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Fig. 1 Effect of microwave power on extraction yield of

1 3

essential oil of Forsythia suspensa
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Fig. 2 The change of the weight loss rate of

cherry tomatoes during storage
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Fig. 3 The change of rotting rate of

cherry tomatoes during storage
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Fig. 4 The change on vitamin C content of

cherry tomatoes during storage
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Fig. 5 The change on sensory evaluation of

cherry tomatoes during storage
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Extraction of Essential Oil and Its Effect on Antibacterial
Preservation of Forsythia suspensa

WU Zilong,ZHAO Xin, YE Jia,ZHANG Hao,ZHOU Yancong, WANG Xiaofei
(College of Life Science and Engineering, Handan College/Jinan Taihang Mountain of Wild Plants Resources in Colleges and Universities in
Hebei Province Applied Technology Research and Development Center, Handan, Hebei 056005)

Abstract : Essential oil was extracted from fruit of Forsythia suspense,and designed of orthogonal test to determine the
best extraction conditions. The antibacterial activity and its effect on preservation of cherry tomatoes were studied. The
results showed that,the granularity of 60 sifter,and solid-liquid ratio 1 : 5 g » mLL ™! ,immerse 3 hours before extraction,
the microwave power 400 W, heat 8 minutes, and then extracted by steam distillation 4 hours, the extraction rate of
essential oil of F. suspensa was the highest. Essential oil of F. suspensa had significant inhibitory effects on
Staphylococcus aureu and Escherichia coli,and stronger bacteriostasis ability of S. aureus. Compared with CK, 2. 00%
solution of essential oil of F. suspensa could be greatly reduced the loss of rotting, weight and vitamin C,and effectively
maintained the visual quality,and improved the shelf life of cherry tomatoes.

Keywords : Forsythia suspensa ;essential oil jantibacterial ; preservation
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