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- = 1 =
ZM8, 0|~y ZARER, w0l 287, oS
PRAWEE AFFH, 'BARGT B2 T

A&

AEFe AAHC=Z < 800050 deix Jed, vty ZHAM o 5004 F
ol ¢EA oM I F 504F S A4 ol4dtm Utk HEFE Ywryos GuA
B A Fake] ¥ @stE] ko] Fon ZF, 82F, ¥ 5 4F FUIEH
ot HE A C 59 FFo] ok 53] 2277 FAsle OB Fe diREo] ¢t
3 laminaran ¥ fucoidan §0.2 740} ok AT HEF GFREC] e
d2EE Astas, aAPZ o, FUAs O 59 e A4 Yvke ATFE
FEHNoY, =g I RE Pty BAL FESnA st kgL 1909 2
WHRE] o] F017(Park et al, 1991) &vlje} FEuWY e 2dle ZH3lAa(Lee et al,
19%), A e, %, /A 2A, 24, Ayold, A%, ZHFR, 9 FeE
< &A% AFSin et al, 2004; Kim et al, 2004; Jung et al, 2003)7} R YA,
ojulg Aol

£ dFdAe vl M I 29279 ARFE 4 FE89 aAE
o Fsedt Zeldle e vlu A3 usiEe] Hojd B, HIED 24
W A, e F& AT chelating effect, reducing power, superoxide anion
radical £2A TS YolHgith

AFLY : AJEE 04mg/mLe] Fx 8 3] 2A3led hydroxyl radical &A%
2 TBARSY-Z ©]83}953.. free radical AAXL Bloise] W 95ty
DPPH radical A£A ZS3HHL o]83lY9}. Total polyphenole] g3
Folin-Dennisy ol] 9]3la] &33P o, gallic acidZ2 EF FAH-E 1] total
polyphenol &8 3AstFCt. o|F ARV & AEL 483t Shimadad)
WY 0 2 chelating effecte} Oyaizue] W o & reducing powerE H A 3P
Nishimiki®] ¥ © 2 superoxide anion radical &~A % & &3 3IA .
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23 % 1 F

3] 2% ] malonaldehyde 44 2 Al5& & &5 29 33, ZAHFR, FA ot =4,
288 7120l 10% o]l 34tsl a#E Jehlitt. 53] F3e 21.8%2 M8 58 3
A3 B3 JehATh A§E &89 A HEW 2, IV RAL e, 45,
FAFo )7t 30% & EE Fast AE Yepen, 53] HlEY ZARE 7890%E F-
AT A4S B Y

DPPH radical £24%& A9 & 2% & £&589 25 9, 33, &5, Zei7 0%o)d9] =
< HZ 2AFE el en, 53] FHe 97.52%2 713 2 gYF AA %S YEh
At AL F2E] A9 F3, vlEd) 2L A7 B, dgo] ZAE, 29, ZEj7)
95% o9 L HHZ £A%S YA 53] ZIe N.89%E 4T g AT
< By

B FEE AS s A Mg =39 F3971 78.99%0mg/g 2 7Y Be 4 2=
< Fstned 7k 60.72mg/g 1A E 0] 37.025mg/g 2 Be ¥ EHES A3t
Rk ANe-E FEES B4 =2 3448 538 Ve AW 271 28091mg/ g, WIS 24t
gho] 63.685mg/go 2 W& 4 Rk itel Avte 5A o dFo] BAte]
127.37mg/g, &7} 133.30mg/g o2 W& &g $H-3kx YTt

=gk
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