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Abstract: The study was aimed to determine the structure and antibacterial activity of triterpenoids from the vine of
Momordica Charantia L..The 75% ethanol(v/v)was used to extract total triterpenoids from the vine of Momordica
Charantia L.. The monomer compound was separated by means of solvent extraction, D101 macroporous
adsorption resin column chromatography followed by MCI gel, silica gel and Octadecylsilyl silica gel (ODS silica
gel column chromatography ). The structure was determined by UPLC, ESI-MS, 1D-NMR.The compound was
identified as 19-Norlanosta-5 ,24-diene-9- carboxaldehyde,3,7,23-trihydroxy-, (38,78,9B, 10a,23x ) - , whose
common name was momordicine [ . Then the broth dilution method was used to test the minimum inhibitory
concentrations ( MIC) of triterpenoids.Momordicine I had no significant antibacterial activity against Escherichia coli
AB1157.1ts MIC were more than 100 yg/mL. Momordicine | exhibited the inhibitory effect against Staphylococcus
aureus Newman, its MIC were ranged from 12.5 ug/mL to 25 ug/mL.
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Fig.1 The UPLC-ELSD chromatogram of compound T2
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G WAL T A 5L, A B 3635 7 2=k 1 (0.90,
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Table 1 The MIC of momordicine [
RS PR
‘ i o AR
FER AR KIAHT G (0 TR T

( Escherichia coli
ABI157) (pg/mL)

(Staphylococcus aureus

Newman ) ( pg/mL)

RIEE <9.38 <9.38
T >10.00 1.25~2.5
TUFRZ <1.56 <1.56
RE 1 >100 12.5~25

3 it

ARSI LR T, N A M IRNE 1 2
HAHEE P EAE R R > —, o7 NE 1 X4
T8 2 BR A ( Staphylococcus aureus Newman ) 4 11 B
RO . 3 SR TN v R SR RN R i A 5 s R
BETAKRIE . X TT IR AW BB 8+ N I 25 &
R HFF R — 5B 3842 .
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