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Abstract

The antioxidative and antimicrobial properties of the solvent extracts of 3 parts (leaf, stem, root) of Crotalaria
sessiflora 1.. were investigated, in order to find out new natural food additives. The antioxidative activities
of the extracts were determined by peroxide value (POV) and the conjugated diene value (CDV) of corn oil
stored for 30 days at 60+2°C. Each part of the extracts were added as 0.02, 0.05% and then compared with
BHT. The antioxidative activities were as follows in decreasing order: BHT > LeafEX > StemEX > RootEX
> control. The induction period showed that the part of the Crotalaria sessifloria L. group added with solvent
extract showed a longer induction period compared with the control group. The part of Crotalaria sessiflora
L. solvent extract were shown to have antimicrobial effects on the microorganism such as Bacillus subtilis,
Staphylococcus aureus, Listeria monocytogenes, Salmonella Enteritidis, Pseudomonas flrourescens and Esch-
erichia coli. Especially the effect on the Pseudomonas flrourescens was remarkable.
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Table 1. Yield of Crotalaria sessiflora L. extracts

Sample of Crotalaria sessiflora L. Yield (%)
Leaves 3.95
Stem 4.47
Root 2.67
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Z AEASTE S 9 298 ¥ 234, 2] 211
mg/mLE & FE2ZA 7MR 2 E7] FEEA 7M1
@32 e el U E v E 29l 25 B2 E

9] g4zt el @ -tocopherolBt}i #EA] 313E & eko
CESTHFig. ). HAFEES A EAY Y FEH 9= A
AEAZH ookt Fxe} Qe gAo] thekal A ¥ (23)F

—_

93, Kang SN2 Aol o5hel $}g¢ ol wtg &)
£ FEU AL 499 GE AE T 0712099 ma/
mLE 249 7% nmete] & of golo] 0} E483t
sl A 2RHE AR ehdeh
BLtE 2oy FH20| B3 21|
FupEe] 29 2259 RS AEa] 9 skl
3.5
-
E oot
j]
£
E’ 25 +
5
g 7 ‘
8 :
B 15
8
g 4|
=
2
o 0.5
S
(=]
- 0 .

StemEx LeafEx RootEx Tocopherol

Fig. 1. Total phenolic acids contents of extracts from each
part of Crotalaria sessiflora L.

a~d: different letters on the bars indicate significant difference
at a=0.05.
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Table 2. Induction period (IP) and relative antioxidant effec—
tiveness (RAE) of the corn oil containing various concen-
trations of Crotalaria sessiflora L. extracts

IP (day) RAE (%)

Control 194 100
BHT 25 129
LeafEX 0.02% 20.8 107
LeafEX 0.05% 23.1 119
StemEX 0.02% 20.5 105
StemEX 0.05% 22.1 114

RootEX 0.02% 189 97.2
RootEX 0.05% 20.5 106
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Fig. 2. POV and CDV of corn oils containing with the Crotalaria sessiflora L. extracts.
—&— Control, -0— BHT 0.02, —a— Leaf 0.05, —@— Stem 0.05, —m— Root 0.05.
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Table 3. Antibacterial activity of the extract of Crotalaria
sessiflora L.

Inhibition zone (mm)
LeafEX StemEX  RootEX

Gram positive

Staphylococcus aureus +4+ ++ +

Bacillus subtilis e+ ++ ++

Listeria monocytogenes  *t* + N
Gram negative

Salmonella Typhimurium + + ++

Pseudomonas florescens — +++ ++ +

Escherichia coli + - +

~! no inhibition (-8 mm), +: slight inhibition (8~9 mm), ++:
moderate inhibition (10~11 mm), +++: heavy inhibition (12
mm-).
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