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Effects of the Extraction of Essential Oil from Folium A. argyi on the
Activity Components of the Related Water Extraction and
the Comparison of Their Antibacterial Activity
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(1. Engineering Research Center of Bio-process of Ministry of Education, Hefei University of Technology , Hefei
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Abstract: Folium Artemisiae argyi is rich in essential oil and various functional components, such
as polysaccharides and flavones. The essential oil was extracted from Folium Artemisiae argyi using
steam distillation. The extraction conditions were optimized by orthogonal analysis. The essential oil
components were analyzed by GC-MS. The changes of polysaccharides and flavones contents in the
water extraction were also investigated. The antibacterial activity of the essential oil and water
extraction was compared using colony-counting method. The results indicated that the antibacterial
activity of the essential oil was quite strong, while the water extraction was just an ordinary bacteria
inhibitor.
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Table 1 Orthogonal experiment with 3 factors and 3
levels
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Table 2 Orthogonal experiments of the extraction procedure
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Table 3 Antibacterial effect of the essential oil and water

extraction from Folium Artemisiae argyi
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Fig. 1 Total ionic chromatogram of GC-MS analysis of the essential oil

I AE R RN, SRS IS B o (0 R A B
UDTTIREE . KW AT B A 40 B8 0 o, AR 2 %K
75% LBERZ MK SRR 22

A I T B E PSR T R AT REPL B T
BEIR T 200 0 ) 36 5 1, DA TR BEL S 17 448 R ) I I
PRI,

| 3 2 iz N

A K Z8 AR R IE 228, 70 B 1ok
L TR IR I ) B HRIT ) A5 PR KX S 4 A il
oK 3 v 22 W R i 5 i e OF AR T A
HE, MR 1:20, R MR A 3 h, SIS A 6 h
I, S A AT R g

& S X M 22 0K ZE PR M R K AR WP 2 B
AEL R 04 & AR A EAT TR IR SE g AR T,
IR ik XoF < (0 R A ER R L T T R R AT R Y
IR ARAR g, K AR IR A TR ROR — B, HE ]
AE A9 J AT 2 7K i 3 BB 35 A 30 T 1 0, 3L A R 4
R A A B IR, S BRI R SR B 22,

AT R Sy S 8 2 — 20 25 5 T SR T 4
fL T AT S g A

[1] ERKA#ZE 02, P 258 (— ) [M]. Jb st o 2= 2586 A, 2010 82-83.
[ 27 %, 2Ent i 2 B4R R I [T]. B2 = [ 24,2001, 12(12) : 1137-1139.
CAI Ping. The pharmacological action and application of Artemisiae argyi [J]. Lishizhen Medicine and Materia Medica

jieefe)] JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.34 No.12 2015



HG R, 5 eb i AR BT AR R K B R E R 09 % v B A T PR AR P AR

Research,2001,12(12):1137-1139.(in Chinese)

[ 3 ] Adams M, Efferth T,Bauer R. Activity-guided isolation of scopoletin and isoscopoletin, the inhibitory active principles towards
CCRF-CEM leukaemia cells and multi-drug resistant CEM/ADRS5000 cells, from Artemisia argyi [J]. Planta Medica,2006,72;
862-864.

[4 ] Zeng K W,Wang S,Dong X,et al. Sesquiterpene dimer (DSF-52)from Artemisia argyi inhibits microglia-mediated
neuroinflammation via suppression of NF-kappa B,JNK/p38 MAPKs and Jak2/Stat3 signaling pathways [J]. Phytomedicine,
2014,21(3):298-306.

[5]SeoJM,Kang HM,Son K H,et al. Antitumor activity of flavones isolated from Artemisia argyi [J]. Planta Medica,2003,69:
218-222.

[ 6] Lao A,Fujimoto Y, Tatsuno T. Studies on the constituents of Artemisia argyt LEVL et VANT[J]. Chem Pharm Bull, 1984,32.
723-727.

[7 ] Huang H C,Wang H F,Yih K H,et al. Dual bioactivities of essential oil extracted from the leaves of Artemisia argyi as an
antimelanogenic versus antioxidant agent and chemical composition analysis by GC/MS [J]. Int J Mol Sci,2012,13:
14679-14697.

[8 ] Bao X,Yuan H,Wang C,et al. Antitumor and immunomodulatory activities of a polysaccharide from Artemisia argyi [J].
Carbohydrate Polymers,2013,98:1236-1243.

[9 ] DuBios M,Gilles K A,Hamilton J K,et al. Colormetric method for the determination of sugars and related substances [J].
Analytical Chemistry, 1956,28(3):350-356.

[10] JEIARAE ok e, G AE i, & DR A A o i i 25 3 = 0 T ik i (7). IR & S 4L, 2009,25( 11) : 1358-1362.

ZHOU Huasheng,ZHANG Lianlong, CHENG Hengsong, et al. A comparison of three methods for determination of flavonids in
health foods[J]. Modern Food Science and Technology,2009,25(11):1358-1362.(in Chinese)

(117 BEIGE A, S SRR, o Al I8 i 00 A 2 i o0 K HC BT T 3% A [T, A ST 3 A 4 2 41,2004, 12(3 ) :233-236.

HUANG Xiaodong,LIU Jianqiu. Chemical composition and antibacterial activities of the essential oil from the leaves of
syzygium buxifolium[J]. Journal of Tropical and Subtropical Botany,2004,12(3):233-236.(in Chinese)

[12] s miFE , R, ok A 25, 45 oS M BT TR He A /E S [T]. v S 25 2555 ,2013,47(3) :21-24.

ZHANG Lijia, XUE Yin,ZHANG Cenrong, et al. Antibacterial and antiinflammatory effects of eucalyptol [J]. Chinese Journal
of Veterinary Drug,2013,47(3):21-24.(in Chinese)

[13] v i Eh S AEAT , e BR 5, S5 AL IRIH4E R il 19 4 180 B FEAM WA 1% PE ISR [3]. &l Tk Bk ,2010,31(12) : 75-79.

LING Weiwei,ZHANG Zhengzhu, LING Tiejun, et al. Constituents in the essential oil of Vitex negundo Linn. var. cannabifolia
(Sieb et Zucc)Hand.-Mazz. and their antibacterial activities [J]. Science and Technology of Food Industry,2010,31(12).
75-79.(in Chinese)

[14] Lv F,Liang H, Yuan Q P,et al. Combination of essential oils for the application in antimicrobial food packaging[C]//Proceedings
of the 17" TAPRI World Conference on Packaging. IRVIN:[s.n.],2010.77-85.

(157 XU, X088, 32 8. S00H15 52 0 SE 0K B2 A AN AR T L[], B2 25 9410, 2007,26(5) - 484-485.

LIU Ping,LIU Wei, YUAN Ming. Comparison in vitro antibacterial activities of water extracts of Artemisia argyt [J]. Herald of
Medicine,2007,26(5) :484-485.(in Chinese)

SRS LA S 2015 FE 34 EE 128



