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Abstract

The inhibitory effects of extracts from Agrimonia pilosa, which were obtained via different extraction methods, on
the growth of Weissella viridescens and Leuconostoc carnosum were examined. Compared with simple water extrac-
tion, the sample extracted with alkalified water (pH 11) and 50% ethanol (pH 11) had 43% and 24% enhanced
inhibitory effects on W. viridescens and Leu. carnosum growth, respectively. However, ultrasonic treatment did not
exert a profound effect on the antimicrobial activity of A. pilosa regardless of the extraction solvent used.
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Fig. 1. Inhibitory effects of A. pilosa extract on the growth of W. viridescens (A) and Leu. carnosum (B) in MRS plate. Extract from
A. pilosa prepared using the method indicated (1: Water, 2: Ethanol (50%), 3: Water + Sonication, 4: Ethanol (50%) + Sonication)
was diluted and used for growth assay. Solvent with the indicated pH was used for extraction
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Fig. 2. Specific growth rate of W. viridescens (A) and Leu.
carnosum (B) in MRS medium supplemented with A. pilosa
extract (20 mg/mL) prepared with the indicated method.
Specific growth rates were measured from three independent
experiments, and averages and standard errors are shown.
Specific growth rates of W. viridescens and Leu. carnosum in
MRS medium in which A. pilosa extract was not supplemented
were shown as control. Based on Duncan's Multiple Range Test
(»<0.05), a different letter indicates a significant difference
between means.
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