RatinSHAR

Food Research And Development

0 i

2016 4= 4 H
5 87 B 7 W

189——

DOI:10.3969/j.issn.1005-6521.2016.07.046

figssmist TR] A5 SO P R o o S 40 PR 55

78, Z=, TR, HiGTR
(1 Fgest B SERFYE25E, KR 30038452, KIACEBE fCE3ME L, KO 300384)

OB QORERAEGIRIA WA A KA, RAARE EA i i -3UR T BOE A 2R RS By X T AR 24k A
PR PR AT 1) 6 TACHLAE , GC-MS 54 P AR i P R K P AR IR 69 A2 45 BRI, KA A 1) 89 28 K, R R4 38 o R84 1)
AL B A I — AR T AR S E IR (12 R R ok A8 AR ) BT B A A A TR 55 P AR i ey AR
o e A KB 18] 0 A T M SR P AR N S A 0 B IR KR IR R 3 e, PR i AT AR R A A 04 IR AR R e 3% P AR
o XX T A 49 A k) AR AT 1) 69 3E K R R T A2 R IR M B4R IR 82 d JE , AR A 111.0 mg/mL 49 A ik 3T A Ak
KA AP AP R) FAB YA 50 %ovh b LA F T AR R R B A A T R G B AREE, SR B KT g 7 AR 3L
KRFEIAI .

KHEIF . PoAR N AR IR ) T X 2R A

Effects of Storage Time and Ways on Weight and Antibacterial Activity of Cinnamon QOil
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Abstract: This paper was conducted to study the change of mass loss and antimicrobial activities of hydrodistil—
lation extracts of cinnamon oil stored under different storage ways employing two methods,namely gravimetric
and agar—hole diffusion assays and the amount of trans—cinnamaldehyde in cinnamon oil was also analyzed by
gas chromatography—mass spectrometry (GC—-MS). Results showed that antimicrobial activities of cinnamon oil
stored under different storage ways declined with the increase of time. Sealed stored in the dark at cold or room
temperature  (do not refrigerate ) was a safe way for cinnamon oil to decrease its volatility and to maintain longer
antibacterial activities. Antibacterial activities of cinnamon oil improved with the increasing of its concentration.
Although, the inhibitory rate of cinnamon oil against tested strains reducing with time increasing, cinnamon oil
sealed stored in the dark at room temperature at a concentration of 111.0 mg/mL still remained 50 % inhibition
on the growth of the tested strains after 82 days, which suggested that cinnamon oil sealed stored in the dark at
room temperature can be used as a natural preservative providing longer antibacterial activities and prolonging
shelf life of fruits and vegetables.
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Table 1 Remaining amount of trans—cinnamaldehyde in cinnamon

oil under different storage ways ( after 82 days )

PN )R TN FRER S/ (g/mL)
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Fig.5 Inhibitory effects of different concentrations of cinnamon oil

sealed stored in the dark at room temperature against tested strains
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