&
it
=
Kt

SEERTIIR AR IR E

BARpm !, xlFEAK, @i 12
(1. ZRubRll K2 MR, SR VT. AR 1500405 2. SBAp T4 MR G357 % WU & 5 80 B 18] €10 39 oo, SR e i
IR I 150040)

PR RREA A EMNE L BRI R S AR R E A RS B R JE (MIC) ; B B AT
Y EAE R ERG R TR KRBT EMEER AR EEHE CaCl, NaCl 33 F

A A ARG TR, EREN . X EH O I HZXBOWHBERARKZF , S F LR EHE

Wedrh E R AR AR L RKARE QR RRE HR e ReH ARE REFATE .

KW AFH 69 MIC %5 4 2.5.5.10 pl/mL, 30 & i B oA B 4F 69 K 9h 48 2 1 8 % Ao pH 2P 3L 35

A A I AR F B KRBT 40 CoH 47 B B 44T, & T 40 °C, M 49 B & W& 87 T %

B S T TR L %*% e E M E R CaCl, NaCl 3 T3 m ¥ Bty W 2R, B

# J e CaCl, X3 & 4 i 47 B 2 R 49 %A K T NaCl,

KB : LS WA EH RIK

RESES TS 201.3 XEIFEL.A XEHS:1673—1689(2015)12—1332—06

Study on Antimicrobial Activities and Stability of
Essential Oil from Artemisia argyi

DUAN Weili', LIUYanqiv', BAO Yihong?
(1. College of Forestry, Northeast Forestry University , Harbin 150040, China; 2. Collaborative Innovation Center
for Development and Utilization of Forest Resources , Harbin 150040, China )

Abstract: The filter Paper disk disffusion and spread-plate assay were used to determine the
antimicrobial activity and minimum inhibitory concentration (MIC) of essential oil from A rtemisia
argyi. The effect of antimicrobial activity on stability of acid,base,heat and ultraviolet ray were
studied. Results showed that the antimicrobial activitity of the essential oil from Artemisia argyi
against three tested microbes were largely different. The essential oil showed strong antimicrobial
effect against the Gram positive bacteria while weak effect against Gram negative bacteria. The MICs
of the essential oil against Staphylococcus aureus ,Bacillus subtilis , Escherichia coli were 2.5,5,10
pL/mL, respectively. The antimicrobial activities of the essential oil were stable under the ultraviolet
ray,but were unstable under different temperatures and pH values. The acitivity was much better
when the temperure below 40 ‘C ,and strong in acid and weak in base solution. Chitosan,CaCl,,
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NaCl can increase the antimicrobial activity,while Chitosan and CaCl, showed higher effect as

compared to NaCl.

Keywords: essential oil from Artemisia argyi,antimicrobial activity, stability
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Table 1 Antimicrobial activities of essential oil from

Artemisia argyi against 3 tested microbes
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Fig. 1 Antibacterial activities of essential oil from
Artemisia argyi at different temperatures against

3 tested microbes
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Fig. 3  Antibacterial activities of essential oil from
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Fig. 4 Effect of Chitosan on the antibacterial activities of

essential oil from Artemisia argyi
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Fig. 5 Antibacterial activities of Chitosan against 3 tested

microbes
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Fig. 6 Effect of CaCl, on the antibacterial activities of

essential oil from Artemisia argyi

A& B A% /mm

0.25 0.5 1 2 3
CaCl iR/ (g/d L)
B T EAIRE, W ORECERA R, m KA.
B 7 CaCl, 3t E I E R
Fig. 7 Antibacterial activities of CaCl, against 3 tested

microbes
2.8 NaCl X 32 & 45 it # 5 R Y 820
A [7) J5 5 Ve B2 1 NaC I8 9800 3238 K i 400 1 24
AR AE R I 8,

AR B2 /mm

0 0.25 0.5 1 2 3
NaCUFT it ¢ /(g/dL)
B P EEAIRE, B AR, W KRR

E 8 NaClXXEHBHINELRNF I
Fig. 8 Effect of NaCl on the antibacterial activities of

essential oil from Artemisia argyi
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