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Abstract

The present study was conducted to elucidate nitrite scavenger derived from seeds of Cassia tora
L. Methanolic extract of Cassia tora L was refractionated into ethyl ether, chloroform, ethyl acetate
and water farction, and nitrite scavenging abilities of these fractions were investigated. Among these
fractions, ethyl acetate fraction had the strongest nitrite scavenging ability(97%/2 mg). Therefore, to
further investigate nitrite scavenger, ethyl acetate fraction was fractionated by silica gel column chro-
matography with a chloroform-methanol(10:0~0:10) and then compound A and B were isolated. Com-
pound A had a stronger nitrite-scavenging effect than compound B. Therefore the further separation
of compound A was carried out by HPLC(32% acetonitrile, 1 m//min) using yBondapak C18 column(3.9
X300 mm) and finally compound A-1 was obtained from compound A. Compound A-1 had by far
nitrite-scavenging ability as compared with that of ascorbic acid. Compound A-1 was identified as
nor-rubrofusarin-6-g-mono-D-glucoside from the profiles of UV, IR and 'H-NMR.
nor-rubrofusarin-6-p-mono-D-glucoside
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Compound A-12} 7|7|24

HPLCell 98} 92 compound A-12] IR(Shimazdu
Model 435), 'H-NMR(Brucker AC 250), UV(Shimadzu
UV-200)%-4 & clg= 2l

IR(KBr)cm " ': 3400, 2800, 1675, 1580, 1410, 980~
1120 cm .

'H-NMR(400 MHz, DMSO-ds): 2.38(3H, s, aromatic
Me), 3.26-5.10(7H, B-glucosyl moiety), 6.16(1H, s, H-3),
6.68(1H, d, J=2.1 Hz, H-7), 6.72(1H, d, J=2.1 Hz, H-9),
707(1H, s, H-10), 8.31(1H, s, OH), 10.3(1H, s, OH).
UV(MeOH)nm: 400, 326, 277, 252, 222, 202.
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Fig. 1. Nitrite-scavenging effect of soivent fractions
obatined from methanol extract of Cassia rora L. seed.
Nitrite was incubated with 1 mg of each fraction at
37°C for 1hour under different pH
M; Methanol extract, @; Chloroform fraction, 8; Ethyl
ether fraction, &; Ethyl acetate fraction, _1; Water frac-
tion

Table 1. Nitrite-scavenging effect of the compound A
and B fractionated from ethyl acetate fraction

Nitrite-scavenging”, %

pH12 pH 3.0 pH4.2 pH 6.0
Cpd. A 445 38.2 - -
Cpd. B 2.7 - - -

YNitrite scavenging effect was determined with 200 ug
of each compound.
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Fig. 2. HPLC chromatogram of compound A obtained
by silica gel column chromatography Compound A was
charged into a uBondapak C18 column(3.9 X300 mm).
Elution was done with 32% acetonitrile at a flow rate

of 1 m//min. The purified fractions was indicated by
bar A-1

Table 2. Nitrite-scavenging effect of the compound A-
1 and ascorbic acid

Nitrite-scavenging, %

Concentration(ug) : :
Compound A-1 Ascorbic acid

40 4.3 -
100 25.0 22
200 54.4(63.5, 52.5, 52.8)" 54
300 74.4 8.5
400 95.7 10.7

Nitrite was incubated in compound A-1 or ascorbic acid
at 37C for 1hr at pH1.2.
YWalues in parenthesis means results incubated for 2 hr,
3hr and 4 hr, respectively.
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