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Abstract

It was investigated how the contents of four active ingredients, nodakenin, decursinol, decursin, and decursinol
angerate, which are active ingredients of Angelica gigas Nakai, cause material changes depending on the type of
bacteria. Fermentation experiments were conducted using 9 types of bacteria: 5 types of Bacillus EMD17, 9-3,
HCD2, #8, 191 and 4 types of Lactobacillus KCTC 3320, WCP02, S65, P1201.

1. The contents of decursin and decursinol angerate, which are indicator substances, rapidly decreased after 2
days of fermentation by inoculating Bacillus bacteria in the extract of Angelica gigas Nakai. Even after 4 days
of fermentation, the contents of decursin and decursinol angerate were the same as on the 2nd day. On the other
hand, the content of nodakenin and decursinol increased after 4 days of fermentation. In addition, the content of
decursin increased significantly after 6 days of fermentation.

2. Substance changes of nodakenin and decursinol after inoculation of Bacillus bacteria into the extract of
Angelica gigas Nakai were almost non-existent regardless of the type of bacteria. The change in effective content
of decursin and decursinol angerate was large in Bacillus EMDI17 and 9-3. Changes in the contents of decursin
and decursinol angerate were almost non-existent in Bacillus HCD2, #8, and 191 strains.

3. As a result of finding out the change in active ingredient after 8 days of fermentation using 4 types of
Lactobacillus KCTC 3320, WCP02, S65, and P1201 extracts of Angelica gigas Nakai, there was almost no
change in the contents of nodakenin and decursinol regardless of the type of bacteria. However, in the case of
fermentation with Lactobacillus S65 and P1201, the contents of decursin and decursinol angerate were changed.
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Fig. 1. Structural formulas of decursin and decursinol angelate of Angelica gigas Nakai
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Fig. 3. Concentrated powder after freeze drying of Angelica gigas Nakai
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Fig. 4. Analysis of components after ethanol extraction of Angelica gigas Nakai

Table 1. Composition of ingredients after ethanol extraction of Angelica gigas Nakai

RT Area Y%Area Height Amount Units

1.143 135445 440 60193 30.550 ppm

2.105 12584 041 6576 3.615 ppm

5.500 1571424 51.07 653963 179.133 ppm

Decursinol angelate 5.607 1021051 33.18 404675 186.040 ppm
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