J. Korean Soc.  Food Sci. Nutr.
32(5), 728 ~732(2003)

A FS 473 A

Comparison of the Antioxidative Abilities of
Commercial Gal Geun Tang

Dong-Ryul Kim, Gael-Sun Kwak, Seok-Moon Jeong, Seung-Cheol Lee and Jung-Uk Ha'

Dept. of Food Science and Biotechnology, Kyungnam University, Masan 631-701, Korea

Abstract

Each 3 g of five different commercial Gal Geun Tang extractive granules was mixed with 97 mL of methanol
or water for 1.5 hour at room temperature and filtered through a Whatman No. 1 filter paper, and the filtrate
was used to determine antioxidant activity. Antioxidative abilities of each extracts were compared by measuring
total phenol content (TPC), electron donating ability (EDA), inhibition of lipid peroxidation, and reducing power.
Average TPC of methanol extracts from five samples was 0.14 mM within the range of 0.07~0.23 mM, while
that of water extracts was 0.23 mM, higher than that of methanol extracts. Average EDA of the methanol
extracts was 85.54%, higher than that of the 0.1% BHT (72.26%). Average EDA values of the water extracts were
69.7%. Average value of inhibition against lipid peroxidation of the methanol extracts was 26.95%, and the range
of five samples was 17.02~37.36%. Inhibition against lipid peroxidation of the water extracts showed relatively
low value, 18.62%. Reducing power of the methanol extracts was 0.77 unit, which was 73.1% of 0.1% BHT, and
that of water extracts was 0.88 unit. These results indicate that commercial Gal Geun Tang shows high anti—
oxidant ability, though there are some differences depending on extract solvent and manufacturing company.
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Table 1. Commercial formula of Gal Geun Tang

Ingredients Content (g)
Puerariae radix 267
Ephedrae herba 1.33"
Zyziphi fructus 1.33
Cinnamoni ramulus 1.00
Paeoniae radix 1.00?
Glycyrrhizae radix 067
Zingiberis rhizima 0.33
Dried extract 1.21~1.82

Equﬂvalent to 8.0 mg of ephedrine.
Equllvalent to 20.0 mg of poeonifloric acid.
Equllvalent to 13.4 mg of glycyrrhizic acid.
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Fig. 1. Total phenol content of methanol extracts and water
extracts from 5 different commercial Gal Geun Tang gra-
nules.

Each bar is the mean of three different replicates with the stan-

dard deviation. {J, methanol extracts; M, water extracts.
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Fig. 2. Electron donating ability (EDA) of methanol extracts
and water extracts from 5 different commercial Gal Geun
Tang granules.

Each bar is the mean of three different replicates with the standard
deviation. [0, methanol extracts; M, water extracts. In Control
group, (J is EDA of 0.1% BHT in methanol solution, and B is
that of 0.196 ascorbic acid solution in water.

Control



90 r
80 |
70 r FE
60
50

Inhibition of lipid peroxidation (%)

A B C D E

Contro!

Fig. 3. Inhibition of lipid peroxidation of methanol extracts
and water extracts from 5 different commercial Gal Geun
Tang granules.

Each bar is the mean of three different replicates with the standard
deviation. [], methanol extracts; M, water extracts. In Control
group, [ is that of measured with 0.1%6 BHT in methanol solution,
and W is with 0.1% ascorbic acid solution in water.
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Fig. 4. Reducing power of methanol extracts and water extracts
from 5 different commercial Gal Geun Tang granules.
Data show the mean=*SD of three independent measurements. Ver-
tical bars represent standard deviation (n=3). [J, methanol extracts;
M, water extracts. In Control group, [ is reducing power of 0.1%
BHT in methanol solution, and B is that of 0.1% ascorbic acid
solution in water.
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