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but also for their antioxidant, preservative and medicinal proper-
ties (Hesseltine, 1965; Nakatini, 1994).

The objective of the present study is to evaluate the chemopre-

2.5.1. Instrument conditions
Samples were separated by a C-18 column. Mobile phase used was a combina-

tion of deionised water with 0.1 g/l KBr, Methanol and Acetonitrile in the ratio
63:22:15 with a flow rate of 1.2 ml/min. The detection and quantification were per-

with QP 2010 mass spectrometer. RTX–5 column (30 m length � 0.25 mm ID)
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ventive effect of the essential oil from turmeric leaves on the afla-
toxin production of Aspergillus sp. in vitro.

2. Materials and methods

2.1. Extraction of essential oil

The essential oils from turmeric leaf were extracted by hydro distillation of the
powdered samples adopting the modified Clevenger method. The oil is lighter than
water and the percentage is computed as volume by weight (ASTA, 1968).

2.2. Fungal strain

Aspergillus flavus isolated from market samples of nutmeg collected during the
survey (No. 76) was used as an aflatoxigenic strain for all in vitro experiments. The
culture was identified in comparison with the authenticated cultures obtained from
Microbial Type Culture Collection and Gene Bank (MTCC), a national facility housed
at the Institute of Microbial Technology (IMTECH), Chandigarh, India. It was
cultured using Potato Dextrose Agar (PDA) media and was incubated at 28 ± 2 �C
for 7 days.

2.3. Fungal inoculum preparation

From single spore cultures of A. flavus grown on PDA media, the spores were
harvested from the surface of the agar plates with sterile distilled water. The spore
suspensions were filtered through sterile cheese cloth. The concentration of dis-
lodged spores were determined with the aid of haemocytometer and adjusted to
a final concentration of 106 conidia/ml. This spore suspension was used for further
evaluation.

2.4. Antifungal activity of essential oils

To determine the fungistatic/fungicidal effect of the essential oils, 25 ml of YES
broth synthetic media were dispensed into 100 ml Erlenmeyer’s flask and auto-
claved for 20 min at 121 �C. Stock solution of essential oil prepared using ethanol
(1:1) was added to the flasks at various concentrations ranging from 0.01% to
1.5% (v/v) of turmeric leaf oil. The spore suspension was inoculated to all the flasks
and incubated at 28 ± 2 �C for 21 days. YES broth with ethanol was used as one con-
trol, since it was used as the diluent. 0.5 ml spore suspension in broth served as the
absolute control. The LD50 and LD90 were also determined. The experiments were
replicated thrice.

2.5. Estimation of aflatoxin content of basal medium by HPLC

After 21 days of incubation period, the cultures present in the medium were
subjected to aflatoxin analysis by HPLC using Kobra cell. 20 g of the culture medium
and 5 g of sodium chloride were blended with 100 ml of 80% methanol for 1 min.
After filtration, the blended contents were filtered through a fluted filter paper into
a 250 ml beaker. The 25 ml of filtrate was made up to 50 ml with distilled water.
The contents were allowed to pass through a glass fiber filter. About 10 ml of the
filtrate was allowed to absorb on the Aflatest column used for cleanup, (AflaprepR

R-Biopharm Rhone Ltd., Glasgow, UK, previously conditioned with 10 ml of PBS)
and rinsed with 10 ml of HPLC grade water thrice. The 1 ml methanol was added
to the column and the methanol eluate was collected in a vial. The 25 ll of meth-
anol filtrate was injected into HPLC system for analysis.

