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$4 L 2ABAT. 2529 MA} Fo] 4 (electron donating abilities, EDA) Blois %3°’
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SOD frAt 84 9] ZA L Marklund® Marklund®l 39 & ¥igstd 2489 &, 359
Zt Al8 0.2mLell pH8.52 BAF tris — HCl buffer(50mM tris[hydroxymethyl] amino—
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o] FFE Aol & WEEE VeI

Z3t 3 na
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A FE Aol M Eted, 34 FH At 4t ¢lte o2 vEsd. aga 74 F
Z8v & v 2g AH = hexane FEE 7 & E4& Uehligen, 2 7k d4 &
HAHI) 600ug/mLe] FEA 71.4%2 718 w2 Az %S B4tk B¢ Z Al5A
BE FE89 5= 4EX AR F9 8 & e ACH(Fig.1).
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Fig. 1. Electron donating ability of extracts with various solvents. I: Korean ginseng
extract, II: Chinese wild—simulated ginseng extract, III: Korean wild—simulated
ginseng extract.
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Fig. 2. SOD—like activity of extracts with various solvents. I: Korean ginseng extract,
II: Chinese wild—simulated ginseng extract, IlI: Korean wild—simulated ginseng

extract.
SR gEH oz Ao AFtEE A BATE o)2)d At FEE Folv AL A8
W Q3] Aksl AR BEeh= ARo] EAsty] Wt} ARE Qokstd 7 32 gujy
SOD #AF &4& H,0, hexane, butanol, chloroform 2 total®] 2.2 SOD #AF &A1& LERQL

=3

 Fe EEAA BAo) g gon), FEst Fobds e MEED 248 b Ark(Fig. 2).
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a4t A4, AHEA 2 S A 7 25 S 2 s 48 SASIT F
= & B2 AR T TP BE A8 v EHQ A9E Yedley, 1 F

At & Ate] hexane FEE 600ug/mLolA 71.4%2 744 & Az F95L B3t Su-
peroxide anion radical &7 T#o| ds]A = H,0, hexane, butanol, chloroform ¥ tota
EToR 52 848 B3, AsEEZE &34 Ayite] 7 BAdo] ¥oha, 1 B
S AH A Sk ¢late] gm0 2 bt
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