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Antimicrobial and Antioxidant Activities and Inhlbltlon of Nitric Oxide Synthesis of Oak Wood

Vinegar. Il Sun Jung, Yu Jung Kim, Sang Wan Gal' and Young Ju Ch01

Department of Food and

Nutrition, College of Medical Life Science Silla University, Busan 617-736, 'Department of Microbiological
Engineering, Jinju National University Jinju 660-758, Korea — This study was carried out to investigate
the biological effects oak wood vinegar. Antimicrobial activity was tested in five microbial species at
the concentration of 5 to 50 ul of oak wood vinegar by paper disc method. Growth of P. oleovoranse,
D. vulgaris, E. coli, S. aureus and Prevotella intermedia was inhibited at a dose of as low as 50 ul of oak
wood vinegar. Antioxidant activities were measured by using DPPH radical scavenging and SOD-like
activity. DPPH radical scavenging and SOD-like activities were 90% and 65% at the concentration of
25 pl and 50 ul of oak wood vinegar, respectively. Stimulation of the macrophages RAW264.7 cells
with lipopolysaccharide (LPS) resulted in increased production of nitric oxide (NO) in the medium.
However, the oak wood vinegar showed marked inhibition of NO synthesis in a dose-dependent
manner. This result suggest that oak wood vinegar plays significant role for activation of immune sys-

tem in the pathogenesis of inflammatory diseas
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Fig. 1. Antimicrobial activities of oak smoke flavroing on the
growth of food putrefaction and poisoning strains [I]
and periodontal pathogen strain [II]. A, 5; B, 10; C, 20;
D, 50 (ul/ml)
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Fig. 2. Electron donating ability of oak wood vinegar.
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Fig. 3. Superoxide dismutase(SOD)-like activity of oak wood
vinegar
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50 - E.coli 0111:B4 LPS 10ug/mi + Oak wood vinegar
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Fig. 4. Effects of the oak wood vinegar on NO synthesis in
RAW264.7 cells stimulated with bacterial LPS. RAW264.7
cells were cultured for 24 h with varjous concentration
in the presence of LPS. NO release was measured using
the method of Griess (nitrite). Results are expressed as
means:S.E. of three independent experiments.
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Fig. 5. Cytotoxic effect of oak wood vinegar on RAW264.7
cells. Values are mean with standard deviation of trip-
licate experiments.
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