Table 1
Effect of turmeric leaf oil on aflatoxin production.
Concentration (%) Control (without turmeric leaf oil) in ppb

G1 B1 G1

0.01 156.5 284.9 44
0.05 151.4 262.7 41
0.1 120.0 226.2 34
0.5 80.10 238.1 31
0.75 71.8 234.9 30
1.0 63.23 213.8 27
1.5 114.8 150.4 26

Values expressed in terms of ppb.
cd at 5% for G1-5.650.
cd at 5% for B1-14.02.
formed with an excitation-365 nm, emission-464 nm and Kobra cell at 100 l-amps
using a fluorescence detector (RF-10AXL Shimadzu Liquid Chromatogaphy). The
retention time of the sample was compared with standard aflatoxin (Supelco). Afla-
toxin was calculated from the formula:

Aflatoxin ðlg=kgÞ ¼ pG ðconcÞ � 1� 1000� 50� 100� 1
20 ll� 10� 20� 25

2.6. GC–MS profile of essential oil

The oil was analysed using a Shimadzu GC-2010 gas chromatograph equipped
was used. Helium was used as the carrier gas at a flow rate of 1.0 ml/min. The split
ratio was 1:40 and ionization energy 70 eV. The injection port temperature was
maintained at 260 �C, the detector temperature was 250 �C. The 0.1 ll of sample
was injected. The percentage composition of the oil was determined by area nor-
malization. The constituents of the oil were identified by matching the mass spec-
tral data with those stored in NIST and Wiley library.

2.7. Effect of volatiles

A. flavus was grown on PDA media as a single colony in the centre of the petri
plate. Essential oil at concentrations viz; 1.5% for turmeric was poured in the lower
lid. For test, the petri plate containing single colony was inverted over the lid con-
taining the leaf oil, sealed and incubated at 28 �C for 21 days. For control, single col-
ony of A. flavus alone was placed on the centre of PDA media and sealed.

2.8. Statistical analysis

Values taken for statistical analysis are the mean of three observations. The data
were analyzed using M. Stat C package.

3. Results
Table 1 shows the effect of turmeric leaf oil on the fungal
growth and aflatoxin production. The oil completely inhibited the
toxin production at 1.5% (v/v) (Fig 1).There was a drastic reduction
in the aflatoxin content from 163 ppb at 0.75% of the oil to 4.3 ppb
at 1.0%. The LD50 was found to be 0.3% and LD90 as 0.93%. Both afla-
toxins B1 (AFB1) and G1 (AFG1) showed the same pattern. Higher
content of AFB1 was detected at all concentrations as compared
to AFG1.The percentage inhibition showed an ascending pattern
with the increase in the concentrations used. The optimal protec-
tive dosage of 1.5% recorded for turmeric leaf oil in vitro is good
in terms of the practical application. The percentage inhibition of
aflatoxin production is given in Table 2. At leaf oil concentrations
of 1.0% and 1.5%, the inhibition of both aflatoxins B1 and G1 produc-
tion ranged from 95.3% to 100%.
Test (with turmeric leaf oil) in ppb

+ B1 G1 B1 G1 + B1

1.4 142.4 257.5 399.9
4.4 62.2 245.0 307.2
6.2 41.0 190.8 231.8
8.2 18.2 199.9 218.1
5.9 5.60 157.4 163
7.0 2.97 1.31 4.28
5.2 – – –



Fig 1. Effect by Turmeric leaf oil on aflatoxin production at varying concentrations. (A) 1% Turmeric leaf oil showing 98.5% (G1 + B1) inhibition of aflatoxin, (B) 1.5% turmeric
leaf oil showing complete inhibition of aflatoxin and (C) control showing fungal growth.

Table 2
Percentage inhibition of aflatoxin production by turmeric leaf oil.

Sl. no. Conc (%) G1 (%) B1 (%) G1+B1 (%)

1 0.01 9.00 9.60 9.40
2 0.05 58.9 6.76 25.9
3 0.1 65.8 15.6 33.0
4 0.5 77.3 16.0 31.5
5 0.75 92.2 33.0 46.7
6 1.0 95.3 99.4 98.5
7 1.5 100 100 100
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3.2. Effect of volatiles on aflatoxin production

The usual methods of testing the antimicrobial activity of natu-
ral products are either by supplementing growth media or by inoc-
ulation of the plant itself. However these methods do not reflect
the actual activity of the volatile fraction alone. Moreover, preli-
minary studies on storage of spices by exposing the vapor of the
essential oil (EO) were found to be highly effective in preventing
fungal contamination. In this context, the experiment on vaporiza-
tion of the leaf oil against A. flavus clearly shows the fungicidal
property of the compound (Fig 2).

