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Chemical Composition and Antibacterial Activity of Essential Oil from Fructus aurantii

LIANG Hui,LIU Shao-hua,OUYang Jian,LI Yun-hua" et al (Pingxiang Health School , Pingxiang, Jiangxi 337000 )

Abstract [ Objective ] The research aimed to compare chemical composition and antibacterial activity of essential oil from Fructus aurantii and
stir-baked Fructus aurantii. [ Method ] The essential oil of Fructus aurantii and stir-baked Fructus aurantii was extracted by steam distillation meth-
od,and the chemical composition of essential oil from Fructus aurantii and stir-baked Fructus aurantii was analyzed by GC-MS. The antibacterial
activities of essential oil from Fructus aurantii and stir-baked Fructus aurantii were studied by filter paper method. [ Result ] The main chemical
composition relative content in essential oil of Fructus aurantii was higher than that of stir-baked Fructus aurantii. The essential oil of Fructus au-
rantii and stir-baked Fructus aurantii were resistant to the tested bacteria,but the antibacterial activity of essential oil from stir-baked Fructus au-
rantii was better. [ Conclusion | The antibacterial activity of Fructus aurantii and stir-baked Fructus aurantii may be related to the difference of its

main chemical composition.
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Table 1 Chemical constituents and relative percentage content of essential oil from Fructus aurantii

(e i AT AHXTT 4> & 2 Relative percentage content // %

75 Retention ,{JC%%Z% Molecular s G

No. . . Compound name . woo . NI B
time // min weight Fructus aurantii Stir-baked Fructus aurantii

1 9.021 3 o - PR (a-Pinene ) 136 0.878 4 0.670 2

2 11.125 3 B - J& )7 ( B-Pinene ) 136 0.6119 0.4552

3 12.185 2 B — H M (B-Myrcene) 136 1.164 3 0.736 1

4 13.957 0 ZBSEPI B 2 (o-Cymene ) 134 4.460 1 8.278 7

5 14.233 8 ¥4 (Limonene ) 136 84.258 4 81.536 7

6 16.076 8 v — ¥AJ (y-Terpinene ) 136 5.119 1 3.997 8

7 24.397 8 o = FAHEE ( -Terpineol ) 154 0.644 0 1.290 1

8 32.782 0 B — Mi# 4 ( B-Elemene) 204 0.294 5 0.304 8

9 33.114 3 v = 4223 (y-Muurolene) 204 0.2157 0.240 5

10 33.549 3 B — WM ( B-Cubebene) 204 0.854 3 0.461 7

11 34.158 3 B — M:#A % ( B-Cadinene ) 204 0.224 6 0.465 6

12 35.313 2 o — A (-Cadinol ) 222 0.291 1 0.243 1

13 35.392 3 Fi¢ it 55 ( Spathulenol ) 220 0.405 1 0.623 0
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Table 2 Results of inhibition zone of essential oil from Fructus aurantii and stir-baked Fructus aurantii

mm

- -
5% Fructus aurantii

FRPALSE Stir-baked Fructus aurantii

B

Bacteria

volume // pL Sa Se Bs Ec Ca Sa Se Bs Ec Ca
1 7.3 6.0 6.0 6.0 6.0 8.0 6.2 6.0 6.0 6.0
3 8.1 6.3 6.3 6.2 6.5 9.3 6.7 6.5 6.3 7.6
5 9.0 7.4 7.5 6.5 8.0 9.8 7.9 8.2 6.7 8.7
7 9.5 7.8 8.3 7.0 9.0 10.5 8.2 9.3 7.3 9.4
9 10.3 8.4 9.8 7.2 9.9 11.5 9.1 11.0 7.5 10.8
CK 6.0 6.0 6.0 6.0 6.0 6.0 6.0 6.0 6.0 6.0

TE:Sa NG e8 (VAR , Se R S HIAIRTA , Bs A REZFHUAT I, B N RIBFTI , Ca 4 1 (BRI

Note :Sa is Staphylococus aureus ;Se is Staphylococcus epidermidi;Bs is Bacillus subtilis ;Ec is Escherichia coli;Ca is Candida albicans
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