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Study on Extraction of TwoEssential Oils, Analysis of Major Components and Antimicrobial Activities
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Abstract Inthisstudy, weused steamdistillation toextract clove and cinnamon essential oils. Components of the two essential
oilswere analyzed by GC. The antimicrobial effects of the plant oi lswere studied to inhibit five important foodborme pathogens
Staphylococcus aureus, Escherichiacol i, Bacillussubtilis, Salmonel latyphimuriumand Shigelladysenteriae, tobe comparedwith
sodium benzoate and potassium sorbate, the chemical preservatives commonly used now. The experimental results showed that
the content of eugenol in clove is 78.1%, and that of cinnamaldehyde in cinnamon 86.8%. The antimicrobial effects of clove and
cinnamon oils and their components are stronger than those of chemical preservatives. Cinnamon oil and cinnamaldehyde
showed that the strongest antimicrobial effects with their MIC range from 200 to 1600mg/L only 1/64 1/16 of the ranging
of sodium benzoate and potassium sorbate(with their MIC ranging from 6400 to 25600mg/L) . Clove oil and eugenol are most
active against the foodborne pathogens(with their MIC ranging from 800 to 1600mg/L).
Key words essential oils steam distillation antimicrobial test MIC(minimum inhibition concentration)
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Table 1 The physical properties of two essential oils extracted
by steam distillation
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Study on Protoplast Formation and Regeneration of Pectinase Producing Bacterial ZH-g
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Abstract The optimumconditions for preparation and regeneration of ZH-g protoplast were obtained after studying the effects
of different factors on them. Under this circumstance- treating strains in log phase with concentration of 1.2mg/ml lysozyme for
2hours, after pretreatment on the cel Iswith 0.§g/ml ampicillin, the protoplast formation isup to92%, and regeneration reaches
50.7%.
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