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Abstract: To develop potential cosmetic ingredients with
antimicrobial and antioxidant activities of 4 Korean bamboo
species (P. bambusoides, P. nigra var. henonis, P. pubescens
and Sasa coreana) using three different extraction methods-
water, ethanol and supercritical fluid extraction. Antimicrobial
activities and DPPH assay have been examined. Among the
antimicrobial activities against two test strains, Escherichia
coli and Staphylococcus aureus, ethanol extracts of 3 bamboo
trees, P. bambusoides, P. nigra var. henonis, and P. pubescens,
showed stronger than those of supercritical extracts. However,
4 bamboo supercritical extracts showed dose-dependent
increase in antioxidant activity by DPPH assay. These results
suggest that water fraction of bamboo extracts may be useful
for the cosmetic ingredient with low cytotoxicity.
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Table 1. Extraction conditions of each bamboo species by supercritical extraction

Species Temp. (‘C) Pressure (kg/cmz) Modifier ratio (CO; ® ethanol) Extraction Time (min) Flow rate (mL/min)
Phyllostachys pubescens 50 400 80 : 20 100 3
Sasa coreana 50 400 80 : 20 100 3
Phyllostachys bambusoides 50 400 80 : 20 80 2
Phyllostachys nigra var. henonis 50 400 80 : 20 80 2
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Fig. 1. Comparison of antimicrobial activities against E. coli by
different extraction methods in Korean bamboos.
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Fig. 2. Comparison of antimicrobial activities against S. aureus by
different extraction methods in Korean bamboos.
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Fig. 3. Antioxidant activities of bamboo extracts in the DPPH radical
scavenging activity assay. A solution of 180 uL of 100 uM DPPH
solution in ethanol was gently mixed with 20 puL of bamboo extracts
for 20 min and the absorbance was measured at 517 nm. Results are
means =+ SD from 3 separate experiments (4: ethanol, A : water, m:
SFE extract).
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