herba showed strong antimicarobial activity againt Listeria monocytogenes,
Staphylococcus aureus, Salmonella typhimurium, Escherichia coli and Aeromonas hydrophila subsp. hydrophila.
The growth of tested organisms was significantly inhibited above 4 log in tryptic soy broth with about 0.12%
(w/v) of Agrimoniae Herba after incubation for 12 hrs at 37°C. Antimicrobial activity of Agrimoniae Herba
was decreased by heat treatment at above 80°C. But Agrimoniae Herba showed strong inhibitory effect after
heat treatment at 121°C for 15 min. The growth of L. monocytogenes was inhibited by addition of 0.6% Agri-

moniae Herba in food system (ham homogenate).
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Table 1. Antimicrobial activity of Agrimoniae Herba aganist
various pathogens

A B C D E

Agrimoniae Herba + + + + +

A Listeria monocytogenes, B: Staphylococcus aureus, C: Sal-
monella typhymurium, D Escherichia coli, E: Aeromonas
hvdrophila.

+! strong inhibition {(clear zone diameter > 10 mm).
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Fig. 1. Effect of Agrimoniae Herba on growth of S. aureus
ATCC 29737 in tryptic soy broth during incubation for 24
hrs at 37°C.

& 0%, B 0.02%, A 0.04%, Ot 0.06%, [ 0.12%, At 0.18%.
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Fig. 2. Effect of Agrimoniae Herba on growth of E. coli
ATCC 11775 in tryptic soy broth during incubation for 24
hrs at 37°C.

& 0%, m: 0.02%, a: 0.04%, O 0.06%, U1 0.12%, AL 0.18%.
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Fig. 3. Effect of Agrimoniae Herba on growth of S. typhi-
murium ATCC 14028 in tryptic soy broth during incubation
for 24 hrs at 37°C.
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Fig. 4. Effect of Agrimoniae Herba on growth of L. monocy-
togenes ATCC 19115 in tryptic soy broth during incubation
for 24 hrs at 37°C.

&: 0%, W 0.02%, A 0.04%, O 0.06%, [ 0.12%, At 0.18%.
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Fig. 5. Effect of Agrimoniae Herba on growth of A. hydro~
pila in tryptic soy broth during incubation for 24 hrs at 37°C.
¢ 0%, W 0.02%, A 0.04%, O 0.06%, O 0.12%, A 0.18%.
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Table 2. Effect of heat treatment on antimicrobial activities
of Agrimoniae Herba against various pathogens
Clear zone diameter (mm)

Heat treatment'’

A B C D
S. aureus 16 15 11 12
E. coli 18 13 12 11
S. typimurium 15 13 14 12
L. monocytogenes 19 13 12 12
A. hydropila 21 19 18 15

DA Control, B: 80°C for 30 min, Ct 100°C for 30 min, D: 121°C

for 15 min.
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Fig. 6. Growth inhibition of L. monocytogenes ATCC 19115
inoculated into preservative-free hams containing Agrimo-

niae Herba.
& 0%, W 0.3%, A 06%, & 1%, [ 2%.
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