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실험목적 (Objectives)

Codonopsis lanceolata is one of widely used medicinal plants in Korea containing

large amounts of saponins similar to the ginsenosides in ginseng. Stepwise hot

steaming process is known as effective method for extracting the ginsenosides from

ginseng.

재료 및 방법 (Materials and Methods)

In this study, C. lanceolata was processed stepwise hot steaming to 50ºC, 60ºC, 90ºC

for 2h and 100ºC for 3 h. Then, cooled at 25ºC for 12 h. Steamed C. lanceolata were

extracted by water for 24 h, to estimate total poly phenol and poly flavonoid contents.

실험결과 (Results)

Total phenolic compound contents were estimated as 647.61 mg/100 g, compared to

450.42 mg/100 g fresh C. lanceolata. Total flavoniod contents were also measured as

84.22 mg/100 g, compared to 63.26 mg/100 g of fresh C. lanceolata. The hot steamed

C. lanceolata showed 46.22% of DPPH radical scavenging activity (EDA, %) in

1.0mg/mL of hot steamed C. lanceolata, compare to 39.49% fresh C. lanceolata. The

SOD-like activities of fresh C. lanceolata and steamed C. lanceolata were 0.5∼13.4%

and 3.0∼20.5%, respectively, and the activity was dependent on sample concentration.

It was found that the enhancement of anti oxidativeactivity of C. lanceolata was due

to easy release of poly phenols and the hydrolysis of the saponin polymer in C.
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Fig. 1. Difference tatal polyphenol contents enhancement

of cultivation Codonopsis lanceolata by stepwise

hot steaming process. Mean values ± SD from

triplicate separated experiments are shown

(p < 0.05).

Fig. 2. Difference tatal flavonoids contents enhancement

of cultivation Codonopsis lanceolata by stepwise

hot steaming process. Mean values ± SD from

triplicate separated experiments are shown

(p < 0.05).

lanceolata during the stepwise hot steaming process.




