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Fig. 1. Inhibitory efficacy of water fractions extrac-
ted from unused marine resources on enzymatic lipid
oxidation by potato lipoxygenase-Il.

O—® Asterina pectinifera, V—v Halocynthia roretzi
skin, Y—V Anthocidaris crassispina skin, [(1—0 Sarga-
ssum horneri, M—M Agarum cribrosum.
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Fig. 2. Inhibitory effecacy of ether fractions extrac-
ted from unused marine resources on enzymatic lipid
oxidation by potato lipoxygenase-li.

@—@ Asterina pectinifera, V—~ Halocynthia roretzi
skin, Y—V Nototodarus sloani ink, 1—0] Sargassum
horneri, B—W Agarum cribrosum. ~—o Odonthalia
corymbifera, A— A Desmarestia ligulata.
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Fig. 3. Inhibitory efficacy of acetone fractions extra-
cted from unused marine resources on enzymatic
lipid oxidation by potato lipoxygenase-il.

O—® Asterina pectinifera, V—< Halocynthia voretzi
skin, ¥—W Nototodarus sleani ink, 003 Anthocidaris
crassispina skin, B—B Sargassum horneri, n— o Aga-
rum cribrosum, ©-—< Desmarestia ligulata.Fig. 4.
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Inhibitory efficacy of methanol fractions extracted
from unused marine resources on enzymatic lipid
oxidation by potato lipoxygenase-I|.

@—® Asterina pectinifera, V—~ Halocynthia rorvetzi
skin, Y—V¥ Nolotodarus sleani ink, 0—0O Anthocidaris
crassispina skin, M—M Sargassum horneri, A—AN Aga-
yum cribvosum, a—aAa Odonthalia corymbifera, ©—<¢
Desmarestia ligulata.

Table 1. inhibitory effect of several organic solvent fractions prepared from unused marine resources on
lipid oxidation by potato lipoxygenase-i}

Water Ether Acetone Methanol

Yield ICs Yield 1Cso Yield 1Cs Yield ICso

(%) {ug/mL) (%) (ug/mL) (%) (ug/mL) (%) (pg/mL)
Asterina pectinifera 17.7 1,333 2.5 29.5 1.8 52 1.1 950
Halocynthia roretzi skin 8.6 4,000 1.8 190 1.2 74 0.2 85
Nototodarus sloani ink 14.6 ND 0.4 55 24 14.3 1.5 75
Anthocidaris crassispina skin 59 1,350 0.5 N.D. 0.4 475 0.6 395
Agarum cribrosum 22.8 1,500 16 95 6.7 235 24 200
Sargassum horneri 30.0 320 1.6 18 36 9.5 14 100
Desmarestia ligulata 25.0 N.D. 1.6 49.5 33 62 0.3 1,200
Odonihalia corymbifera 320 N.D. 1.0 44.5 2.9 385 12 345

N.D.: not detected

ICs means the sample concentration to inhibit 50% of control lipid oxidation rate.
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Screening for Potato Lipoxygenase-Il Inhibitor in Unused Marine Resources
by the Polarographic Method

Soon-Yeong Cho*, Byeong-Jin You, Mi-Hwa Chang, Soo-Jung Lee!, Nak-Ju Sung' and Eung-
Ho Lee*(*Department of Food Science, Kangnung National University, Kangnung 210-702,
Korea, 'Department of Food and Nutrition, Gyeongsang National University, Jinju 601-701,
Korea, Department of Food Science and Technology, National Fisheries University of Pu-
san, Pusan 608-737, Korea)

Abstract : To detect naturally occurring bioactive compounds from unused marine resour-
ces, the screening for the 5-lipoxygenase(potato lipoxygenase-II) inhibitors in Asterina pecti-
nifera, Halocynthia roretzi skin, Nototodarus sloani ink, Anthocidaris crassispina skin, Sargas-
sum horneri, Agarum cribvosum, Odonthalia corymbifera and Desmarestia ligulata was carried
out. Water, ether, acetone and methanol fractions extracted from Sargassum horneri had
strong inhibitory effect on enzymatic lipid oxidation by potato lipoxygenase-II, and their
ICs were 320, 18, 9.5 and 100 pg/mL, respectively. The ICs, of ether fraction extracted
from Asterina pectinifera and acetone fraction extracted from Nototodarus sloani ink were
29.5 and 34.3 ug/mL, and these extracts showed relatively excellent inhibitory activity. Non-
polar solvent (ether, acetone) extracts of tested marine organisms had more inhibitory
effect against 5-lipoxygenase than the polar solvent(water) extracts.



