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Screening of Biological Activity for Phenolic Fraction from Onion
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Abstract

To develop a material for functional food, the fraction I,[I and I of onion extract were separated by Sephadex
LH-20 column. The revealed purification levels of each fraction were 5.2%-6.5%, 12.2%-14.5% and 82.6%-86.7%,
respectively. A functional activity test was performed with fraction ITI. The ACE inhibition activity was about 50% at 5
mg and about 80% at 10 mg The XOase inhibition activity of Korean Changnyong Daego was 84%, which was the
highest. At the experiment of tyrosinase inhibition activity, the effect of inhibition was detected 21-36% at 10 mg. The
cholesterol dose in mice blood was as low as 79*=5(mg/100 mL) after the intake of Fraction M. Cholestrol dose in
liver was decreased to below 50%. The results show that Sephadex LH-20 column method was very useful as a
fraction method for the development of functional food material nsing onions.
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Fig. 1. The procedure for extraction of phenolic fraction from
onion.
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A S(12)9 W we FaAT = NeTE
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xanthine 2mME& %91 7|2 10mLd] HAN 01
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E7 ¥kgA1711 1 N HCl 1 mLE
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mol M FFTE ZAsY.
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@t HDL F9 J~sl238 Fa~H S cholesterol
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Table 1. Elemental contents of onion(%)

Cude Onde  Onude
fat  protein  fiber

Moistre  Ash Nitrogen

Gmgyeng o005 040 03 108 06 667
Daego
India shallot 8997 04 029 1.10 087 123
France shallot 9025 051 032 103 07 nm
100 ! I
| !
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i
o CiEmem [ |
Fraction | Fraction I Fraction HI

[J - India shallot, £7 : France shallot, [l : Chamgnyeung Daego

Fig. 2. The phenolic contents from fractionated onion by
Sephadex LH-20 column.
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Fig. 3. Effect of phenolic fraction from onion on the
angiotensin converting enzyme.
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Fig. 4. Effect of phenolic fraction from onion on the xanthine
oxidase.
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Ho F31 ok 25mgolA 12-18%9] A& AlFom
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FHE e dAng dUd old ZaE 2 o 4w
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A3t tyrosinase A AV} ke AFetw FALS)H
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Fig. 5. Effect of phenolic fraction from onion on the
tyrosinase.

g% 59 XFEY

FozHE AAAFL 6vle] HE 124 T
sucrose®} A HHE AFA1Z] £33, sucrose, AW ¥
1} Fraction (100 mg/kg/d)E A3 A7) A3E Table 2,
37 gl SucroseE AHEHES W EH FH2HES
110 +6(ng/100mL) o]l o}, %5} Fraction OIS A7}
AHAANZ FHY AHZYAEES 79E5(ng/100mL) £
#AA3) MstERen, ke SH2HEYE o 50% A
b el FAAE AUtk 2AEE HHHAS o
Hol ¥HIHLHEFS 136+ 14(mg/100mLyo| oL,
oku} Fraction HIE H7}gH AFHA 102+
Ymg/100mL)Z A ZHAElen, 7he] FH2HEY
T 3.610.12(mg/100mL)o A} 1.220.04(mg/100mL)E =
ojEtie AMIE FUY F Utk ol Ade vt F

A

16l HuF FURY EeldlErel BANPA
ATE AN FRE SRS AAE 4
Aol Belske APAFoR, 53 ¥R A
4ol 4F) 9a) Fesloll @ AN2AS] Bgo] 7)
dl g,

Table 2. Effect(*LSD0.05) of onion’s phenolic fraction
at 100 mg/kg/d on sucrose(73% of the Diet)
fed rats. Changes after 2 months treatment are
shown(Values are averages from 6 rats.)

Groups of rats

Porameter stdicd Normal  Sucrose diet fed pfl‘ef_‘gj‘c’ et &
En‘g,‘idwsn‘l‘ga‘ Bl RNt BED
m;}e‘;’l“m‘ g1 10+6 0Es
(S;“g,‘;“m;fgly“e‘i* gyl 4 g 5 g M+3
(“m;: E};S‘e“" 79411 1107 6306
};é; ggzc)mde gyl 53403 79407 31402
gé: ;.’;‘f"n;""i‘h BOLS 437+52 035

Table 3. Effect(=LSD0.05) of onion’s phenolic fraction
at 100 mgkg/d on rats fed a high fat diet(18%
Fat + 2% Cholesterol) for 1 month(Values are
averages of 6 Rats)

Groups of rats
Paramter stcied Nomal  Sucrse it fod S £ &
Eﬂ‘;ﬂ;dm%ﬂ M2E89 TE9 55+ 56
mfnlglﬁm MET  BeEW R L9
mﬁgmdﬂ dyeerol 5 g3 19+4
(Lr:n;le; ;!;lgﬂvl 16 £013 36+012 12+ 00
a;e; &;eﬂde gyeml ypegr 23010 09+ 009
zzn;e; g;allx ;ipi(k RNOES 67+20 5439
R %

IS AELA LS 2HOE Sephadex LH-20
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