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Fig. 1. Scheme to show the formation of reactive oxygen species

from the stable triplet oxygen (02).
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Sato (1997)Sz} Mitsuta (1990)S2| &g +7&, Het5t01 hypoxanthin-xanthin oxidase
(HPX-XOD) HAloliM olejXez wWMsSH= Dits Z0|2 EiC|ZS  electron  spin
resonance (ESR) spectrometer (Bruker ER200D, USA)Z2 =XFICI EHESEH A[4E2 lit
A=R(0.1M, pH 7.8)2 o= 5o XZAsloi glit 2A=EEA (0.1M, pH 7.8) 40 4,
hypoxanthin (2.0mM) 50 «¢, DETAPAC (5.5mM, diethylene triamine pentaacetic acid) 30
#¢, DMPO (5,5-dimethyl-1-pyrroline N-oxide) 30 £, sample 40 «£, xanthin oxidase 10
HME B B35l 12 Qtol ESRE ZHHBICL CHXZ2Q| nfAtsl 0|2 2itlz 1|39 =0|
2 A|2e| &0|E v|m5to{ 2= (intensity)2 H|m ST}

Polyphenolic compounds &44

294 3092t S2ke| ethyl acetateE &8st & 29 Za|7|oiM ethyl acetateEZ Z2,

Z&35i90o0 0] NS 35| PHESI0| ethyl acetate FEZES 316t & PTEMIEES 7}
5lo ofmbslod BN RZ=ET| 5002 XS] =8 S Al (0.2M QlAIES pH 3.0:
HEHS:2=2:3:15, vvv)22 & 5|45t U2 0452 0{n}st £ HPLC (Hewiett Packard

1100 series, USA)2 =X 35ICt ZE2 HP Hypersil ODS column (200x406mm, 40°C),
O|SAr2 acetonitril: acetic acid: methanol: water(113: 5; 20: 862, vivivV/), H&7|=
DAD(280nm), &2 1.0mi/min, F2|2k2 20442 51YCH gallic acid, protocatechuic acid,

catechin, chlorogenic acid, caffeic acid, syringic acid, epicatechin, 4-methyl catechol,

p-coumaric acid S EZEES2 SrHE NS & HIMS ZHAsl0] MEksIAC .
P= | i}
s o= B
=]

Hz= wyg gelst oiRE s oty § & ©l= &2 Zzjoict. o] & H= &2
gallic acid equivalent2M& ZZF ZME 0|83510{ AHlAtsIACE Fig. 40AM HRES HS
CM = =7| 1,425 mg/! gallic acid 0|} =0 6L 1,942 mg/l, 182M 3,235 mg/I0|}
o0f NM 12 =70 2,130 mg/l, 4,027 mg/l, 5,096 mg/l=2 LIE}RLC}. NM I £7|

1,223 mg/l, 6L 2,781 mg/l, 18U 3,081 g/lE2 LIS &5 U™ = HEF Ul
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22 NM2 1,758 mg/l, NM I2 3,812 mg/l, NM

phenolic compound?| &2f0| F7I5l=
of o2 AIRE xFE & s g2 44
= 2,004 mg/l gallic acide| &2t2 ECt o{F Mot ZE i s

gieiofl 50% S A7tst NM llz H{FER Y58 CM Hol & bz &2 =H et

pris

ESRoOf| ojst matst F0|2 2 £~HEE

{2 3F9| superoxide signal intensity= CMECH= NM |, NM II7} 751 H LERET, NM
o] 7I& =2 Ziez Ho} radical scavengings 7t 7t& 2 AE & = UCL SOSA
value= NM I>NM II>CM =o0[d=0|, NM |, NM li= 25018 0| ZIgist+5E SOSA
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