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Abstract

This study was performed to evaluate the antioxidant effect of Prunus salicina Lindl. cv. Soldam at different growth stages
(sample 1~8). Previous studies shows that this fruits possess hematopoiesis effect, osteoporosis prevention, and antimutagenic
effects. Prunus salicina Lindl. cv. soldam was picked in every 5 days from the 40th day before harvesting date for marketing
in Gimcheon, Gyeongbuk. The fruits at different growth stages (sample 1-~8) were extracted with 60% acetone and
chlorophyll in the extracts was removed. In proximate compositions, the contents of moisture of sample 1, 5, 8 were 88.52,

87.01, 83.56% ; crude ash were 7.12, 3.35, 3.57%

; crude protein were 7.52, 5.55, 3.85% ; crude fat contents were 3.20, 0.99,

5.15%, respectively. The contents of total polyphenols and condensed tannin in the acetone extracts from sample 1, 5, 8 were
10.67, 4.05, 2.57%, and 8.36, 3.11, 1.88%, respectively. The antioxidantive effect of acetone extracts from immature fruits
showed strong scavenging effect on DPPH free radicals. The RCs values of the extracts from sample 1, 2 were 2.23, 9.70 pg
/mL, respectively while those of butylated hydroxyanisole (BHA) was 525 yg/mL. The extracts from immature fruits showed
over 85% inhibition on peroxidation of linoleic acid at 100 gg/mL as determined by both the ferric thiocyanate (FTC) and

the thiobarbituric acid (TBA) method.
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Table 1. Harvest date of Prunus salicina Lindl. cv. Soldam
(2002)

Sample No.
1 2 3 4 5 6 7 8

Harvest date 626 7/01 7/06 7/11 7/16 721 726 /31
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Fig. 1. Characteritics of Prunus salicina Lindl. cv. Soldam at
different growth stages
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Harvest date of soldam according to different growth stages:
Soldam 1, 2002. 6. 26., 2; 2002. 7. 1., 3; 2002. 7. 6., 4; 2002.
7. 11, 5, 2002. 7. 16., 6; 2002. 7. 21, 7, 2002. 7. 26, §;
2002. 7. 31
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Table 2. Proximate compositions of acetone extracts from
Prunus salicina Lindl. cv. Soldam

(unit: %)"
Items Sample
1 5 8
Moisture? 88.52 8701 83.56
Moisture” 2144 220 .14
Ash 7.2 335 357
Crude protein 752 555 385
Crude fat 320 099 5.15
Crude carbohydrate 60.72 6791 65.29

D The values are mean + standard deviation (n=3).
2 Fresh fruits.
' Acetone extract.
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Table 3. Total polyphenol contents of acetone extracts from
Prunus salicina Lindl. cv. Soldam

(unit:%)"
Sample
lters
1 5 8
Total polyphenols 10.67 4.05 2.57
Condensed tannin 8.36 3.1 1.88

" The values are mean + standard deviation (n=3).
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Table 4. Scavenging effect of butylated hydroxyanisole (BHA)
and acetone extracts from Prunus salicina Lindl. c¢v. Soldam
on a,a- diphenyl- B-picrylhydrazyl radicals

Scavenging effect (%) RCyp ( ¢ g/mL)”

BHA 89.32+1.32” 5252123

1 98.88+0.56 223:1.11

2 95.1443.01 9.70+6.03

3 80.88+2.17 2024+4.34

4 79.10£2.17 41.79+4.34

5 71.88+191 56224382

6 61.3342.75 77.3345.51

7 49.35:1.52 101.28+3.05

8 47244632 105.50+12.65

" The concentration of acetone extracts was 100 wg/mL except BHA
(10 pg/mL).

2 Concentration required for 50% reduction of DPPH at 30 min after
starting the reaction.

3 "
' The values are mean + standard deviation (n=3).
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Fig. 2. FTC values in linoleic acid emulsion treated with
BHA or acetone extracts (100 g g/mL) from Prunus salicina
Lindl. cv. Soldam
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Fig. 3. TBA values in linoleic acid emulsion treated with
BHA or acetone extracts (100 g g/ml) from Prunus salicina
Lindl. cv. Soldam
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