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Inhibitory Effect of Ethanol Extract and Juice of the Korean Cherry
(Prunus tomentosa Thunberg) on Tyrosinase Activity In vitro

Ho-Sun Hwang*, Joong-Man Kim, Young-Ae Song and Ye-Jung Jeon

Department of Agricultural Chemistry,
College of Life Science and Natural Resources, Wonkwang University

To develop a functional beverage from Korean cherry (Prunus tomentosa Thunberg), inhibition effect of ethanol
extract and juice of the korean cherry on melanin systhesis and tyrosinase activity in vitro was investigated.
Inhibition ratio of tyrosinase activity increased as the concentration of solid of korean cherry juice increased, and
inhibition affect was high in initiation step of enzyme reaction and then gradually decreased. Inhibition ratio of
tyrosinase activity was high in the 70% (v/v) ethanol extract of the cherry and the highest in the ethyl acetate
fraction of the 70% (v/v) ethanol extract. Ultimatly, the amounts of functional matter (melanin synthesis
inhibitor) in the cherry was highest in ethyl acetate fraction of the ethanol extract.
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Table 1. Effect of juice of korean cherry on the tyrosinase activity inhibition rate (%)
. . Reaction time (min.)
Juice concentration (%)
1 2 3 4 5

10 67.97+0.55° 58.031£0.20° 4510%£0.27° 40.00£0.20° 34.15+0.35°

20 80.03+045° 68.03+0.35° 63.70+0.82 55.03£0.25° 52.10+1.40°

30 82.20£0.46 73.00£0.20° 65.07+0.59* 65.23£0.50* 65.97 £0.45"

Values are Mean £SD of triplicate plates.

Values within the same column with different alphabets are significantly different(p<0.05) among groups by Duncan's multiple range test.
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Table 2. Effect of alcohol extract of korean cherry on the tyrosinase activity inhibition rate (%)

Ethanol concentra-

Extract concentration (Brix®)

tion (%) 1 2 6 8 10
50 31.70£0.96° 37.10£0.17° 54.93£0.38° 77.07 £0.45° 85.13+0.38° 88.07£0.51°
70 64.90£0.25* 71.87+0.32* 89.00£0.20° 93.00 £0.62* 97.07 £0.40° 99.90+0.10°
95 4290+0.36° 59.03+0.42° 75.03+£0.42° 84.03£0.45 90.03+0.25 95.03+0.45°

Values are Mean £SD of triplicate plates.

Values within the same column with different alphabets are significantly different(p<0.05) among groups by Duncan’s multiple range test.

Table 3. Effect of 70%(v/v) organic solvent fraction from
ethanol extracts of korean cherry on the tyrosinase activity
inhibition rate
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