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Abstract : Natural grape extraction was extracted from grape component using diethyl
ether as a solvent, and we tested various pharmaceutical and chemical characteristics of this
extract. Characteristic experiments to use natural grape extract tested antimicrobial
experiment using microbe in pharmaceutical 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 characteristics experiment, it obtained about
75%-grape extraction ratio as semi-solid state, and after dried in freezing from grape extract
of semi-solid state, it obtained about 10%-grape extraction ratio as solid state of dark purple
color. From result of antimicrobial experiment of grape extract, number of staphylococcus
aureus (KCMC-01) and aspergillus niger (KCMC-02) in microbe decreased more and more
according to time passage. This phenomenon showed that grape extract influences to
antimicrobial effect. From the result of dye experiment of grape extract, it appeared in
direction of dark purple color after dyed to use cotton and silkk 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 grape extraction, pharmaceutical and chemical characteristics,
antimicrobial effect, dye experiment, cotton and silk.
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Fig. 1. Fermentation process of grape sugar.
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Table 1. Experiment Result Showed Number of Microbe according to Add or not

Natural Grape Extract

Microbe Staphylococcus Aureus Aspergillus Niger
(germs/mL)

Time (hrs) KCMC-01 Control-01 KCMC-02 Control-02
0 20.0X 10 20.0X10 20.0X10 20.0X10
24 16.0X10 40.0X10 15.0X10 30.0X10
48 12.0X10 60.0X 10 120X 10 40.0X10
72 10.0X10 80.0X 10 8.0X10 60.0X10
96 8.0X10 100.0X 10 50X10 80.0X10
120 50X10 120.0X10 1.0X10 100.0X10

* Example: KCMC-01,02 : This added microbe to naturnal

grape extract.

Control-01.02: This did not add natural grape extract but added
only microbe to distilled water.

* CFUS (=839
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120hrs A #A] 1200x10 germs/mLE o]
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Fig. 3. Antimicrobial effect of staphylococcus
aureus according to concentration and

cultivation time of natural grape
extract(1,000ppm).
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Fig. 4. Antimicrobial effect of staphylococcus
aureus according to concentration and
cultivation time of natural grape
extract(Oppm).

KCMC-02
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200
200
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Timel{hrs)

Fig. 5. Antimicrobial effect of aspergillus
niger according to concentrarion and
cultivation time of natural grape
extract (1,000ppm).
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Fig. 6. Antimicrobial effect of aspergillus
niger according to concentration and
cultivation time of natural grape
extract (Oppm).
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Table 2. Various Datas of Alum Mordant Dyed

B9 EE 3289 o9 L 3%y By 47 7

on Fiber with Natural Grape Extract

Fablics Mordant DL Da’ Db DE"
non-mordant -6.4 -3.6 -1.2 3.6
Cotton pre-mordant -9.0 =7.7 -11.6 7.0
post-mordant 8.4 5.2 -85 75
non-mordant -106 -5.0 -10.8 8.3
Silk pre-mordant -115 15 -13.8 129
post-mordant -12.5 ~4.8 -156.7 145

¥ Non-mordant  This does not add alum mordant in natural grape dye.

3% Pre-mordant or : This adds alum mordant in natural grape dye.

post-mordant

+Db’ 20
more yiallow

more blue 0 ‘more red
B s o e e e e
-20 -10 +10 +20
-Da" +Da’

Fig. 7. Direction of color dyed in cotton.

+Db"  %+20
more y:éllow
*+10
L]
-
more blue » ore red
PeBBEREE RN, Babenbanitnrnsnnany
-20 ~10 3 +10 +20
-Da’ +Da’

Fig. 8 Direction of color dved in silk.

Fig. 73 Fig. 8ol Da’, Db'e] 4e] e
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M=t A vede & 5 stk Fig. 99
A4 Rk 98E H7PHA #& 99 FAY
o2 G40 79 IHHA FEe A &
Atk Fig. 10& pH750A £ daz
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Fig. 119 4% ¥% 988 7k &2
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seola 4~ glrh Fig. 12& pH75 oM %= 4
g2 dag Ae A dde] & JElygo,
wEch Aol el nr AFA BEod 1}
284=1

Fig. 9. This displayed the cotton to treat in
blank test with optical electron
microscope.
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Fig. 10. This displayed the cotton to treat
grape dye in pH75 with optical
electron microscope.

Fig. 11. This displayed the silk to treat in
blank test with
MICToScope.

optical electron

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