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The concentration of total phenolic compounds of the water and ethanol extracts of Yerusalem sage
were 9.4 mg/g and 11.1 mg/g respectively. The total antioxidant activities of water and ethanol extracts
of Yerusalem sage were 96.8% and 91.4% in ABTS assay and 97.6% and 87.2% in DPPH assay, PF
of the water and ethanolic extracts were 1.1 and 1.6, respectively. TBARS were 0.9X107 uM and 0.3
X107 pM, respectively. Antimicrobial effect against H. pylori of the ethanol extract was 9~15 mm of
clear zone diameter at 50 ng/m/~200 pg/m!/ of phenolic compound. Phenolic profiles in Yerusalem sage
chlorogenic aicd was the highest both in water and ethanol extracts in HPLC analyses.

Key words: Yerusalem sage, antioxidant, Helicobacter pylori, Yerusalem sage (Phlomis frutcosa L.)

N B
A2 9 A9 MRE AR oifs BEES Heg
w23 o} o2 A WHeHT 2e e Hgo] el

WA o87)ee] WERE 654 olde] :glo] E217e] 7.9%
& ZHske k%3t AR [gdel wel dAuviglge] A7)
ek #Alo] IxH ] A%t fAU AAleES 2dskeE 8%
o] Yt 715 Aol FEAA BAL A HIGD T
2Hs} AR Qe =3 BEE 9 P, 284 2 5
o] TR Agke oite] AlFE FAE Wo=y rh?
T Y, A, ASAY, Y 59 was Uys)
A FAEEe Ao=E U7 Helicobacter pylori®] v]Folut &
o 7H s 20thol oF 20%, 50t 2 1 oM E
50%c)&keiel wal vt el H pylori FEES
44.8%°1H T+ 194 o)de] AU E 57.8%, 194 m|THe] 4
opelldlE 15.3%E JUERiZ Uk olF 7kl B o H
pylori A gk A<l Was H pylorel tidk 28242
Ao} X555 93 A=E4S g Fart ) Ho
+ Rauws 57°] bismuth#| A2} amoxidillin, metronidazole]

*Corresponding author
Phone: +82-54-530-5265; Fax: +82-54-530-5269
E-mail: yjcho@sangju.ac.kr

178

YR SaAE BAd Sk e SR, TN
v} 590] amoxicillin, tripotassium dictrato bismuthate, metronidazole
2 ol3l WEEGE 3 50% el NBEAE I RO
2 Busc 22 oled JaA XFE ol ABEE §
AR tis Wade] vehs, AldrbsAde] WiAlgle Hel
A A=Al A7t Wesi

ool ATR S0l Qe AT AR et Blo]
zolx 0|58 A A AdRA L YRR olgIlEE
A7} Bo] o)Ro)R|3L YUt} B EAlss gy B2
o gIFRe HEA 3BT oF sx4 SESe gyt
Aoz srgAoln SulniolERiyl 22 o]F T Wed v
7, A5, e Zaaheol=F, By AeRES Tk
Aoz AT, PLH 2], dasl, P, ), FXA, A
AAE 2 g du S 53} g Jos RugT gl
o wepd o, Aol AEe FAS 2N F e
e o) B2, 7154 Ak 3B 4297}
g2 4 o) g AlFl ol2H T HHEE o]&d AEe
o] o] oA ik, FAME e Xzl A
7 Qomz gzl el A Ayt BRI AFL i
Aoz HHTFo N o]F JETFANES A2/ 5 o)
g &312 Walsks W o) TRk AESL Y Ao
t} 2 A7 E Yerusalem sageRHE ATEAH =22 @A
A7e] gstow FNBEH} H pylord) Do 1 EHES




o T Aol #2229 Helicobacter pylore] T3 a2} sl 179

AnBo RN NeHAE 2A2A
slastA) St

287 AF 712 ARE
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Table 1. Phenol profiles of Yerusalem sage

Content (mg/g)
Pherniol Retention time (min)
Water extracts Ethanol extracts
Protocatecuic acid 7.195 2.4+0.1+ 0.9x0.1
Caffeic acid 13.893 0.9+0.1 03202
Chlorogenic acid 12.110 45+0.2 4.1+05
Courmaric acid 18.047 0.5£0.1 02%0.1
Rosemarinic acid 21.175 1.6£0.1 09*1.1
*This experiment repeated 6 times.
"Mean=x SD
Table 2. Inhibition of Helicobacter pylori by Yerusalem sage extracts
Diameter of clear zone (mm)
Solvent Phenol content (ug/m/)
Control" 50 100% 150¥ 2007
Water extracts ND® ND ND ND ND
Ethanol extracts ND 9+0.1" 1003 12+0.1 15+0.2

*This experiment repeated 6 times.
“Meant SD

D0 pg/m/ of phenol content 250 ug/m/ of phenol content 100 ug/m! of phenol content ¥150 ug/m/ of phenol content 5)200 pg/ml of phenol content

9Not detecter

Table 3. Antioxidant activity of water and ethanol extracts from Yerusalem sage

Antioxidant activity

Control Water extract Ethanol extract
DPPH - 97.6+1.2+ 87.2+3.5
ABTS+ - 96.810.1 91.410.6
Protection factor (PF) - 1.1£0.1 1.6=0.1
TBARS (X 107 pM) 1.1+0.1 0.9£0.1 03£0.1
*This experiment repeated 6 times.
"Mean=£ SD
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