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Abstract

The present study was conducted to investigate extraction characteristics and antioxidative activity of
Schiznadra chinensis extracts. Schiznadra chinensis was extracted by reflux extraction(RE) under
different extraction conditions including solvent. The solid yield, turbidity, color value, titratable acidity,
free sugar contents, electron donating ability(EDA) and superoxide dismutase{(SOD}ike ability of
Schiznadra chinensis extracts were determined. The highest solid vield value was obtained with water of
10 fold. No significant difference in turbidity and color value were found among the extracts prepared -
with various extraction solvents, 75% ethanol, 50% ethanol and water. The highest titratable acidity
was obtained with water extracts of Schiznadra chinensis. The free sugar contents of Schiznadra
chinensis extracted with water showed the highest value. Schiznadra chinensis extracts with water
included higher contents of free sugar compared with those of the other solvent extracts, 50% ethanol
and 75% ethanol extracts. The total polyphenol compound content of Schiznadra chinensis extracted
with 50% ethanol showed the highest value. Schiznadra chinensis extracts with 50% ethanol included
higher contents of total polyphenol compound compared with those of the other solvent extracts,
water and 75% ethanol extracts. The electron donating ability of éxtracts were 60.87% in water,
57.24% in 50% ethanol, and 55.61% in 75% ethanol.
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<Fig. 1> Changes in soluble solid contents of Schiznadra
chinensis with water extraction ratio
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<Fig. 2> Changes in soluble solid contents of Schiznadra
chinensis extraction with various sotvents
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<Fig. 3> Changes in turbidity of Schiznadra chinensis
extraction with various solvents
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<Fig. 4> Changes in Hunter’s value of Schiznadra
chinensis extraction with various solvents
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<Table 1> Titratable acidity and free sugar contents in Schiznadra chinensis L. extractions with various solvent

Solvents Free sugar(%) " Titratable acidity(mg%)
fructose glucose™ - Sucrose . E
Water 442 1.69 1.81
Schiznadra chinensis L. 50% ethanol 3.84 1.49 1.77
75% ethanol 124 0.89 1.74
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<Fig. 5> Total polyphenol content of Schiznadra
chinensis extraction with various solvents
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<Fig. 6> Electron donating ability of Schiznadra
chinensis extraction with various solvents
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<Fig. 7> Superoxide dismutase(SOD)-like activity of
Schiznadra chinensis extraction with various
solvents
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