3.3. GC–MS pattern of turmeric leaf oil

Table 3 gives the GC–MS pattern of turmeric leaf oil, wherein
the major components are a-phellandrene (24.4%), p-cymene
(11.07%) and terpinolene (13.1%) as reported earlier by Ramachan-
draiah et al. (1998).
Fig 2. Effect of volatiles by turmeric leaf oil. A. flavus was grown on PDA media as a
single colony. (A) Test - Petri plate containing single colony was inverted over the
lid containing 1:1 dilution of the leaf oil (1.5%), sealed and incubated at 28 �C for
21 days. (B) Control-single colony of A. flavus alone placed on the centre of PDA
media and sealed.
4. Discussion

Aromatic organic compounds of spice oils possess antifungal
activity and therefore may control the production of mycotoxin by
fungi (Wilson and Wisniewski, 1992; Hesseltine, 1965; Chatterjiee,
1990; Chaurasia and Kher, 1978). Recently there has been
increasing interest in using naturally occurring compounds, espe-
cially essential oils, to limit fungal growth and toxin production.
Theses naturally occurring compounds are known to be quite safe
for humans because they have been used not only for flavoring
food but also for their antioxidant preservative and medicinal
properties (Bhatnagar and McCormick, 1988; Thanaboripat et al.,
1997). Fungi inhibiting chemicals (mainly low molecular weight
organic acids) have been used for the preservation of stored
products. But there is a worldwide trend towards limiting their
use in grain and foodstuffs. Natural plant products may provide
an alternative to these preservatives. Many antifungal materials
derived from plants have been identified (Shelef, 1984; Beuchat



and Golden, 1989) and some have been found to inhibit mycotoxin
formation (Rusal and Marth, 1988).

Several studies have shown that natural products are capable of

sp. treated with voriconazole and fluconazole. Kurita et al. (1981)
suggested that the antifungal activity of essential oil components,
particularly aliphatic aldehydes, might be due to their ability to
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Table 3
GC–MS profile of turmeric leaf oil.

Constituents in turmeric leaf oil Retention index Percentage composition

a-Pinene 934 3.49
1-b-Pinene 979 4.72
b-Myrcene 993 4.03
I-Phellandrene 1011 24.35
d-3-Carene 1015 1.45
a-Terpinene 1020 1.05
p-Cymene 1031 11.07
dl-Limonene 1035 4.61
1,8-Cineole 1038 7.04
c-Terpinene 1062 1.83
Terpinolene 1095 13.10
Linalool 1103 1.42
Cuminol 1190 1.14
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fungitoxic activity against a good number of micro-organisms
(Akgul and Kivanc, 1989; Chaurasia and Kher, 1978; Dubey and
Dwivedi, 1991; Oluma and Garba, 2004). The antifungal effect of
the essential oil of Cedrus deodara Roxb. ex Lambert G. Don, as well
as some of its active components, against storage moulds of
Capsicum annuum L. have been previously investigated (Essien
and Essien, 2000). In addition to the presence of antioxidative
compounds derived from plants, the ability of the essential oil to
impart reduced growth conditions in substrates by retarding the
availability of moisture to spoilage organisms has been reported
by Nwachukwu and Umechurupa (2001). It is proposed that due
to its wide range of activity, non-phytotoxicity, and long term
persistence of fungitoxicity, the essential oil from turmeric leaf
can be exploited as fungi toxicants against storage fungi for the
preservation of spices.

