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Slow-Released Antibacterial Properties of Clove Essential Oil Inclusion Complex
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Abstract: S-Cyclodextrin ( #-CD) was used as the wall material for preparing clove oil microcapsule, and the slow-released
antibacterial properties of the inclusion complex were tested. The results showed that the embedding rate was 21.79%. The
antibacterial rate of newly prepared microcapsules did not reveal an obvious difference from that of the microcapsules subjected
to more than one-month storage. Therefore, clove essential oil inclusion complex has slow-released antibacterial properties.
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Table 1 Effect of oscillation time on antibacterial properties of clove

essential oil inclusion complex %
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P i i 7 /d
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M 1 nl %, 0N B 1 PR L AT — 2 M
Ve, AR R IR B 9 e b, R BEIEARREE A2 A
(I BUERT Bl % 3 I TR (9 JE K, e 9 1 410 B R AT AN
FIRERE AT e MR BB It Lh, FUie 3 A 30 18 R
FEARIEF] 100% o 31X AT GE AL h T [ 52 Tk 5 R 9 3 %
M, gl — B [ 4R o B, &Y I ah g
W AR . B, T ERS M ANE A Y R R R JF
R ITE R, ma RELPIREEM.

KR 14d 5 IO BE EAT 005 00 iR B
LN ) PR 3 Bk, IR 9% 6 TR SR 30min, IR EER
OB RN A, 1K AT BE 2 O E R B SR 14d ), %
T FFDRS I O A P A, T BEM CD 1E A B FR 15y, 7T LA
AR ER . MR K, B3R T AR i
FRURECEI R FRIE A, I T AR K, IR
TR MR T I, DR R R R LT
P2, XU IR FE TR T R W AT R S AR
222 BEWMEREDURTERE

T 1RY, A RIIRG B, Ok 0 5
5 B 5 L I T [ i K AR o 3 PR A T BN
FERIM LA R T FR M, TR i AT
PE, T DA B GRS S T B R B, AR R A
FIRRRE, TEEMSEHMER. Bk, XHT
BEM B -CD MORPHEH, A HLHUR B ERETEAS
Wi FR T 18T, T DL S I T R R 9 B Ak, BT
) AN B 30min, A0 BRT 2k S B 45 0 e 1] £ B < 1 i
AR .

25K I T JCES (R o e B A B B il o 1h S, K
SR B U PR AR, Ul 2 X T A R A AR
WFRIEER, JFRAEZERMER, SEBIRBN T &
Ko 70 1EH .

3 & #

T AR BRI NI OB R, ATERANI T



88

2012, Vol. 33, No. 11 =1

Y

=

XAERNBESE

FAE, WORER RS 21.79% ., T FEINER 2 45
FRM, PR b R AR L h, B B T Rk A
ILE100%, HEEKETMBCE, MR T A
10, RIAR R B 1 4 B A R A R

5% 308

[ E45 2805, |, THEMMPBIGR CO. AU LM
Tl & [0]. w2 TREA%4R, 2007, 21(1): 37-42.

[21  E3CHE, ZECF. TR RS M6t SRR G R A R N A ] £
SRR, 2005, 26(12): 227-230.

[81  FFH. T AR A R A S AR P R 9], o R, 2007
(12): 21-23.

[4]  ZHA55. IR FERAR K ILRN MY, 65T b [ 52 Tl i A, 1999,
121-125.

[B]  SC%, X, Ko, A& BRI B - IRRUR A i 5 5 R AE

[6]

[3]. &Rk, 2009, 30(10): 29-32.
LM, VI, TRk, 5. £ 5 B IR B 4 B AR JOR et e

[
[8]
[
[10]
[11]
[12]

[13]

[14]

[15]

[3]. A&7 i L: 2%, 2008(5): 12-17.

HAEF, B TR B - R A4 L ERE MR =5[], ik
2%, 2006, 18(2): 21-23.

B, Hdh, 2R, 45 TEHRM B - SRR B S & T
T[] P R4, 2004(5): 424-426.

GiSgS, S0 T AR MRS B - RIR W& L 2R []
P 25 540, 2008, 14(12): 67-68.

IR, XU, BEE, 5. B - PRI -8 T A i i L 250 0]. i1
HPEE 2R A% 544R, 2009, 11(9): 162-164.

MR, RWE, 5Kz, 55 B - FOBOR EL& SR SOR i L 2 T
[J]. Ak, 2009(4): 105-108.

FERITE, EWel, 52, FRs ol RS R 2 0 1 % S i R R T AL
[J]. E. THE, 2010(7): 1-3.

WANG Jing, CAO Yanping, SUN Baoguo, et al. Physicochemical and
release characterization of garlic oil- 5 -cyclodextrin inclusion complexes
[J]. Food Chemistry, 2011, 127(4): 1680-1685.

X33, WA, BERL TERGI B - SRR R B & LA R
MAk[I]. 3% TFE, 2010, 31(11): 19-22.

TR, 0N, BRKAR, 5. SOREIS BN UK il S N [3]. HA
k2Tl 2007, 37(1): 31-33.



