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Antioxidative Activities of Solvent Extracts from Blueberry

Tae-Choon Kim', Kang Soon

Bae',

Il Kwang Kim, Hyun Ja Chun*

Division of Natural Science, College of Natural Sciences, 1:College of Life Science and Natural Resources, Wonkwang University

Recent interest in the possible protective effects of dietary antioxidant compounds against human degenerative
disease has prompted investigation of foods such as blueberries, which have a high antioxidant capacity. This study
was performed to determine the antioxidative activity of methanol extract and solvent fractions from blueberry.
Blueberry was extracted with methanol and then fractionated with n-hexane, EtOAc, BuOH and water to get active
fractions. And their antioxidant capacities in each fraction were determined by using the DPPH and FRAP assay, and
tyrosinase inhibitor. Ethyl acetate fraction of blueberry exhibited antioxidant capacity.
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at room temperature

chioroform Residue

extracted with
EtoAc (3 x 8 L)
at room temperature

Residue

extracted with
MeOH (3 x 8 L)
at room temperature
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Fig. 1. Extraction of blueberry
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Table 1. Extraction yield of extract and solvent fractions from
blueberry

Extract and fractions Extraction yield g (w/w, %)

MeOH extract 4906 (491)
n-Hexane fraction 0.27 (1057)
Chioroform fraction 0.13 {0.28)

Ethyl acetate fraction 047 (1.00)

BUOH fraction 7059 (15.02)

Water fraction 3155 (67.14)
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Fig. 2. DPPH free radical scavenging activities of methanol extract
from blueberry

Table 2. ICs values of the methanol extract and solvent fractions
from blueberry in DPPH radical scavenging activity

Extract and fractions ICs (ng/mi)
MeOH extract 900 £ 298
n-Hexane fraction 2039 + 298
Chlgrof orm fraction 2915 + 350
Ethyl acetate fraction 1889 £ 199
BuOH (actkon 5430 + 991
Water fraction 364.74 + 4017
BHA 1848 + 132
Ascorbic acid 1733 £ 179
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Fig. 3. DPPH free radical scavenging activities of Ethyl acetate
fraction from blueberry
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Fig. 4. Antioxidant activity of solvent fractions obtained from

blueberry in FRAP assay
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Table 3. Tyrosinase inhibitory activities of the solvent fractions and
methanol extract obtained from blueberry

Extract and Fractions Inhibitory activity (%)

MeOH extract 3967 + 246

n-Hexane fraction 3473 + 251

Chloroform fraction 2740 £ 198

Ethyl acetate fraction 4587 £ 296

BuOH fraction 2894 £ 202

Water fraction 3055 £ 347

Ascorbic acid 7379 = 434
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