The major components reported in turmeric leaf oil are a-phel-
landrene (24.4%), p-cymene (11.07%) and terpinolene (13.1%).
Dhingra Onkar et al. (2007) reported that essential oil of turmeric
rhizomes showed toxicity to seven fungi including A. flavus
involved in deterioration of stored agricultural commodities. The
effect is attributed to ar-turmerone which constitutes 87% of the
fungitoxic component of the oil.

Terpinolene, which is one of the major constituents of turmeric
leaf oil, is a monoterpenic constituent of other essential oils of var-
ious fir and pine species, as well as plants such as Manilla elemi,
Nectranda elaiophora, and Dacrydium colensoi (Burdock, 1995). It
displays antifungal activity against various pathogens (Himejima
et al., 1992), which supports the present observation.

The fungistatic and fungicidal effects exhibited by the oil might
be due to the effect of the individual constituent in the oil. It is also
possible that interactive effects of other minor components may
also be responsible for the antifungal effect. It seems likely that
the activity of the plant extracts results from a synergistic and
cumulative effect existing between the plant components, but fur-
ther validation of the mode of action of essential oils is needed in
order to ratify a possible synergism.

The presence of the oil in the culture medium might have in-
duced marked alterations in the structure of the cells. Such modi-
fications induced by essential oils may be related to the
interference of essential oil components with enzymatic reactions
of wall synthesis, which affects fungal morphogenesis and growth.
Cell wall degradation due to a lack of polysaccharide constituents
of the fungal wall has also been observed on Candida albicans
cells treated with Carica papaya latex sap (Belanger et al., 1997;
Giordani et al., 1996). They have noticed growth inhibition, cell
wall thinning and cell membrane degradation on cells of Candida
form charge transfer complexes with electron donors in the fungus
cell.

The results of the present study not only support the finding
that the essential oils possess antifungal activity against A. flavus,
but also give a clear indication of the extent of inhibition of toxin
production. The significant reduction of aflatoxin production sug-
gests that phytochemical compounds could be used alone or in
conjunction with other substances or processes to control the pres-
ence of toxic metabolites in spices. Further studies to characterize
the active compound, define toxicity and evaluate economic feasi-
bility are being explored. However, there is need for further in
depth studies to formulate cost effective and ecologically friendly
biopreservatives such as a-phellandrene and terpinolene to im-
prove the storage life of spices in general.

Conflict of Interest
Acknowledgements
Research (ICAR) for supporting the investigation through an Ad
hoc scheme and to the Director, IISR, Calicut for encouragement
and for providing facilities to carry out the work.

References

Akgul, A., Kivanc, M., 1989. Sensitivity of four food borne moulds to essential oil
American Spice Trade Association (ASTA), 1968. In: Official Analytical Methods.
American Spice Trade Association, NY, p. 53 (second ed.).

Anisworth, G.C., Anstwick, P.K.C., 1973. Fungal diseases of animals, second ed.
Common wealth Agricultural Bureau, Slough, UK.

Belanger, P., Nast, C.C., Fratti, R., Sanati, H., Ghannoum, M., 1997. Voriconazole (UK-
109, 496) inhibits the growth and alters the morphology of fluconazole-
susceptible and -resistant Candida species. Antimicrob. Agents Chemother. 41,
1840–1842.

Beuchat, L.R., Golden, D.A., 1989. Antimicrobials occurring naturally in foods. Food
Technol. 43, 134–142.

Bhatnagar, B., McCormick, S.P., 1988. The inhibitory effect of neem (Azadiracta
indica) leaf extracts on aflatoxin synthesis in Aspergillus parasiticus. J. Assoc. Off.
Chem. Soc. 65, 1166–1168.

Bullerman, L.B., Lieu, E.Y., Seiler, S.A., 1977. Inhibition of growth and aflatoxin
production by cinnamon and clove oils, cinnamic aldehyde and eugenol. J. Food
Sci. 42, 1107–1109.

