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Abstract

The physiological activity of 5 kinds of medicinal plant extracts were examined. Total polyphenol contents showed the
highest value in 50% ethanol extracts. Electron donating ability showed the highest value in 50% ethanol extracts of
Glycyrrhiza uralensis. SOD-like activity showed the highest activity in 50% ethanol extracts of Glycyrrhiza uralensis. Medicinal
plant extracts showed the different nitrite scavenging abilities under the different pH conditions. Medicinal plant extracts
showed the highest value in nitrite scavenging ability at pH 12. The maximum nitrite scavenging effect was found at pH 1.2
and decreased as pH increased. Anglotensm-convertmg enzyme inhibitory activity showed the highest value in 50% ethanol

extracts of dried garlic.
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Fig. 1. Total polyphenol contents of medicinal plant extracts
with various solvents
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Fig. 2. Electron donating ability of medicinal plant extracts
with various solvents
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Fig 3. Superoxide dismutase(SOD)-like activity of medicinal
plant extracts with various solvents
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Table 1. Nitrite scavenging activity of medicinal plant
extracts with various solvents

Nitrite scavenging activity(%)

solvent
pH12 pH30 pH42 pH6O
 Waer 5055 3752 445 0
Gg:gshl‘s“ 0% cthanol 4711 3411 20 06l
75% ethanl 3823 3205 793 317
Wt 619 4851 133 167
i“hcr‘l’oni‘;“: 0% ethancl 2631 666 765 105
75% ethanl 4165 M8 1023 LI6
Water 6425 B 6M 226
Galic  50% ethanol 5537 585 0 0
75% cthanol 5428 0 381 0
Water 072 1087 243 0
Ginger  50% ethanol €214 1223 554 0
75% ethandl 5503 178 763 0
Water 4535 1985 501 0
Gimseng  50% ethanl 4089 1019 788 0
75% ethanol 4225 936 0 0
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Fig. 4. Angiotensin I-converting enzyme inhibition activity of
medicinal plant extracts with various solvents
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