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Abstract : Natural Artemisia extraction was extracted from Artemisia component using
diethyl ether as a solvent, and we tested various pharmacetical and chemical characteristics of
this extract. Characteristic experiments to use natural Artemisia extract tested antimicrobial
experiment using microbe in pharmacetical material, and tested dye experiment using fiber in
chemical material. From the result of characteristics experiment, some conclusions are
obtained as follow. From the result of extraction experiment, it obtained about
10.4%-Artemisia extraction ratio as semi-solid state, and after dried in freezing from
Artemisia extract of semi-solid state, it obtained about 10%-Artemisia extraction ratio as
solid state of dark blue-green color. From result of antimicrobial experiment of Artemisia
extract, number of staphylococcus aureus (ATCC-01) and aspergillus niger (ATCC-02) in
microbe decreased more and more according to time passage. This phenomenon showed that
Artemisia extract influences to antimicrobial effect. From the result of dye experiment of
Artemisia extract, it appeared in direction of dark blue-green color after dyed to use cotton
and silk with fiber to control in pH 7.5. Specially the result which confirmed dye of fiber
with optical electron microscope (OEM), we could know that it appears darker silk than
cotton.

Keywords © Natural Artemisia extraction, pharmacetical and chemical characteristics,
antimicrobial effect, dye experiment, cotton and silk.
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Fig. 1 Chemical structure of thujone.
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Fig. 2. Photosynthesis process of plant.
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Table 1. Experiment Result Showed Number of Microbe according to Add or not

Natural Artemisia Extract

2

49 & 2289 o2 2 gud 54 47

5

Microbe Staphylococcus Aureus Aspergillus ‘Niger
erms/mL)

Time (hrs) ATCC-01 Control-01 ATCC-02 Control-02
0 20.0X10 20.0X10 20.0X10 20.0X10
24 15.0X 10 30.0X10 12.0X10 30.0X10
48 10.0X10 500X 10 40X10 50.0X10
72 6.0X10 20.0X10 1.0X10 70.0X10
9% 3.0X10 120.0X10 0 90.0X10
120 1.0X10 180.0X 10 0 120.0X 10

* Example : ATCC-01,02 ; This added microbe to naturnal Artemisia extract.

Control-01.02 ; This did not add natural Artemisia extract but added
only microbe to distilled water.
* CFUS(Z48A439]) : ICFUS/mLE 10germs/mLE 99 gt

Fig. 3& Table 18] ATCC-0le] djg 4%
Aseg =82 Jebd Zez udE wjgAzt
o] gt wet wAE I HH #
A%e ¢ F ok

ATCC-01

germs/ml

microbe

O i roren son A
0 24 48 72 96 120
Time(hrs)

Fig. 3. Antimicrobial effect of staphy-
lococcus aureus according to concen—
tration and cultivation time of natural
Artemisia extract(1,000ppm).

Fig. 4= Ad & FE2ES H78IA €31 F
F598 H7E Table 19 Control-019] ok
A48 TExE Jeld Aoz mjAEe u)
FA|zbe] Frhe wey A= FFE S

< ¢ 5 otk
Control-01
germs/ml
2000¢ o
° 1500
L0
2 1000
o
E 500
Fig. 4.

Fig. 5& Table 19] ATCC-020] g A

ola
0 24 48 72 96 120
Time(hrs)

Antimicrobial effect of staphy-
lococcus aureus according to concen-
tration and cultivation time of natural
Artemisia extract (Oppm).
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ATCC-02
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microbe

(it
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Time(hrs)
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0 24 48
Time(hrs)

72 96 120

Fig. 5. Antimicrobial effect ofaspergillus niger
according to concentrarion and
cultivation time of natural Artemisia
extract (1,000ppm).

Fig. 62 34 & FE2&& A#7eiA &1
FE A8 Table 12 Control-02¢
A94A7E ZER Y Aoz wjFAzt
Aagd wet et BF FEs ¢
Atk

4y 2 sk ol

Fig. 6. Antimicrobial effect of aspergillus
niger according to concentration and
cultivation time of natural Artemisia
extract (Oppm).

3.3. HAAlE Aot

A & F2E9 NEL£Y 1,000ppmEe A
Q) WES AX A FHAL 20%-3FAt
U E §(NapS04) o< 2 91 3%-3 5k
[KAKSOy); - 24,018 4 & 78lm, G4 F
Spectraflash MaHAE ©]§, HE, o] W
A5 =431 Table 29+ 2t}

Table 2. Various Datas of Alum Madant Dyed on Fiber with Diethyl Ether Solution of Natural

Artemisia Extract

Fablics Mordant DL” Da’ Db* DE’
non-mordant -3.21 -1.82 -3.67 1.83

Cotton pre-mordant -453 -3.88 -5.89 352
post-mordant -4.36 -2.61 -4.28 3.74

non-mordant -5.32 ~2.44 -5.39 4.17

Silk pre-mordant -6.57 -3.76 -6.92 6.45
post—mordant -6.28 ~-2.34 -7.87 7.24

¥ Non-mordant : This does not add alum in solution of natural Artemisia dye.

% Pre-mordant or

post-mordant : This adds alum in Natural Artemisia dye.
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Table 2914 DL'& AXrnct WErsl @40
WA Vet on], DE'Y M WExHo AF
7b i EA JEigc 53] A¥e Ao
%olA DL'e] 714 oEA Jelgtx, DE'E 2
T FojdxiodA 1 2A JeElgo 282
Table 2914 DL'& 9Wx(el ¥7]), Da'9
Db'e Zzt Ao Wy DE':  AxHColor
Difference)& 2|03t} =3k DE'& t}2 4
A dojR)

DE" = \] (DL"%+ (Da")*+ (Db")?

A o] FAA Aol WEK(Da’, Db)&
Fig. 73 Fig. 8] yehid &3 o

20

Fig. 7. Direction of color dyed in cotton.
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Fig. 8. Direction of color dyed in silk..

A9 % 3889 o2 % A%y 54 47 7

Fig. 7% Fig. 8914 Da’, Db'e] ¢} wa
A% B-=4 BFE Jehldz, 9xxg A
o @4l B A UEREE ¢ F
Aok EE, Fig. 99 Z¢ £ 489 A 88
€ AUhetAl @2 WE] FAFez GHo]
Ay FAHA @eH, o) B AAAMH
22 HYF Rolth. 121 Fig. 102 pH7.59
M & g9 AEs8dor 4% HXY 7
+ d@4e] & Yo, o]g 33 Yy
Aoz 9% A% o,

Fig. 9. This displayed the cotton
treat in blank test
electron microscope.

dye to
with optical

Fig. 10. This displayed the cotton dye to
treat in pH7.5 with optical electron
microscope.
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Fig. 11. This displayed the silk dye to treat
in blank test with optical electron
microscope.

Fig. 109} Fig. 12914 REulet Zo] £ ¢
229 Fohel FA & 7380 Ydgaz

AHEE gl FAHAS

Fig. 12. This displayed the silk dye to treat
in pH75 with optical electron
microscope.
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