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Abstract: The extraction, purification and antimicrobial activity of chlorogenic acid in tobacco leaves were researched. The optimal

ultrasonic-assisted extraction conditions were as follows: 60.5% ethanol, 51.4 C and 30.4 min. Under these conditions, the yield of crude

tobacco chlorogenic acid was 1.6%. The crude chlorogenic acid was purified by NKA-9 resin. It was also found that the tobacco chlorogenic

acid had inhibition activities on Escherichia coli, Staphylococcus aureus and Bacillus subtilis.
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Table 1 The yield of chlorogenic acid with different extraction
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Fig.1 Effects of alcohol concentration on the yield of
chlorogenic acid
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Table 2 Program and experimental results of RSA
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JE/% EJC 4] /min /%
1 70 60 20 1.48
2 70 40 40 1.42
3 50 60 40 1.37
4 50 40 20 1.26
5 50 50 30 1.54
6 70 50 30 1.55
7 60 40 30 1.46
8 60 60 30 1.52
9 60 50 20 1.50
10 60 50 40 1.53
11 60 50 30 1.61
12 60 50 30 1.60
13 60 50 30 1.59
14 60 50 30 1.62
15 60 50 30 1.60
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Table 3 results of regression analysis
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AR 0.14 9 0.016 66.98 0.0001 =B

A 5000E-005 1
B 1.800E-003 1
C  4500E-004 1

AB  8333E-006 1

AC  2.083E-004 1

BC  5208E-003 1
A*  5227E-003 1

5.000E-005 021  0.6624
1.800E-003  7.74  0.0388
4.500E-004 193  0.2230
8.333E-006 0.036 0.8573
2.083E-004 090  0.3874
5.208E-003 22.39  0.0052
5.227E-003 2247  0.0051

B? 0.026 1 0.026 111.76  0.0001
c 0.015 1 0.015 62.74  0.0005
#&%Z 1.163E-003 5  2.326E-004
KR 6.432E-004 1 6.432E-004 A
. 495  0.0902
#hi% £ 5200E-004 4  1.300E-004 #*
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Table 4 The Efficency of macro-adsorbent resin for tobacco

chlorogenic acid
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NKA-9 71.93 74.79
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chlorogenic acid of standard samples
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Table 5 The antimicrobial activity of tobacco chlorogenic acid
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