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Title Phytochemical Investigation of Propolis in the North of Thailand
Member Pahol Sansomchai (School of Cosmetic Science)

Mayuramas Sang-ngern (School of Cosmetic Science)

Abstract

Propolis is a wax-like resinous substance that bees collect from tree. ~ The chemical
compositions of propolis are various up to the kind of plants and source of plants that bee are
collected. Chemical composition of propolis from Europe China South-Africa and Asia are
different in flavonoids and phenolic acid composition. In the opposite way, chemical
compositions of propolis from Brazil are kind of terpenoids and prenylated derivatives. This
study aimed to identify the unique characteristic of Thai propolis and analyze the caffeic acid in
propolis from the North of Thailand.

The microorganism S. aureus, E. coli, Ps. aeruginosa, and C. albicans were measured
for antimicrobial activity, following exposure with 3 kinds of the ethanol extract of propolis from
Lumphun, Phayou and Chiang mai by using dish clear zone. Then, the active compound that
cause of irritation in propolis from Lumphun, Phayou and Chiang mai are analyzed by thin layer
chromatography technique and high performance chromatography technique.

Ethanol crude extracts of propolis from Lumphun, Phayou and Chiang mai at the
concentration 0.10 g/mL, 0.50 g/mL, and 1.00 pg/mL were significantly inhibit S. aureus, E. coli,
Ps. aeruginosa, and C. albicans when compared to untreated with distilled water (p<0.05).
Ethanol crude extracts of propolis from Lumphun, Phayou and Chiang mai at the concentration
0.50 g/mL show the most effectively in the inhibition of S. aureus, E. coli, and C. albicans. The
experiment to find out the activle compound that cause of irritation, Caffeic acid, found that
ethanol crude extracts of propolis from Lumphun, Phayou and Chiang mai found in a little
amount. It can be concluded that, Ethanol crude extracts of propolis from Lumphun, Phayou and
Chiang mai showed ability in the inhibition of S. aureus, E. coli, and C. albicans and not found
the compound that cause of irritation, caffeic acid. So Ethanol crude extracts of propolis from

Lumphun, Phayou and Chiang mai might be composition in cosmetic formula.
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Calibration Plot

7x10°

6x108

5x108

4x106

3x10°8

Area

2x10°

1x108

-1x108

0.00 20.00 40.00 £0.00 80.00 100.00 120.00
Amount

= g . g = < 4 A 9t
MNN 4-5 mw\lmﬂ‘igm‘um Caffeic acid ﬂﬁTwULﬂuﬂﬁ'W‘lﬂJ1ﬁ§ﬁ1uﬂllﬁﬂﬂﬂqwumﬂ1ﬂim7\|ﬂ

AUANUTNTUVDIET Caffeic acid

' 3

VINATNA 4-5 UAAINTIHIIATIIUVEIENT Caffeic acid FaFvsvnanuutulon
nga Ao 0 luTasnsu aAeiladans 12.50 Tulnsnsu redadans 25.00 Tulasnsu deiladdns
50.00 luTnsnsy dedladdas 100,00 lulasnsy aeladdas uazanududuuiniga fa

125.00 luTnsniu Aedadans 1aonsMunsgIuil Retention time AINUAAI TUNINT 4-5 Lay

A13199 4-1
5
Q40 ‘T
u
2 2
Q20 o
2
[+
Q
0.00
1.00 2.00 3.00 4.00 5.00 6.00 7.00 8.00
Minutes
SanmpleName caffeic 100; Vial 28; Injection 1, Date Acquired 11/23/2007 3:10:04 PM
a . . = :f =] @ '
MV 4-6 A5lINASIIUYeY  Caffeic acid  FInswHiunsivdlaios

3 . 7 A dy dy = a
Retention time U89 Caffeic acid HIATTIU uﬂﬂﬂTﬂuIﬂﬂﬂiWﬂuﬂ&ﬂ'ﬂﬂﬂﬁﬂ'ill"lmﬁﬁ ﬂﬂllfj,ﬁ

= di’ P 9 =t 3/
Yoania waziuineldnaae



17

mﬁN‘ﬁ 4-4 smmﬂ%’mmmi Caffeic acid 11a¥ Retention time U84 Caffeic acid

s ANMANTYY (Lg/ml) | Retention time
Catfeic acid 12.50 4.396
Caffeic acid 25.00 4.406
Caffeic acid 50.00 4.409
Caffeic acid 100.00 4411
Caffeic acid 125.00 4.412

= c!yd o = Y Y . . = ] [~
MIn 44 Tiuaiseiudaadennududuuesans Caffeic acid lasinuaolu
Vv 1
luTa3nsu Aoiladans 102 Retention time 1Al Retention time 7 9504 4.396 D4 4.412
1 dy o 1 @ . . a o T i g [ @ o
Tasami 1 uanlSouiivufvas Caffeic acid Tulws Indadiodsmnuunnimia dyu

WELe UAZTd 1M



18

Auto-Scaled Chromatogram
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