oot oboboood
goougou,bgd

E-mail: 387165@mail.dyu.edu.tw

o0
0 O O O Cinnamomoum osmophloeum KanehiraO O 0 0 000000000000 O0OODOOOOOODOOOOOOO
COO0O00O0dCinnamomumburmanniiBlIO OO OOO00O0O0OO0O00O0O0OO0O0OOOOO0ODOOOOODOOOODO
coooooo0oOoOooOoUoboOooUOUoobOOoOoUO0obDOoOo0U0oDOOUUOoDOOOUODOCOOUbOOOOUobOooOoo
gooooodOoOoooOoUoOoooU0UOoOooU0 oUdUboOooUdUbOOoO0UbOOoOoU0U0oDOOOoOOoDOOoOODLOo
OGcC-MsOOOOOODOOOOOMHAMuellerHintonAgar)D OO 0140 000000CO0O00ODOOCOOOOOODOOO
OO00000000O0O0O00bOOooO00oooOoOoDoooee-MsOOOoOOoooOooooMHA(Mueller Hinton Agar)O
000140000000000000000000D0000DO0O00 (Alcohols)d O 20 ( Monoterpene Hydrocarbon)d [
0 (Ketones)d O Linalol O (+)-Camphor [0 Alpha-Limonene [0 1R-.alpha.-Pinene [0 Bornyl acetatel] Cinnamaldehyde 0 0 O 0O O
0O O 0 38.34%0 20.97%[0 5.54%[1 5.31% 4.50%1 3.93%0 00000000000 0 O 0O O (Alcohols)C O 20 (
Monoterpene Hydrocarbon)d O O (Ether)O O (Esters)d O O O Borneol O Eucalyptol O Pinened Alpha-Phellandrene p-Cymene
O Bornylacetate 0 0 0 0 0O O 0O O O 22.43%0 13.55%0 7.11%0 6.63%0 5.56%0 5.41%0 000000 O0OO0OODOO
0000000000 0DO0000DO0b0O00D0OdD Bacillus cereusd salmonellaspd O O O O O O O Propionibac terium
acnes0 0000000 O00ODOO100ppmO 0 00O OO O O Bacillus cereusd Listeria monocytogeneld salmonella sp0 O 0 0 O
00O Propionibacteriumacnes0 00 0000000 0O0O150p o/mLO 00000000 OO0OOODOODOOOOO
0ooo0ooooooooooooooooobodoooooooooooooooboooooooon

gboo:0bgooboboboboobooboobo
go

OCO0O00OOO0ODO0ODCOWiooooDvOOviiDO xOOOxXxiiidO0Oxv1lO00120000 32100000000
321100 321200000 321300000 421400000000 52150000000000052200 8
2210000000 823.0000 9231000000 1023200000 1124000000 122410000 12
242000000 13243.0000000 132440000000000000 132450000 14246.000 14
24700000000 142500000000 1525100000 152520000000 16253.0000 1725.4.0
Uoogog 1725500000000 1826.0000 1826100000 192620000 20263.00000 21
2640000 212650000 21266.0000 222670000 222680000 22269.0000 232700000
00 232710000000 2327200000000 24273.000000 243.00000 263.1.0000 263.2.0
ob00002633.00000 273400 29350000 293510000 293.5.2.00 303.5.3. MHAOO 303.54.00
00 31355GC-MS32356.00000000 3335700000000 333580000000 343600000 34
3720000 35400000 3641.000000000000O0O0O 36411.000000000 364120000000
037413 000000000000000O5042000140000000052421.00000014000000 52
4220000014000000 574230 000000000000 6243.00000 77500 790000 80

gogno

L,00000COoO0OoCcOoO(2e07)00000000000000000000000000D0A40(4):53505460 2000000002008
0000000000000 00000000D0D0000000EOe03.0000000@99)C0000000DO0O000OO
go0oOoOOOOOOCOOOCOOOOOOOOe33-3280 400000000000 0OOOOOOOOROO)CDOCOOCOOCOO

O0O0O0O0OO0O0OO0OOOOOOOODd4o0(2:24102500 s.000(004) 000 0000000000000 OOOOOOOOOOOOO
OO0O0OO0COOeOOOCOOODOROIIODOIOOOOOOOOOOOLQ):310370 7.000ROS)CDOC0O0COOOOOOOOOO
O0000023(7)0279-4920 8.000(1992) 000000000038 O DD DOOODODOODOODO (O3 DODDODOO
OO00OO0OO0OO0O0OOOOOOOOOOOOOOse@4)411-4220 1000 0000000000 O000O@oO7) D000 OOOOoOoOoOoOoO
OO0O0O0OO0O0O404)57705890 1100000000000 (198)Dooooooooooooooooooooooooooooo
o070 120 000000000001 DOO000DOO0O0D0O00 BOOOROS)DODODODODOOOODOooOOoOoOooDoOooo



