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Astract
Antioxidative activities of Methanol and Ethanol extract of branch, bark, leaves,
fruits, wood of Hovenia dulcis THUNBER var. koreana Nakai were analyzed for total
poly phenol, flavonoid, antioxidant capacity and DPPH free radical scavanging
activitiy. The most total polyphenol and flavonoid contents measerd extract from bark
and fruits. Extract from fruits and bark show hight on antioxidant capacity and DPPH
free radical scavanging activitiy. There was a good correlation between total

polyphenol or flavonoid contents and antioxidant activity.

N g

42 2% 4097 =5 2 ¢ WY 78 492 ¥4PE 84 423 o
¢ E5AANE 2E VABE THY o5 BF WAl Eoh AANAA %
AP AHAZ A8 wgs) AP AYAATE A RelA At 1 33

4 4R Aske] #3841 Z0), FUHSLE0), FUHION, D Y
Az (o) B4 AaFe) A8tE gAERZ AAHnEY °]'——°— A
W DNA% ©ld 2 AET 58 AFae olES 4NA Y fEEE
A 4 BIE 27U,

a1 A MAZHeZ FA  FA3IAQl  BHA(butylated  hydroxyanisol) 9}
BHT(butyated hyroxytoluene) 2  Trolox, PG(propyl gallate), TBHQ(tertiary
butylhydroquinone) 50| 7= o] o] &= YA F7] BE& A] FFLo] ¢HH
D2 A7 AsEHa o a28EE HAES ol &% B g dtsiA 4o
T7% @stA o] Fo|A L Utk 53] AES FEE F polyphenolF EZo] 7
g3k At S Yells A2 d8A AU

Bl 7/f 5 (Hovenia dulcis THUNBER var. koreana Nakai)= =23 dE 2 97
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detl F2 X831 Qe 2euRay Yguzozd $Pugdae F2
AU 2 A= oY, FRAYY] $ET Uk 5202 oy A PFL
2452 Aok AR FHY A5 @ 1S5 AHun e 7]
5 FA 82 ol 29 BS B FE AIY} Yol £F Fo Yy
5 oAdE, & BUY, 74, 22 59 OFF $ATHL dase s5D
A9, BFY 5 SF2 Astd 47 e TAE BBl & Aoz Yol
2 Tk A2 AR} e FUHGOIE Hold EF} e Ao2 Tein)
BA Be 477} olRolxn Yt

1=}

AFANE IR 2220 O o) G B Lohus] Yatel
23 A2 F2% polyphenol S FA43} B4E A A8l 2 wey =

o

oft

As 2 94y

Extract - 17§ \-7-(Hovenia dulcis THUNBER var. koreana Nakai)E 7}z 2 2=
9, @6, 9, BRE QAS WA BEOZ Uk 08 AZ 5 Rysd Aed
At ZF 79 1010 (wyv) HIER oee, ver2100%, 80% 50%°] 1, 2, 3Y
F FE3H3th

Total Polyphenol content - 91" 37T 552 | mlS ddH,0 9 mlz2 3]4
3t Folin & Ciocalteu’s phenol A|2FS 1 ml7}e & & E50) 587+ b X B 7%
Na,CO; 10 ml#} F ¥h-g-Fo] 25 mlo] HE 2 ddH,0E 7}8}¢th 90% & 750 nm
AM FFAE FHAT Gallic AcidE FEZ DEste FEIHL ZAFY

o

Total flavonoid content - 59" S/ UYE 55 | mlS ddH,0 4 mlZ 3414
1 % 5% NaNO, 0.3 ml7}3] 5% 59+ ¥H$-A)17] 2 10% AICL; 03 ml7}3te 6%
H 1 M NaOHE 7}stt}. & Whg-Eo] 10 miE 52 ddH,0E 7}3+th. 510 nmol|A]
F5XE 339t Catechin 2 FFIZAS 243140

Vitamin C equivalent antioxidant capacity(VCEAC) assay using ABTS radical -
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AAPH®} ABTSE PBSo] =¢ 70T 3027F 9H2A)#A hot radical solutiong #|Z
3t 7_} FZE 20 Lo radical solutiong 980 S 7}8F & 105 H9oF 38ColA
31 734 nmol|A] S5 E =3 Ascorbic AcidE ST Z HESA)A

DPPH free radical scavenging activity - =% 100 {°] 0.1 mM DPPH solution
290 b 7}t 23T A 3083 HHS-AIZl & 517 mmo| X F4xE A9t

A3 9@ 3%
Total Polyphenol content - Z& FZ%E9] total polyphenol 328 =3 A}
Aes wEE ZF 80% 7t 7P wWol SHHUG 4 FFe 80% et

o

= S

2T T TV 7P gsen g, AA, &, WA, 7R £l 80% vig

= 94 FI7F gsten dul, o, AA, WA, 7kx £o2 Jegd

(Fig. 1.) ¥$J¥ 2 total polyphenol 32Fo] 7}& @o] 2 222 S MY Y}
Total flavonoid content - flavonoid &g 80%EHe FHFEEA 735

mg/10 g Dry Weigh 7} B3ta v & #A 42 71A &oldh 80% vighe

FE2EMT 37} 81 mg/l0 g Dry WeighZ 714 2otz g 9 Az 714

2 o2 Ut (Fig. 1)

Vitamin C equivalent antioxidant capacity(VCEAC) assay using ABTS radical

Zt F+2E°4 VCEACE 011%—% %“—%%011/\1 g, 53, AA, 4, 4, 7HA,
Hes FE22cXe 59, 2o, 4A, &, 8A, 71X, £28 Yehstth(Fig. 2.
7} FZE9] poly phenol®=+ flavonoid ?;}%k% ksl A AfAo] Hlmy =
A ettt 28 FZE9 PolyphenolF7} thed EA| 42 2o dikst AL
HEte Ro2 Alg "k (Fg. 3)
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Eg Fig. 1. Contents of total phenolics
%g a5 and flavonoids in extract from
gg different section of Hovenia dulcis
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8 & oo THUNBER var. koreana Nakai.
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Fig. 2. Vitamin C equivalent antioxidant capacity(VCEAC) of extract from Hovenia dulcis
THUNBER var. koreana Nakai.

DPPH free radical scavenging activity

FuskEdel 71 5442 A48 F s 4
DPPH free radical 24 A4S SAME A7 39 A
o) BHTS} aul7heke) @40l 93 ohe %9 25 BHTRG %
ERiSlTt (Fig. 4)
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Fig. 3. Relationship between total phenolics or flavonoid and VCEAC.

100

80 4
X

&5
2
5
©
o

£ 40 1
S
©
=
o
©
c

20 H
E
(8]
©
w

o J

o X

+

Fig. 4. Antioxidative activities of
var. koreana Nakai by DPPH free
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radical scavenging activity.

- 311 -



KSBB, Proceeding of Current Biotechnology and Bioengineering( X |ll): October, 2003

L %
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