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Effects of Vegetable Extracts by Solvent Separation on
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Bae-Kwang Kang, Soon-Teck Jung* and Seon-Jae Kim

Food Industrial Technology Research Center and
Department of Food Engineering, Mokpo National University

The effects of extracts from bean sprout (Glycine max), dropwort (Oenathe javanica) and radish (Raphanus
sativus Var. hortensis for. acanthiformis) by solvent separation on alcohol dehydrogenase (ADH) activity in vitro
were investigated. The extracts were obtained from alcohol extracts of bean sprout, dropwort and radish,
followed by solvent separation. Aqueous fractions facilitated much higher ADH activity than organic fractions.
The facilitating rates of bean sprout, dropwort and radish in aqueous fractions were 125.75%, 104.94% and
87.63%, respectively. Basic fractions showed the highest facilitating rate with about 40%. Also other fractions
showed below 20% facilitating rate and didn't show great difference from organic fractions. Phenolic fractions

didn't show great effect on ADH activity.

Key words: alcohol dehydrogenase(ADH), Saccharomyces cerevisiae, facilitating effects, bean sprouts, dropwort, radish

M B

AW d2E&L 7oy F9] tE g RH2 by
3 Zke R evbE Y322 alcohol dehydrogenase(ADH)S}
aldehyde dehydrogenase(ALDH)el| &3] Al&8}E o] acetic acid
2 P37 Y8 Lt CoE AR, ZhA 3o o
AH&-& NAD'S} ADH, ALDH®] 4] 932 F& 2908
o 93] 2AAG™. ADHY| 4L FE WA EolA U
U gastrointestinal tracto] M = A 3] ol it EFL
ADH®] #4-8 pyrazole®, rice seedling® ol <&l A4
3L Zn*, Co™ o 93 A&Ast =™ Ca¥, EDTA, 2-
mercaptoethanol 5 &3] AP, Aspartatel} alanine->
NAD'®] A& £ 224 ADH 42 %o aspar-
agineZ acetaldehyde} WHe-3t] H712-2 AJAJ3| acetalde-
hyde®] EE& W30 AETH 4L J3AZIT®. a7

U, Aol £ Pl 3k ol A%, Aa4

*Corresponding author : Soon-Teck Jung, Food Industrial Technol-
ogy Research Center and Department of Food Engineering, Mokpo
National University, Chungkye, Muan, Chonnam 534-729, Korea
Tel: 82-61-450-2421

Fax: 82-61-454-1521

E-mail : stjung @chungkye.mokpo.ac kr

244

SHo EAE o7|H®0 dF4 PgE deinh. w
A, ARES £HE dasted B2 e A =
golla AFHez Fuw, vive, 7, 55 T4 AnE
o] &g B3 FH2 o] g} o]d WA
ol WREL HoHor B WeAA ¥ oo
™ H2e B} #A3HF, ojskoz Hste 4Ed
T Utk AFAE FE o] AAE AN, 3184
), o] §192] ADH| AFAl AN, & T} & TP
V- eEvrel &8, gRE FEE, 953
dgo] 7t A52EH dIE Bl #AE Avsl
(90] Qw)zt FEE0] dFLRL B
ZAVSIATE 3 SEE At TS

HE P FE A3yt BilEol Q7w s,
, 2 A7 AAES AP Aol AEHer &
FHell olgFo & FE, vy, 7o #2850 ADH &
gl ofd FEFE FEAE ARSI, B dFlM=
o] MAERRH e Rufd 2AE SrjEder F
FEES ¥ol ADH &4¢ ofF I FAE 2RI

fe oX 3o
S o lo

°
l"
AL o T A

oft B ok
oX off ¥R

=
©
X
=2

o

Mz
= R AL
Age AMgE FUE, WvE, e BX9 A AR



o] )R8 2E2E50] Saccharomyces cerevisiae®] Alcohol Dehydrogenase 83 #]X]= @3 245

Ethanol Extracts

Partition with 0.2M Glycine and EtOAc(pH=2.5)

Aqueous Phase

Extraction with EtOAc
after adjusting to pH 12.5

i

Organic Phase
(Basic Fraction)

Aqueous Phase

Aqueous Phase

Extraction with EtOAc after
adjusting to pH 3.0

Organic Phase

Partition with photassium
phosphate buffer(pH 7.5)

Organic Phase

Partition with Potassium
Cloride Solution(pH 12.5)

Organic Phase
(Acidic Fraction)

Aqueous Phase

Organic Phase
(Neutral Fraction)

Extraction with EtQAc after
adjusting to pH 6.0

Organic Phase (Phenolic Fraction)

Fig. 1. Extraction and fractionation procedures of vegetable extracts by solvent separation.
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Fig. 2. Effect of aqueous fractions of vegetable extracts on ADH
activity.
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Fig, 3. Effect of basic fractions of vegetable extracts on ADH
activity.
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Fig. 4. Effect of acidic fractions of vegetable extracts on ADH
activity.
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Fig. 5. Effect of neutral fractions of vegetable extracts on ADH
activity.
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Fig. 6. Effect of phenolic fractions of vegetable extracts on
ADH activity.
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