Burdock, G.A., 1995. Fenaroli’s Handbook of Flavor Ingredients: Adapted from the
Italian Language Works of Giovanni Fenaroli, third ed. CRC Press, Boca Raton.

Chatterjiee, D., 1990. Inhibition of fungal growth and infection in maize grains by
spice oils. Lett. Appl. Microbiol. 11, 148–151.

Chaurasia, S.C., Kher, A., 1978. Inhibitory effects of essential oils of three medicinal
plants against various fungi. Indian Drugs Pharm. Ind. 13, 7–9.

Dhingra Onkar, D., Jham Gulab, N., Barcelos Rosimeire, C., Mendonça Fernanda, A.,
Ghiviriga, I., 2007. Isolation and identification of the principal fungitoxic
component of turmeric essential oil. J. Essent. Oil Res. 19 (4), 387–391.

Dubey, R.C., Dwivedi, R.S., 1991. Fungitoxic properties of some plant extracts
against vegetative growth and sclerotia of Macrophomina phaselina. Indian
Phytopathol. 44, 411–413.

Dvorockova, I., 1990. Aflatoxins and Human Health. CRC Press, Boca Ranton.
Essien, E.P., Essien, J.P., 2000. Control of fungal deterioration of two varieties of

Capsicum annuum during storage by the essential oil of Cedrus deodara. Niger. J.
Natl. Prod. Med. 4, 62–64.

Fan, J.J., Chen, J.H., 1999. Inhibition of aflatoxin-producing by welsh onion extracts.
J. Food Prot. 62 (4), 414–417.

Giordani, R., Cardenas, M.L., Moulin-Traffort, J., Regli, P., 1996. Fungicidal activity of
latex sap from Carica papaya and antifungal effect of D-(+)- glucosamine on
Candida albicans growth. Mycoses 39, 103–110.

Gourama, H., Lloye Bullerman, B., 1995. Inhibition of growth and aflatoxin
production of Aspergillus flavus by lactobacillus species. J. Food Prot. 58,
1249–1256.

Hesseltine, C.W., 1965. A. millennium of fungi, food and fermentation. Mycologia
57, 149–197.



al T
Himejima, M., Hobson, K.R., Otsuka, T., Wood, D.L., Kubo, I., 1992. Antimicrobial
terpenes from oleoresins of Ponderosa pine tree Pinus ponderosa: a defence
mechanism against microbial invasion. J. Chem. Ecol. 18, 1809–1818
(AMICBASE).

Hirasa, K., Takemasa, M. (Eds.), 1998. Antimicrobial and Antioxidant Properties of
Spice Oils. Spice Science and Technology. Marcel Dekker, New York. pp. 163–
200.

Jelinek, C.F., Pohland, A.E., Wood, G.E., 1989. World wide occurrence of mycotoxins
in foods and feeds-an update. J. Assoc. Off. Anal. Chem. 72, 223–230.

Keenan, J.I., Savage, G.P., 1994. Mycotoxins in groudnuts with special reference to
aflatoxins. In: Smart, J. (Ed.), The Groundnut Crop, a Scientific Basis for
Improvement. Chapman and Hall, London, pp. 509–551.

Kurita, N., Miyaji, M., Kurane, R., Takahara, Y., 1981. Antifungal activity of essential
oil components. Agric. Biol. Chem. 45, 945–952.

Mallozzi, M.A.B., Correa, B., Haraguchi, M., Brignani, F.N., 1996. Effect of flavonoids
on Aspergillus flavus growth and aflatoxin production. Rev. Microbiol. 27, 161–
167.

Massod, A., Ranjan, K.S., 1991. The effect of aqueous plant extracts on growth and
aflatoxin production by Aspergillus flavus. Lett. Appl. Microbiol. 13, 32–34.

Nakatini, N., 1994. Antioxidative and Antimicrobial Constituents of Herbs and
Spices, Herbs and Edible Fungi. Elsevier Science, Amsterdam.

