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Physiological Activities of Liquors Prepared with Medicinal Plants
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Abstract

This study was to investigate the content of total phenolic compounds, electron donating ability, nitrate-scavenging
effect, and angiotensin converting enzyme(ACE) inhibition effect of medicinal plant liquors prepared from Cridium
officinale, Angelica gigas, Pueraria thunbergiana(root), Pueraria thunbergiana (flowen), and Glycyrrhiza uralensis.
Physicochemical characteristics of the medicinal plant liquors are as follows: pH 5.65~6.36; reducing sugar, 0.13~
0.45%. The highest value of total phenolic compounds was found in liquor prepared with Pueraria thunbergiana(root)
as 23.9~54.3 mg%. The electron denating ability of liquor prepared with Pueraria thunbergiana showed the highest
value(67.4~85.3%) among the liquors, and its nitrite scavenging ability(24.56~78.3%) showed the highest value
than those of other medicianal plant liquors. ACE inhibitory activity showed the highest value in liquor prepared

with Cridium officinale.

Key words : medicinal plant, liquor, electron donating activity, nitrite-scavenging activity, angiotensin converting
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Table 1. Chemical components of the medicinal plant liquors at
different treatments

Alcohol

Medicinal plant pH () m final  Redhelg

product sugar(?)
565 279 029
576 274 032
Cridum officinale 601 375 0.14
596 365 025
591 279 029
576 273 032
Angelica gigatis 601 367 044
613 364 040
616 277 026
0 Pl;e;al’;a 620 275 037
""(:og) 621 363 0n
625 36.7 030
616 281 030
" Pubga%a 636 279 040
“’(’ﬂoéer) 618 376 025
632 365 045
587 73 015
589 276 021
Glycyrrhiza uralensis 6.00 364 018
598 36.5 022

phenol7]] B EES S-S 7R i EAQ EEE B
TR)H I U] AFx A& Ed‘i 9 Fde] F93 A7
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Table 2. Total phenolic compounds in liquors prepared with
various medicinal plants

Medicinal plant
Crudum officinale
Angelica gigatis
Pueraria thunbergiana(root)
Pueraria thunbergiana(flower)
Glycyrrhiza uralensis

Total phenolic compounds(mg%)
206+13 ~ 343453
196425~ 433447
239428 ~ 543191
12.8:09 ~ 246436
5703 ~ 1170+29
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d3Edl & SeiHe B2l BEFE 1 A% MY
Aoz AZE AT, B AF9xE total phenolic
compound T 233Xt 229 total phenolic



Table 3. Physiological effects of liquors prepared with various
medicinal plants

Electron donating Nutrite scavengmg ~ ACE mhibitory

Medicinal plant ability(%) ability (%) actvity (%)

Crudmm officinale  145423~56349.3 5.3:2.0~13.543.1 67.3:69~783+124

Angelica gigans  10242.3~36.8+88 152+07~183+56 247:32~346:63

Pueraria N _ _

thunbergiana(root) 674£39~853469 246+31~563189 139:16~236198
Pueraria

dunbergranafiower) S 3528385 10306~ 136:87 64+12~ 184432

Glycyrrhiza uralensis 103t32~453172 4812.5~23.8+7.1 336:35~569+111
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