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Antibacterial effective component analysis of Peristrophe japonica
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Abstract; To determine the antibacterially effective fraction from
Peristrophe japonica (Thunb.) Brem. and to clarify its chemical
components. The ethanol extract of Peristrophe japonica (Thunb.)
Brem. was separated by macroporous resin column chromatography
eluted with water, 80% ethanol and acetone, respectively, to give
the fractions A-C. The in vitro antibacterial effects of the fractions
were determined by the disc diffusion test. The anti-bacterial
potencies of the active fraction was then assessed in vitro by determi-
ning the MICs and MBCs. The chemical structures and relative con-
tents of the components present in the antibacterially effective

fraction were determined by gas chromatography-mass spectrometry

BEEWB 5 MA KA F 4 (45 T2010-22) ;s 5N B BT
MBI HERAATA (45 :[2015]32 55 5 M
BRFHARSES (5T B ARG AR 2017]1075)

YEB B A SR WA , £ ST B LA Be ko A

BEEE BME (1972) B, St M ER R H# . + . E-mail:
Ishangg(@163.com

Wi B H# 20170920

38

(GC-MS). Each fraction from Peristrophe japonica (Thunb.) Brem
showed different levels of antibacterial activity with fraction C (the
acetone fraction) being the most active fraction. Twenty-six com-
pounds were identified by GC-MS in the effective fraction, these
compounds are fatty acid and its derivatives. The fatty acid and its
derivatives is the main antibacterially active ingredients in
Peristrophe japonica.
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component analysis; GC-MS
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FFI (ATCC 35659) : £ BB A B IR Y A7 (ATCO) 5

MH 3 g 5 357 3k . MH P 1% 35 3% 3k - 0 M oA im0
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1.2.1 4yl BRI UL IR 7 55 &% 250 g, A 10 fi%
R 9520 B FRAEE 2 WK, AR 2 h, B RS W 4E
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Table 1

Inhibition zone diameter of the fractions from Peristro-

phe japonica (Thunb.) Brem (60 mg/mlL.) mm
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Table 2 MICs and MBCs of the fraction C {from Peristrophe japonica ( Thunb.) Brem
- KA IR 4 (0 R BR T ] £t 150 P ML T A5 5 AR TR AT I
MIC MBC MIC MBC MIC MBC MIC MBC
44y C/(mg e+ mL~1) 15 30 15 30 30 60 15 30
KK#EZE/(ug » mL™D 10 20 10 20 10 20 10 20
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Figure 1  Total ion current chromatogram of the effective Tl K I T R A TR 1 A1 TR R A S I il R R I R TR A

fractions from Peristrophe japonica ( Thunb.)

Brem by GC-MS
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Table 3 Analysis result of volatile components in the effective

fractions from Peristrophe japonica (Thunb.) Brem

{gr/min (At HMRLE/ % XA/ %
13.20  3-FHNMK 99 0.17
14.84 2, 6~ HUT HXFH B 99 0.19
15.33  FRZEFR 98 0.19
16.72 I U 2 H fig 97 0.25
17.50 I DU 5 1k 99 0.67
18.01 T H W g 99 0.57
18.80 T HKER 99 3.10
19.25 b SR 99 4.49
20.13  FEARR 87 26.14
20,42 14-H 375 d 2 G 99 0.65
21.16 b b ik 95 1.82
21.55 AN 3 g 99 1.27
21.60 1R g 99 2.08
21.82 VR W g 99 3.96
22.35  HHJRR 99 8.84
22.41 MR 98 6.48
22.65 MR 98 12.08
22.92 - RERR 99 0.68
23.65 kg g 98 1.63
24.35  fEAEmR 99 0.81
24.68  Hilihg 97 1.23
25.60 R 99 0.89
26.52 =R 99 0.47
27.41 - PUER g 98 0.89
27.50 4RI R SFENER 89 0.79
29.34 T ONERH R 96 0.71
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