Norton, R.A., 1999. Inhibition of aflatoxin B1 biosynthesis in Aspergillus flavus by
anthocyanidins and related flavonoids. J. Agric. Food Chem 47 (3), 1230–1235.

Nwachukwu, E.O., Umechurupa, O.I., 2001. Anti-fungal activities of some leaf
extracts on seed-borne fungi of African yam bean seeds, seed germination and

1192 S. Sindhu et al. / Food and Chemic
seedling emergence. J. Appl. Sci. Manag. 5, 24–32.
Oluma, H.O.A., Garba, I.U., 2004. Screening of Eucalyptus globules and Ocimum

gratissimum against Phythium aphanidermatum. Niger. J. Plant Prot. 21, 109–114.
Park, D.L., 1993. Controlling aflatoxin in food and feed. Food Biotechnol. 47 (10),
92–96.

Ramachandraiah, O.S., Azeemoddin, G., Krishnama Charyulu, J., 1998. Turmeric
(Curcuma longa L.) leaf oil, a new essential oil or perfumery industry. Indian
Perfumer 42 (3), 124–127.

Rusal, G., Marth, E.H., 1988. Food additives and plant components control, growth
and aflatoxin production by toxigenic Aspergilli: review. Mycopathologia 101,
13–23.

Salunkhe, D.K., Adsule, R.N., Padule, D.N., 1987. Occurrence of aflatoxin. In:
Salunkhe, D.K., Adsule, R.N., Padule, D.N. (Eds.), Aflatoxin in Foods and Feeds.
Wiley Interscience Publications, pp. 44–92.

Schatzki, T.F., 2001. Dependence of aflatoxin in almonds on the type and amount of
insect damage. J. Agri. Food. Chem. 49, 4513–4519.

Shelef, L.A., 1984. Antimicrobial effects of spices. J. Food safety 6, 29–44.
Sobolev, V.S., Cole, J.R., Dorner, J.W., 1995. Isolation, purification, and liquid

chromatographic determination of stilbene phytoalexins in peanuts. J. AOAC 78
(5), 1177–1182.

Steinhart, C.E., Doyle, M.E., Cochrane, B.A., 1996. In: Steinhart, C.E., Doyle, M.E.,
Cochrane, B.A. (Eds.), Food Safety. Marcel Dekker, New York, pp. 376–394.

Thanaboripat, D., Nontabenjawan, K., Lessin, K., Teerapiannont, D., Sukchareon, O.,
Ruangrattanamatee, V., 1997. Inhibitory effects of garlic, clove and carrot on
growth of Aspergillus flavus and aflatoxin production. J. For. Res. 8, 39–42.

Van Rensburg, S.J., Cook-Mozaffari, P., Schalkwyk, Van., 1985. Hepatocellular
carcinoma and dietary aflatoxin in Mozambique and Transkei. Br. J. Cancer
51, 713–726.

Wilson, C.J., Wisniewski, M.E., 1992. Further alternatives to synthetic fungicides for
control of postharvest diseases. In: Tjamos, E.T. (Ed.), Biological Control of Plant

oxicology 49 (2011) 1188–1192
Diseases. Plenum Press, New York.


	Chemoprevention by essential oil of turmeric leaves (Curcuma longa L.)  on the growth of Aspergillus flavus and aflatoxin production
	Introduction
	Materials and methods
	Extraction of essential oil
	Fungal strain
	Fungal inoculum preparation
	Antifungal activity of essential oils
	Estimation of aflatoxin content of basal medium by HPLC
	Instrument conditions

	GC–MS profile of essential oil
	Effect of volatiles
	Statistical analysis

	Results
	Effect of turmeric leaf oil on the fungal growth
	Effect of volatiles on aflatoxin production
	GC–MS pattern of turmeric leaf oil

	Discussion
	Conflict of Interest
	Acknowledgements
	References


