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Analysis of Bamboo Vinegar and its antimicrobial actions

XU Xiao-ping, LI Zhong-qin, OU Min-rui, ZHOU Xun-sheng
(College of Chemistry and Chemical Engineering, Fuzhou University, Fuzhou, 350002, China)

Abstract: The components of bamboo vinegar produced in JianOu, Fujian, were analyzed with

GC-MS. From bamboo vinegar 46 kinds of organic compounds has been seperated and identified.

The result showed that the major 18 components of bamboo vinegar occupied 98. 38 % of the total

apex area. Moreover, antimicrobial actions of the distillate of bamboo acid were investigated in

this paper. The results demonstrated that the bamboo acid has obvious antibacterial and anti-

fungal actions. The antimicrobial dosage to putrefy microbes was determined as follows:

Staphylococcus aureus and Bacillus subtilis 26 mm, Escherichia coli 24 mm, Aspergillus niger

23 mm. The results indicate that the bamboo vinegar is a good antimicrobial agent.
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