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ABSTRACT - This study was conducted to investigate of inhibition activity of yuza (Citrus junos) extracts and
Jjuice on nitrite scavenging and N-nitrosodimethylamine (NDMA) formation in model system. Yuza juice was
separated into organic acid, ascorbate and phenolic portion using sep-pak C, g cartridge, respectively. Nitrite
scavenging activity and inhibition of NDMA formation from yuza extract has shown higher inhibition with pH of
reaction condition lower and amount of added sample more. And peel extract of yuza was higher than those of flesh
extract. Nitrite scavenging activity was excellent juice portion rather than 3 portions. Of the 3 portions, its activity
was the highest in the organic acid portion, and decreased in the following order; phenolic acid, ascorbate portion.
Therefore, organic acid of yuza was suggested to expect effective inhibitor of NDMA formation.
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Table 1. Effect of water and MeOH-soluble extracts from yuza on Nitrite-scavenging activity and inhibition rate of NDMA formation

in different pH reaction system

Added amount Nitrite-scavenging activity(%) Inhibition rate of NDMA formation(%)
Sample Extract h
(ml) pH12 pH4.2 pH 12 pH42
i 88.2+3.5% 40.1+2.1 12.2£1.5 0.8+0.5
water 3 92.244.1 50.2x3.5 23.119 10.3«1.1
Yuza 10 98.314.2 71.24£2.9 30.8£2.2 13.242.1
flesh 1 89.2+2.1 39.522.1 10.5+0.8 3.122.6
MeOH 3 95.443.1 60.2+2.5 172422 15.54£2.1
10 97.2£2.0 72.1£2.6 30.243.1 182429
1 91.2+1.2 45.1£2.1 18.2+1.8 9.1x1.6
water 3 95.2+0.8 63.2£1.2 23.1%25 13.2£2.2
Yuza 10 97.3£2.9 75324 39.5#3.1 182+2.2
peel 1 89.7+0.9 58.2+1.7 15.3£2.8 9.2+1.7
MeOH 3 95.2+1.3 70.2£2.0 20.2+3.1 11.2¢2.3
10 97.8+1.4 72.1x1.9 352435 15743.1

" Added amounts of 3 and 10 ml were vaccum evaporated to 1 ml before the nitrite scavenging activity and nitrosation assay.

2 All datas are meant+SD of triplicates determinations.
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Table 2. Influence of juice, organic acid, ascorbate and phenolic portion from yuza juice on nitrite-scavenging activity and inhibition

rate of NDMA formation in different pH reaction system

. Added amount Nitrite-scavenging activity(%) Inhibition rate of NDMA formation(%)
Portion of sample H
(ml) pH1.2 pH42 pH1.2 pH4.2
1 9224327 60.1+2.4 39.4£1.6 10.1822.1
Juice 3 ) 95.3+2.1 65.3+1.5 58.5+0.8 18.2+4.1
10 98.2£3.4 724+1.9 73.5+12 22.1£2.1
81.2+£25 50.2+1.2 58.7+2.2 32.1£0.5
Organic acid 3 83.4+3.0 55322 - 70.2+2.5 35.2+12
10 86.2+2.3 59.6+3.2 71.3£3.1 37405
1 70.4+3.1 41.2x2.5 32.1£2.1 21.0+0.9
Ascorbate 3 72.6+2.1 42.5+1.3 36.7+1.2 23212
10 712421 45.2+1.8 59.7+0.9 252422
70.2+2.1 41.0£2.1 40.2+1.1 18.0+2.2
Phenolic 3 73.1£3.3 48.4+1.2 65.2+2.2 24.1£3.1
10 80.4+1.9 55.3+2.3 68.4+3.1 24.2+1.1

" Added amounts of 3 and 10 ml were vaccum evaporated to 1 ml before the nitrite scavenging activity and nitrosation assay.

% All datas are mean + SD of triplicates determinations.
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