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Jlvlnue liDltal I. I tndltloul btrb known to poue .. brold htallh benenll Ihl blVe been clinically 
proven. The Iha o( Ibll ruurch WII 10 Inllyze Ibe Inlimlcrobil' Icllvity of Jlvanese lionDI Ipln.t plthOfltaie 
blclerll (Escherlclrllf coli, Salmonella Iyphlmurlum. Bacillus cereus, Sllfph)·lococcu. aureu,). food .pollile bacterll 
(Bacillus Itearothermophllu, Ind Pseudomonas fluorescens) and (ood IpOUIlI:e (unli (Aspergillus jlo,u., Fllsllrlum 
,ramlnellrum, a.d Penicillium cltrlnum). Tbe rtlult mlY IncrelSe the ulillzltlon of Iinseni not only (or hell'h 
purpo.e. but 11.0 II I olturar food prelervatlve. It mlY 1110 open new possibilities for the development or oltural 
(.oetlooll (ood •• Ethylaeetate and metblnol extrlcls, obtained by maceration, were rraetlonlted cmploylng 
Vlcuam liquid ehroml'oarlphy (VLe). Fractionation ulinl methuoJ and UhyJlcttlte II .olveots produced lis 
(ractlons (rom each lolvent. Fraellonl lind 4 or methno! extract performed the hi,hut Irow'h inhibitory 
effect. on Bacillus cereus (Grim-positive blcteril) Ind E.cher/chla coli (Grim-negative blcleril), wherell (rlctionl 
4 IDd rrlction 5 o( metblnol extract effectively inhibited tbe growth o( Pen/dlllum citr/num. 
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Ginseng (Panax spp.) is a herb whose roots and 
rhizomes have been widely used as traditional medicine all 
over the world. More than 10 Panax spp. (Araliaceae) have 
been used, but the most popular is Panax ginseng (Asian 
ginseng). 

Zhu et 01. (2004) reported that almost 200 components of 
P. ginseng had been isolated and characterized, among 
others were ginsenosides, polyacetylenes, alkaloids, 
polysaccharides, oligosaccharides, oligopeptides, tlavonoids, 
lipIds. vitamins, and minerals; with ginsenosides (saponin 
triterpene) as the main fraction exhibiting biological 
activities. 

Ginseng has been known to possess bioactive compounds 
and physicochemical activities that can decrease the risks 
of various diseases. According to a number of pharmaco. 
logical studies undertaken over the last 20 years. P. ginseng 
extract could influence the cardiovascular system. the 
immune system, the endocrine system, and the nervous 
system (Oliveira et al. 2005); causing lowered blood 
pressure (Kim el 01. 1994; Han et 01. 1998; Jeon el al. 2000; 
Sung el 01. 2000); and playing a role as an antioxidant (Kim et 
aI. 1992). Empirically, ginseng had been used as supplement 
to cure fatigue (Attele et 01. 1999). improve gasb'Ointestinal 
symptoms, as a sedative. and as a tonic (Thkagi et 01. 1972 a, 
b: Nabata et al. 1973; Kaku et 01.1975). In fact, ginseng 
water extract. especially ginsenosides, had the ability to 
accelerate small intestine transit times which meant it was 
effective in directly suppressing intestinal motility on 
muscles and inhibited the cholinergic nervous system 
(Hashimoto et 01. 2003). 

Hexane extracts from ginseng (Panax ginseng var. 
nologlnseng) rhizomes did not show antimicrobial activities 
against pathogenic bacteria (Escherichia coli, Salmonella 

typhimurium, and Bacillus cereus) and food spoilage bac­
teria (Staphylococcus aureus, Baci//us slearothermophillls, 
and Pseudomonas fluorescens) or food spoilage fungi 
(Aspergillus jIavus, Fusarium gramlnearum, and Penicil­
lium cilrinum). On the other hand, ethylacetate extracts had 
the ability to inhibit the growth of all microbes tested, while 
methanol extracts were able to inhibit onlytbe bacteria tested 
(unpublished data). Therefore, the goal of this research was 
to reexamine the antimicrobial activities of ethylacetate and 
methanol extract fractions against pathogenic and food 
spoilage bacteria, as well as food spoilage fungi. 

Sample material used in this research was Javanese 
ginseng rhizome powder obtained from Semarang (Central 
Java). Bacteria tested were E. coli, S.lyphimurium, 8. cereus, 
S. aureus, B. stearothermophi/us. and P.jIuorescens obtained 
from the Food Microbiology Laboratory, Center for Food 
and Nutrition Studies, Institut Pertanian Bogor; fungi tested 
were A.jIavus, F. graminearum. and P. citrinum all from the 
Microbiology laboratory, Indonesian Institute of Sciences 
(Lembaga IImu Pengetahuan Indonesia), Bogor. 

Test bacteria were prepared in 10 ml nutrient broth media, 
incubated at 37 OC for 24 h. The test-bacteria culture (10' 
CFU ml· l ) was for use in the antimicrobial activity test of 
ginseng extract. Fungal cultures were subcultured on 
potato-dextrose.agar medium and incubated at 28 OC for4-7 
days until spores were produced. Spore suspensions were 
prepared by adding physiological saline solution containing 
0.5% (vollvol)Tween 80 to give a concentration of 10' spores 
ml- I

• This spore suspension would be used in antimicro­
bial activity test of ginseng extract. 

Ethylacetate and methanol extracts of Javanese ginseng. 
which were known to have antimicrobial activities. were 
obtained through multistage extractions without heating. The 






