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Abstract: Lonicera japonica, obtained from Shandong and Guangdong; was used as, the raw material in this study. The volatile oil was
separated by CO, supercritical fluid extraction, and afterwards.the water-soluble and the water-insoluble subfraction were prepared from the
residue after volatile oil isolation. The chemical compositi

<
chromatography was used to determine the content of chlorog

of volatile oil,was analyzed by GC-MS and high performance liquid

id-and galuteolin in residue extract of Lonicera japonica. The anti-bacterial
activities of volatile oil and extract were investigated diffusion assay and minimum inhibitory concentration (MIC). The main
components of Lonicera japonica volatile, oil were fumaronitrile (61.5%) and amyl acetate (37.7%), and the content of lorogenic acid and
galuteolin in water-soluble residue extract from Shandong province was the highest among the 4 residue extracts. The Lonicera japonica volatile
oil and subfractions of ethanol extract exhibited different inhibitory effects on the six pathogens. The antimicrobial effect of the two extracts on

gram-positive bacteria was b than that of gram-negative bacteria. The antibacterial effect of the volatile oil in Lonicera japonica from

Shandong was the strongest with tl IC of 64 nL/mL and the diameter of inhibition zone of 9.3 mm. Meanwhile, the water-soluble subfraction

wed a significantly high antibacterial effect on bacillus subtilis with the diameter of inhibition zones

nd‘C value of 16 pL/mL. There was no significant difference in the antibacterial activity of the extract in Lonicera japonica

from Gégdon
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Table 1 Bacteria used in the experiment

%% £ 51 b BTRE
1 F LK ARG SEEF AR Staphylococcu%r@ ATCC25925
2 FER[aME R FIOATE Bacillus'subtilis CMCC63501
3 FER[akE A F EIRE Staphylococcus haemolyticus ATCC29970
4 FLRME KA Escherichia coli ATCC25922
5 FELKIAME GEVITRE Salm&yﬂphi CMCC50127
6 F LR AKE i XA EAH Klebsiella oniae ATCC700603
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Fig.1 Preparation process of Lonicera japonica active
components
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Table 2 Yield of active components in Lonicera japonica

W AR EA4RAE VY %id
R H ZE Al ZE A2 R H & BI ZF B2
(% 8.43+1.12 6.79+0.74 9.33+1.35 10.21£2.09 8.72+1.25 7.51£0.6
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Fig.2 Total ion chromatograms of Lonicera essential oil extracts/ Ko R A PRE I E H N B3, 1Ak,
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Table 3 Inhibition zone of Lonicera essential oil extracts
FLR AT FELRME
eXERAKE HKEFRTE  BeHHKE KoHE KA WA ME
9.3+0:7 7.8+0.5 7.0+0.1 6.4+0.4 <6.0 6.9+0.2
8.6+0.7 <6.0 8.3+0.3 7.0£0.1 6.9+0.2 6.4+0.4

i AP BB AT £ (mm). (<6.0 mm)EFEAIE K, (6.0 mm<X<8.0 mm)E FMIIIPE M; (8.0 mm<X<10.0 mm)&
TR E M (>10.0 mm)E TR E . PR G9AEE CAE40A 49 6.0 mm HAR,
F4 SREELBMC ENELER

Table 4 MIC of Lonicera essential oil

PR [MIC}/(uL/mL)
£ i< b
SR EHHKE AR ROATE BoRHEE  KFE TNKE WRAETME
NI s 62.5 62.5 125 125 >250 125
S H R 125 >250 62.5 62.5 125 125
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Table 5 Content of chlorogenic acid and galuteolin in residue

extracts from Lonicera japonica
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FAZEH, MR & A2 F1 B2 X405 (8 & BR 1A 1)
FOHIVE FHIEAR; DU AR S 2 P AT o 14 FH AR
o " 4
IR

o SERB% AREI/%
Al 1.71+0.03 0.89+0.07
A2 0.05+0.01 0.13+0.02
Bl 1.48+0.02 0.47+0.01
B2 0.02+0.01 0.09+0.03
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Fig:3 Antibacterial effect of different Lonicera residue extract
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BRI N, HAMRARRE X 22 IRV (41
PRI RCR W] B0 o 22 IR B I R RSOR . DU A
R MR AR IR AR T 62.5 ng/mL. I %)

SRR ST AR, R R AT RE R SR R IRRAE A I A BREE A REXHR B BONBUR, e MIC {HAE 32~62.5
R FEARAIR, ng/mL 2 [8]o ANE U R G ERAER B AR i

M CAILLVEH, ASRKIEMHR IS A AR, W B XA S AT B R
VR B, LR T IRAGR B h 4R R R AR R 5 B AL R, X EERUREE AL 1S EAT R,

SR R G R EAFHE— BT
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Table 6 Determination of MIC in Lonicera residue extract
T He  AECRERE | REFRHE  RanBsE | WALEen
Al 62.5 32 32 >250
B1 62.5 16 32 >250
A2 125 62.5 62.5 125
B2 125 62.5 32 125

E: Al R R AR RIEALA S, A2 R R T AL K RIEARLE S, Bl &) R 7 AL KSR S,
B2 AT RS HARIA R REAE S . (5250 pL/mL)R TP E MRS .
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