22 6

2003 11 Journal of Wuxi University of Light Industry

Vol. 22 No. 6
Nov. 2003

:1009-038X(2003)06-0015-05

1.2 2

(1. .
510631)

: TS 202

2
’

510640; 2.

1)

(MIC

(GC/MS)

; GC/MS

) )

The Antimicrobial Activity of Essential Oil in Spiced Powder
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Abstract: The essential oils were extracted by steam distillation from the Spiced powder and the

Curry powder. The antimicrobial activity of the two kinds of essential oils , including the

inhibition zone, MIC value and inhibition effect of gaseous state, were compared. The results

showed that obvious difference in antimicrobial activities existed in the two essential oils. By

comparison, the general antimicrobial effect of Spiced powder essential oil is higher than that of

Curry powder essential oil. The two kinds of essential oils were identified by GC/MS. The major

compounds were identified and their relative contents were determined. The relation between the

contents of the major compounds and antimicrobial activity were studied.
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Fig.2 The GC MS chromatogram of essential oil from Curry powder
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Tab. 5§ The main compounds of essential oil from Spiced 3
powder and Curry powder
D
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2 ) : < 15.1 2
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