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ABSTRACT - Clean Natural is a new disinfectant of which main components are propolis and wood vinegar
from Quercus mongolica. To evauate the bacterial reverse mutation of Clean Natural, the in vifro Ames test using
Salmonella typhimurium TA98, TA100, TA102, TA1535 and TA1537 were performed with clean natural at the
concentrations 0, 5, 2.5, and 1.25 mg/ml/plate. Clean Natural was negative in Ames test with Salmonella
typhymurium with and without rat liver microsomal enzyme (S-9 fraction). These results indicate that Clean Natural

does not cause bacterial reverse mutation.
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Table 1. Reverse mutation assay using Salmonella typhimurium treated with Clean Natural

No. of revertant per plate (Mean+S.D.)

Group $-9 mix
TA98 TA100 TA1535 TA1537 TA102

Negative control - 19.3+4.2 136.0+9.2 11.9+4.2 27.0£5.6 184.0£32.6
High(5mg/plate) - 13.343.5 129.0+14.6 13.0+3.8 30.7+5.5 217420.8
Mid(2.5mg/plate) - 15.742.5 131.727.1 12.5¢1.4 26.8+8.1 179.7+26.7
Low(1.25mg/plate) - 14.0+£5.3 130.3£12.2 12.2+1.0 25.7+1.5 189.0+23.3
2-AF (10.0mg/plate) - 159.0+17.07 NT* NT NT 631.3+44.1
NaN,(1.5Smg/plate) - NT 820.3+41.8° 381.0+13.5" NT NT
ICR191(1.0mg/plate) - NT NT NT 334.0+34.8" NT
Negative control + 27.7+8.0 130.0+£15.0 24.7+4.0 273823 233.0+14.2
High(5mg/plate) + 31.0£4.6 147.7£19.1 30.743.1 31.745.5 241.0+40.2
Mid(2.5mg/plate) + 29.342.1 139.7+10.0 25.04+8.4 26.748.1 229.0+£27.9
Low(1.25mg/plate) + 26.0+3.6 141.315.6 29.0+52 25.743.5 247.752.1
2-AF(10.0mg/plate) + 611.0£78.6" NT NT NT 916.0£92.1°
NaN;(1.5mg/plate) + NT 420.7+65.1 27534259 NT NT
ICR191(1.0mg/plate) + NT NT NT 282.3+35.4" NT

NT: not tested.

* Significantly different from negative control (p<0.05)
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