go0o0oOoOoOoOoOoOoOOOOOOOO0OOD 14000(@o0) 000000000000 LOOLOUOUODODODOODOOOODOOOOG
000000 10000040 0000000000000 000000000000000 e 0000000OROOOODOOO
O00O00O0O0O0OO0OO0ODO 19(2:275-2840 17.00000000000MW0O0OD0O0ODOROOYDODO2WOOODOODOODOOO
030(18):2400 2440 18.0 0 0(2009 0 0 0000000000 OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO
0000 voooEI)00000ooo00oo00o00000000000000o00o0oooooooooooooo-
20000@o00) 0000000000000 0ON0ON0N0N0NON0NONONON0NONONONO0ONOOOO21.0000000(2006)0000
O0D0O0OSPMEDDODODODODODDOODODOOOODOOODOO39(3):353036600 22.00000000000(002000000000
000000000000 0O35(4):397-4030 23.0 000000000008 ODOOOOOOOOOOONOONMN34(6):26-300
2000000000005 000NN 0N0NONON0NONONONONONONONONOOOA4(2:31-330 25.000000000000000(2010)
0000000000000 0ODO2446):p28-330 26.000(1006) 000000000000 OOOOODOODOONOL3(4):14-1627.000
Oo00C0@EoLODOODOODOODOODOODOODODO41:80 2800000000070 000000O00OROOG)DDOOOOOOOODOO0O
gooOoOoOoOoOoOoOoOoOOOOOOoMWOOOOOOOOOOOOOOOOOOOOOOOO 29.Barceloux. D-G (2009) Cinnamon
(Cinnamomum species), Disease-a-Month, 55(6), 327-335. 30.Chutia. M-D, Bhuyan. P, Pathak. M, Sarma. T, & Boruah. P, (2009 ). Antifungal
activity and chemical composition of citrus reticulata blanco essential oil against phytopathogens from north east india, LWT-Food Science and
Technology,42(3),777-780. 31.Chang. S-T, Chen. P-F, & Chang. S-C ( 2001)Antibacterial activity of leaf essential oils and their constituents from
Cinnamomum osmophloeum, Journal of Ethnopharmacology 77,123— 127. 32.Cheng. S-S, Liu. J-Y , Hsui .Y-R , & Chang. S-T ( 2006 )Chemical
polymorphism and antifungal activity of essential oils from leaves of different provenances of indigenous cinnamon (Cinnamomum osmophloeum),
Bioresource Technology 97,306— 312. 33.Chen. P-F,Chang. S-T(2002) Application of essential oils from wood on the manufacture of
environment-friendly antimicrobial paper products. Quart. J. Chin 35, 69— 74. 34.Cheng S-S,Liu J-Y,Tsai K — H,Chen W-J,Chang A-T (2004)
Chemical Composition and Mosquito Larvicidal Activity of Essential Oils from Leaves of Different Cinnamomum osmophloeum Provenances, J.
Agric. Food Chem 52, 4395-4400 35.Fisher. K,& Phillips. C (2008) Potential antimicrobial uses of essential oils in food: Is citrus the answer, Trends
in food science and technology, 19(3), 156-164. 36.F. Bakkali , S. Averbeck , D. Averbeck , M. Idaomar (2008) Biological effects of essential oils —
A review, Food and Chemical Toxicology 46,446— 475. 37.Hu. T-W, Lin.Y-T,Ho.C-K(1985) Natural variation of chemical components of the leaf
oil of Cinnamomum osmophloeum Kaneh.Bull. Taiwan For. Res. Inst. Eng. 78, 296— 313. 38.Kaul. P-N, Bhattacharya. A-K,Rajeswara Rao.
B-R,Syamasundar.K-V,Ramesh. S(2003) Volatile constituents of essential oils isolated from different parts of cinnamon (Cinnamomum zeylanicum
Blume). J. Sci. Food Agric. 83, 53— 55. 39.Lopez. P, Sanchez.C, Batlle.R, Nerin, and C. Solid (2005)vaporphase antimicrobial activities of six
essential oils: Susceptibility of selected foodborne bacterial and fungal strains. J. Agric. Food Chem 53, 6939-6946. 40.Lin. K-H , Yeh. S-Y, Lin.
M-Y, Shih. M,-C,Yang. K-T, & Hwang. S-Y (2007) Major chemotypes and antioxidative activity of the leaf essential oils of Cinnamomum
osmophloeum kaneh. From a clonal orchard, Food Chemistry, 105(1), 133-139. 41.Lee. S-C, Xu. W-X, Lin L-Y, Yang. J-J, & Liu. C-T(2013)
Chemical Composition and Hypoglycemic and Pancreas-Protective Effect of Leaf Essential Oil from Indigenous Cinnamon(Cinnamomum
osmophloeum Kanehira), J. Agric. Food Chem 61, 4905?4913. 42.Sara Burt(2004) Essential oils: their antibacterial properties and
potentialapplications in foods—a review, International Journal of Food Microbiology 94 ,223— 253. 43.Singh.H-B, Srivastava. M, Singh.
A-B,Srivastava. A-K,(1995) Cinnamon bark oil, a potent fungitoxicant against fungi causing respiratory tract mycoses. Allergy 50, 995— 999.
44.ShanB, Cai Y -Z,. Brooks J- D, and Corke H(2007) Antibacterial Properties and Major Bioactive Components of Cinnamon Stick
(Cinnamomum burmannii): Activity against Foodborne Pathogenic Bacteria. J. Agric. Food Chem 55, 5484-5490 45.Wang. S-Y, Chen. P-F,&
Chang. S-T (2005). Antifungal activities of essential oils and their constituents from indigenous cinnamon (Cinnamomum osmophloeum) leaves
against wood decay fungi, Bioresource Technology, 96(7), 813-818.



