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Research on Antimicrobial Activity of Thirteen-spices Essential Oil

WANG Hai-ping!?, HUANG He-sheng?, HUANG Xiu-jin!?, TAN Pei-yil?
(1.Jiangsu Food Science College, Huaian 223003, China)
(2.Jiangsu Food Processing Research and Development Center, Huai’an 223003, China)
Abstract: Essential oils were extracted by steam distillation from the thirteen incense spices: The antimicrobial activity of essential oils to
usual bacteria, fungi and yeasts were studied through testing the inhibition-zone, minimal inhibitory concentrations and effect of gaseous
corrosion. The results showed tha the antimicrobial effects of essential oil were: fungus> bacteria > yeast. Thirteen-spices essential oils had

gaseous corrosion and practical ap plication potential in food preservation
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Table 1 Inhibitionzone diametersand minimal concentration of
thirteen-spicesessential oil oil against selected microorganisms
I B A2 /mm

ki T M ICA&/(mg/mL)

KGATHA - 2.93 0.24
HEFAE - 2.81 0.23

ZHhE - 3.20 <0.01

HE - 6.15 <0.01

eI - 5.21 <0.01
w0, B A - 2.00 1.94
il - 2.15 1.28
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Table 2 Gaseouscorrosion effectof thirteen-spices essential oil

against selected microorganisms

HAY bR A REAE A

L 92 9
EH 21 1
B 30 2

IR 2AT A, DR = B I A 10 ok B
RGN TR & ARG BEREA WS R
e
2.3 T =F kM AES B R R 45 R

N UIH T = F G AE & i S BR B RCR 1%
M1 2. 500 77 AT IR, 45 RUR3HR.

R3 +=FRMXELFEAAB R IRERIG LR
Table 3 Gaseouscorrosion effectof thirteen-spices essential oil
against selected steamed bread and bread
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