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Preliminary Study of Cinnamaldehyde Inhibition on Aspergi/lus flavous
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Abstract: Cinnamon oil is anewnatural antifungal essential oil, and its effective compound is cinnamaldehyde. In this study,
cinnamaldehyde was used to inhibit A f7avous and to determine the values of UV spectrophotometry and malondialdehyde by
different inhibitionmeans. The results preliminary revealed the biochemistry mechanismof cinnamaldehyde inhibition on
A flavoussoas toprovide the scientificbasis for itsapplicationonantifungal andantiseptic effectsonfood. The values of ODzsom,
OD2sonn and malondialdehyde of A flavous spore extracting solutions were found increasing in different cinnamaldehyde

concentrations and inhibitionways. This indicated that cinnamaldehyde can enter the 4. flavouscell by damaging its cell membrane,

510632, China)

so as to change its biomacromolecules spatial structures, destroye its orderedmetabolismand inhibit the A f/avousgrowth.
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Fig.2 Relationship between OD value and cinnamaldehyde
contents by gas diffused way
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Fig.3 Relationship between OD value and cinnamaldehyde
contents by liquid diffused way
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