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Table 1. Synergy effect of Maesil juice on ADH
activity

Increasing rate of

Reaction composition abs value Maximum abs
value(%)
MI + 5% GMT 0.42c 137.53
MJ + 10% GMT 0.53a 175.85
MJ + 15% GMT 0.48b 158.44
MJ + 0.5% Asp 0.36d 119.82
MI + 1.0% Asp 0.38cd 126.30
MI + 1.5% Asp 0.35d 114.87
M 13&% A(S}gﬂ T 042 13753

F-value 32.14%**
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Table 2. Effect of Masil juice on ALDH activity

Increasing rate of

Group maximum abs value
(%)
ALDH 0.1m! + Buffer 0.1ml 100.00°
ALDH 0.Iml + ALDH 0.1ml 44643
ALDH 0.1ml + Maesil juice 0.1ml 976.44°
ALDH 0.1ml + 10% GMT 0.1ml 215.7%°
ALDH 0.1ml + 1% aspartic acid 0.lml 16842
F-value 10538
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Linoleic acidE 7]A=R

sto} mdas FEE

29.65% "}E}"H ascorbic ac1d9} 2 4}5t
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ABE7 MY mRARE mARnE
EDM)2] 797} 25% 2 15.99%%) HAla& &
(EDMP)Er} tha &2 TBAZIS Weh)] g4ts} &
A7t o & Ziog BAEQIoL} o] AR Ae]
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Table 3. TBA value (%) of linoleic acid
containing Maesil extracts and other antioxidants

Group TBA value (%)
Ascorbic acid 29.65
BHT 4535
EDME 15.99
EDMJ 25.00
F-value 6.18

- EDMJ : Extract of Dehydrated Maesil Juice
- EDMF : Extract of Dehydrated Maesil Flesh

MAIB0{s (Electron donating ability)

FaFAs F4o| AEEE 1,1-diphenyl 2-picryl
hydrazy(DPPH)2 4 E RARatelZd 24 1749
E4 Aol o3 517nm £ZolA F4+ SUE
Ef=H A& BEE £4AF YWOow 517om F2of A
o] FZE AadtH thA] 4557 ofygrt wfal
A ol E gl ZE SUATIAY AHA7E T

o Ariy 2 FEEY ¢ FHMLE HIRE
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t}16). mANS YW WAE FEEL HETE
BHT, ascorbic acidE DPPH X}-8-7](free radical) AA
84S 5T 21 BE AETOA FH A
o] uLjehfglom T ZAi= Table 4o LERASIY
o} oAl oA TlE 2 EES 001% SRR 3
715 AL 7v7ve) gro) 34.25%, 42.99%E LiEh
AT 002%E A2Q UL Z7AFHE 7 Qoll= o)
AE FEEEDMPE 5321%, ANLE FEE
(EDMI)L 59.19% & 0.01%2} 8| 1ste] Zv2 64.37%,

NE%E7S] WA ASENRE LENRY
oL e wr 22 248 Yehs sans £
ZE(EDMDQ] 749 % BHTL} ascorbic acid®} H] sl

fx

W ZHzE 76.06%, 61.22% &0 HAFois]
olAdE the W2 4 eI
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Table 4. Comparison of
ability(%) of DMFE and MJE

electron donating

Eectron donating ability

Group (%)

0.01% Ascorbic acid 96.69"
0.01% BHT 77.82°
0.01% EDMF 34.25"
0.01% EDMJ 42.99°
0.02% EDMF 53.21°
0.02% EDMJ 59.19°
F-value 204617

- Mean values within a column followed by same
letter are not significantly different at a=0.05.

- *** mean significant at p=0.001.

- DMJ : Dehydrated Maesil Juice

- EDMJ : Extract of Dehydrated Maesil Juice

- DMF : Dehydrated Maesil Flesh

- EDMF : Extract of Dehydrated Maesil Flesh
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