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Abstract: Inthis study, the chemical composition, antioxidant and antimicrobial activities of the essential oil from Cleome gynandra L.
seeds were investigated. The essential 0il was extracted by hydrodistillation, and gas chromatography—mass spectrometry (GC-MS) was
employed to analyze the chemical composition of the essential oil. Based on a comparison with the NIST 05 mass spedral library, 61
compounds were identified, and the main components.were trans-9-octadecenoic acid (17.14%), n-hexadecanoic acid (9.91%), n-decanoic acid
(8.62%), 1,13-tetradecadiene (7.89%), linoleic acid (5:32%), and heptanoic acid (4.21%). The essential oil from Cleome gynandra L. seeds hada
good 2,2-diphenyl-1-picryhydrazy| (DPPH ) radical scavenging capacity. The antimicrobial activity of the oil was tested by the zone of
inhibition test method. The essential oil showed very strong antimicrobial activity against Bacillus Megaterium, Bacillus subtilis, and
Staphylococcus aureus, as well as a relatively strong antimicrobial activity against Escherichia coli. The study indicated that the essential oil
from Cleome gynandra L. seeds had certain antioxidant and antimicrobial effects, which may be attributed to the chemical composition.

Key words: Cleome gynandra L. seeds; essential oil; gas chromatography -mass spectrometry; chemical composition; antioxidant activity;
antimicrobial activity
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Fig.1 GC/MS total ioncurrent chromatogram of essential oil
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Fig.2 GC/MS total ioncurrent chromatogram of essential oil
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Table 1 Identification of the.components of essential oil from Cleome gynandra L. seeds

F5 P-4 4 AR SFX WHSTHRE MR ESHE% ARG EE/min
1 THER CioH14 134 0.05 5.59
2 )3 C7H1402 130 421 6.53
3 RHAR Cu1Hie 148 0.20 7.04
4 F CgH160: 144 1.42 7.87
5 TAR CioH1s 162 0.06 8.52
6 1-% A C10H20 140 0.05 8.77
7 1-F 4 CsHie 112 0.03 8.82
8 —+tk CzrHss 381 0.06 8.93
9 37 CoH150; 158 0.94 9.19
10 1-+ w9 (a5 M CuaHa2s 196 0.09 10.19
11 n-%8% C10H2002 172 8.62 10.52
12 CE-229 9 CsHas 112 0.11 10.99
13 1,9-% =¥ CioHas 138 0.14 11.28
14 (6 R)-1,6-+—2% =} CaiHao 152 0.77 11.39
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Table 2 Scavenging rate of DPPH free radicals by essential oil from Cleome gynandra L. seeds
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Table 4 Minimal inhibitory concentration (MIC) of essential oil from Cleome gynandra L. seeds
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