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of Rubus coreanum and Antioxidative Activity
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Abstracls

The purpose of this study was to invesligate the exiraction method of phenolic compounds {rom
Rubus coreanum and antioxidative aclivilie. Antioxidative activilies of Rubus coreanurn were tested
with ability of donating hydrogen to DPPH, and HPLC, fluorometry which measure the amount of MDA
after reacting linoleic acid with H2Q2, and LDIL. with Hy0: and FeCls. The most suitable exiraction
condilions of the phenolic compounds from Rubus corearin was 3 times with 60% ethanol, and the
yvield of extract conlaining 35% moisture was 15.28%. In exiraction elficacy of phenolic compounds,
60% elhano]l was superior Lo waler as exiraction solvent, and exiraction cflicacy with 60% elhanol
did nol, differ from disolving by water afler evaporation of 502 elhanol extract, 60% ethanol extract
of Rubus coreanum had an ability of hydrogen donating to DPPH, MDA determination showed the
antioxidative effect with inhibition ratic of 77.81% on linoleic acid oxidation by addition of Rubus
coreanum cxtracl with the concentration of 1,500 ppm. And about 65.71% of LDL oxidalion was inhibited

by addition of 1,600 ppm.
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Table 1. Changes in amount of phenolic compound from
Rubus coreanum on number of extraction with
60% ethanol as extracliing solvent

MNumber of Amount (%) Relative extraclion

axlraction (No) ({as cafleic acid) amount (%8)
L 4.05 749

2 0.81 150

3 035 6.5

4 0.14 2.6

5 005 0.9

Total 5.40 1000

Table 2. Exlraction vield of Rubus coreanum wilh 60%
ethancl
Exslract vield Yield of extract contamed
1 2 3 Total (% dry hasis!
412 349 232 993 1528
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Table 3. Effcet of exiracling solvents on the amount ol
phenolic compognd

Solvenis Absurbance  Relalive extraclion
{700 m) efficacy (28)

Waler 0.78 100
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60% EIOH-evap” 148 183
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cxlracted with 60% elhancl.
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Table 4. Extraction amountl of phenclic compounds from
Rubus coreanum on particle sizes

Abhsorhance Relanve exiraction

Size {om)

(700 nm) efficacy (%)
07 ~-0.8 137 02,7
0.1 ~02 234 883
0.05~01 265 1000
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Fig. 1. Change of absorbance by the hydrogen donor ability
of Hubus coreanum.
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Fig. 2. Inhibitory of the Rubus coreanurn on lipid peroxida—
tion and LDL oxidation.
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