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Abstract

Antioxidalive effecis of crude chlorophylls and carotenocids extracls from mustard leal kimchi on the lipid
peroxidation in rat liver homogenate, egg phosphatidyl choline (EPC) liposome and superexide anion radical
were examined. The extracts were found Lo inhibit the increase of the thiobarbituric acid (TBA} value and show
the effect of antioxidalive activity on the liposomal phospholipid membrane. The exidation index of EPC lipo—
some was markedly decreasred in the prescence of the extracts. The antioxidative activily of the extracts from
mustard leal kimchi was nol related with lermentation period of the kimchi. The extracts from mustard leafl
showed the similar antioxidalive activity 1o o —Locopherol wilhin in the given level of addition. However, the
extracts from red pepper powder containing only carotenecids showed high levels of the TBA value and the oxi—
dation index. When the effecl of the extracls from mustard leaf kimchi on free radical scavenging was ohserved
by the determination of the superoxide anion radical scavenging activily, it had similar value to that of «—

tocopherol.
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Fig. 1. Antioxidative activitics of crude chlorophylls and ca—
rolenocids {CCC) extracl of muslard leaf kimchi (MLK) on
limd perexidation in rat liver homogenales al 37°C for 50
mins,

Each extract was added 0.02% respectivelv The ditferent lelters
are significantly diflerenl at the 0.05 level of signilicance as deter—
mined by Duncan's multiple range test (n=3}
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Fig. 2. Anlioxidative activities of crude chlorophylls and ca-
rotenoids (CCC) extract of mustard leal (ML) and red pepper
powder {RPP) on lipid peroxidalion in rat liver homogenales
at 37°C for 50 mins.

Each extract was added 0 0225 respectively, The different. leuers
are significantly dilferent at the Q.05 level of significance as deter-
mined by Duncan's muliiple range lest (n=3).
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Fig. 3. Oxidation of egg phosphatidyl choline (EPC) liposomes
by addition of crude chlorophylls and carotenoids (CCC) ex—
tracl of muslard leal kimchi (MLEK).

The oxidation index was expressed as absorbance al 233 nm/
absorbance at 215 nm. Rach extract was added 0 02%¢ respectively
The difierent letlers are significantly different at the 0.05 level of
significance as delermuned by Duncan’s muluple range test (n=3).
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Fig. 4. Oxidation of egg phosphatidyl choline (EPC) liposomes
by addition of crude chlorophylls and carotenoids (CCC) ex -
{ract of mustard leaf (ML) and red pepper powder (RPP).
The oxidation index was expressed as abscrbance at 233 nm/
absorbance at 215 nm. Each extract was added 002% respectively.

The different letters are significantly different at the 005 level of
significance as determined by Duncan’s multiple range test (n=3}
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Table 1. Superoxide radical scavenging aclivity of crude
chlorophylls and carotenoids (CCC) extract from muslard
leaf kimchi in xanthine/xanthine oxidase-superoxide radical
generaling systemn

Unil. (U/mg)” ICsy (ug)”
0 day-CCC 91,1 11.0°
7 day-CCC a0,1% 11.1¢
25 day-CCC 8a 9! 11.17
BHA 216.0° 46°
& —tocopherol 8807 114

“Culeulated by superoxide dismutase umit.

?Jlnhmition of 50% cylochrome C reduction.

"The different letters in colmn are sigmficantly different at the
005 level of sigmbeance as determmned by Duncan’s multiple
range test (n=3),
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