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Optimum Extraction of Bioactivity Substances and Its Activity
Against Bacteria and Fungous from Kadsura longipedunculata

WU Shao-hui, YE Wei~juan, HUANG Xue-lian, YU Xin™

(College of Light Industry and Food Science, Zhongkai University of Agriculture and Engineering, Guangzhou 510225, China)

Abstract: The objective of this study is to investigate the optimization of extraction conditions
of antibacterial substance from Kadsura longipedunculata and antimicrobial activity. Spoilage
bacteria and funguses were used as the tested strains. According to the single-factor experi-
ments, four levels of the factors were selected for the central composite design and response
surface methodology was employed to optimize the extraction conditions of from K. longipe-
dunculata. And the antimicrobial activity of K. longipedunculata extract was investigated.
The optimum extraction conditions were as follows: concentration ethanol of 50% , extraction
pH of 6. 76, liquid-to-solid ratio of 18 : 1(mL/g), temperature of 75 ‘Cand time of 3. 9 h. The
diameter of inhibition zone of extracts against Staphylococcus aureus reached with verified value
being of 27. 5mm that was almost equal to the estimated value being of 27. 68 mm(CI™>95%).
The extract had the prominent antibacterial activity on bacteria and the antimicrobial diameters
were greater than 20mm. While there was no sensitivity against Colletotrichum magiferae and
Aspergillus niger, et al. The MICs on test bacteria were 3. 125~25mg/mL.

Key words: Kadsura longipedunculata , response surface methodology, extraction, antimicro-

bial activity
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Fig. 1 Antibacterial effects of different ethanol concentration
2,2
50% . 10 mL
21 g, pH 6 4 h, 40,50,
60.70.80 C
’ 25 ° 40"\“

70 C 23. 63 mm 26. 13 mm,
70~80 C , °
, >70 C
26.5
26.0 1 —h
g 255+
g
@250}
i
H 24.5 |
g 24.0 -
2350 F
B %
$REGR B/ C
2
Fig.2  Antibacterial effects of different extraction tempera-
ture
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Fig. 3 Antibacterial effects of different extraction time
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Fig. 4 Antibacterial effects of different liquid-to-solid ratio
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Fig. 5 Antibacterial effects of different extraction pH
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Tab.1 Project design and experimental results of optimizing test with response surface methodology
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Fig. 6 The effect of liquid-to-solid ratio and extraction tem-

perature on antibacterial effect
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Fig. 7 The effect of extraction temperature and extraction
time on antibacterial effect
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