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Effect of Maesil (Prunus mume) Juice on the Alcohol
Metabolizing Enzyme Activities

Ja-Young Hwang*, Jae-Woong Ham, and Sung-Hee Nam
Woongjin Food Research and Development Center

Changes in activities of alcohol dehydrogenase (ADH) and acetaldehyde dehydrogenase (ALDH) in vitro were
examined by measuring maximum absorbances of ADH and ALDH at 340 nm to determine influence of Maesil
(Prunus mume) on alcohol metabolism. Facilitating rates of ADH activity were 137.92, 131.58, 152.96, 218.70,
111.76, and 144.27% in Maesil juice, 5, 10, and 15% GMT, and 0.5 and 1.0% aspartic acid, respectively. ALDH
activity increased in the order of Maesl juice>ALDH >GMT > aspartic acid, and facilitating rate of ALDH
activity in Maesi| juice was the highest at 976.44%. These results indicate alcohol metabolizing activity can be

enhanced by Maesil juice.
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Fig. 1. Effect of MJl , GMT?, and AA® on maximum absor bance

value.
YMJ: Maesil juice. ?GMT: extract of rice germ. IAA: aspartic acid.

[«

pie)

g8 8 8 8

Increasing rate of slope (%)
8

o

Increasing rate of slope (%)
o858388888388

Control MJ 5% GMT 10% GMT 15% GMT 0.5% AA  1.0% AA

Fig. 2. Effect of MJY, GMT?, and AA® on ADH? reaction rate.
YMJ Maesil juice. ?2GMT: extract of rice germ. JAA: aspartic acid.
“ADH: acohol dehydrogenase.



Table 1. Synergy effect of Maesil juice on ADH?Y activity
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Table 2. Effect of Masil juice on ALDH activity

Increasing rate of

Increasing rate of

Reaction composition maximum absorbance value (%) Group maximum absorbance value (%)
MP + 5% GMT? 1375+ 4.9 ALDH 0.1 mL + Buffer 0.1 mL 100.0
MJ+ 10% GMT 1759 £ 23 ALDHO.1mL +ALDH 0.1 mL 464 £ 74
MJ+ 15% GMT 1586 + 3.3 ALDHO0.1mL + MJP 0.1 mL 976.4 + 186
MJ+ 0.5% AA? 1198 + 86 ALDHO0.1mL +10% GMT? 0.1 mL 2158 + 186
MJ+ 1.0% AA 126.3 = 10.6 ALDH 0.1 mL + 1% AAY 0.1 mL 1684 + 11.2
MJ+ 1.5% AA 1149 + 21 YMJ: Maesil juice.
MJ+ 10% GMT + 1.0% AA 1375+ 21 AGMT: extract of rice germ.

YADH: alcohol dehydrogenase.
2MJ: Maesil juice.

IGMT: extract of rice germ.
YAA: aspartic acid.
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IAA: aspartic acid.
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