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ABSTRACT Artemisia spp. collections, AC60, AC67,
and AC77, that showed the high levels of antioxidant
activities and had good growth characters and productivity,
were cultivated for mass production. Using selected excel-
lent ones, AC60, AC67, and AC77, after mass production,
mugwort teas were made through rubbing and drying pro-
cesses. Total phenolic compound content, nitrite scavenging
ability, and SOD-like activity in mugwort teas and com-
mercial teas were compared. Total phenolic compound
content was the highest in AC67 with 109.6 mg/100 ml.
Nitrite scavenging ability of AC67 tea was relatively high
with 92.5% at pH 1.2 and Jasmine (98.1%), Persimmon
Leaf Tea (96.4%), Green tea (98.5%), and Jakseolcha (98.7%)
were very high as well. In SOD-like activity, mugwort
teas, AC67 (91.7%) and AC77 (93.7%), were high as well
as those of Seolrokcha (92.1%) and Rooibos Tea (93.8%).
This suggests that AC60, AC67, and AC77 could be used
for making high quality teas as well as Seolrokcha, Jasmine,
Green tea, Jakseolcha, Rooibos Tea, Peppermint Herb Tea.
Keywords : Artemisia, mugwort, antioxidant activity, total

phenolic compound, nitrite scavenging activity,

SOD-like activity
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Equivalent Antioxidant Capacity) 5 £4]3}¢] $=24]0]
ol E AELS AW AC60, AC67, ACT7(Choi et al.,
2006)2 20054 3¢ W= ZAste] digF Aulsta, 2
2 & The(28 59 5Y) 10Y Hof| 2838t &3t A=
2 AMg-stgirh

MRe| =&
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Hsto] 70°C 2] 2% 100 mio] P31 387 2&3%c}. vl
AE Y3 FY3T PUAKSong et al., 2000), F= 2HChoi
& Kim, 2003), 0|2 AE|(Hong et al., 1998), AALE:
(Bang et al., 2006), A3}, A4}, XAH(Park ef al., 2006
Sung, 2006), X2 (Hwang ef al., 2004) 5-2] A& ZFEf
Qe BUT 2A0R BHE ARES 2EalAh

Aol B

% Zd9lE FFE Folin-Ciocalteu’s HH ol o3 #3
3% A|(Spectrophotometer) & ©]-&3}o] ZA3}ct. A
AN L 243817 9 EFEH(Gallic acid)S $5-2
34 3 el SAstth 2z Afde] 91, 2%
NayCOs, 50% Folin and Ciocaltew’s phenol reagentS 47}
gto] 3027 W2 & EFFEAE ARS8l 760 nmofA
FHEE AU AlRE A T HeE AAS
thg 0. D. & 1311 5= A4St A 59 F &
2 g= ko g IJAstth(Slinkard & Singleton, 1977).

ot 4759 EAWH2 1 mM NaNO; 20 o]
N@el 22 40 et 0.1 N HCIpH 1.2) = 02 M
citrate buffer(pH 4.2) £ 0.2 M citrate buffer(pH 6.0)
140 0 A-g-8to] RuE 200 W2 HYch 37C g2
Z oA 1A17F AT & 2% acetic acid 1000 uL, Griess A]<F
80 408 78ho] B EFAA & AW LA 1587
SHEAIZITE 520 nmoll A ST FHES o] §5te] opaat
o 274%g 731THCha et al., 2001).

SOD A &4 &AL A8 F294 80 o] Tris-
HCI 1200 09} 7.2 mM Pyrogallol 80 4E 7}3te) & &
3raled 25C 24z A 1087 v-&A17] oL, IN HCI
40 b E 7haf BHE-& AAAZILL 420 nmo A FHEE S
Aato] AAYEFH ch(Marklund & Marklund, 1974).
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E27F 98.5%, AAATE 98.7% = iR w2 GEZ Ho
FUr} obEAE 1 QAT AU BA el 4 F
= ol HFISHA =¥ EF hemoglobin©o] AFS}HE|o] meth-
emoglobing ¥A5}o] hemoglobinia 51 &2 244 %
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Table 1. Total phenolic compound content of mugwort teas
made of selected Artemisia spp. collections and
commercial teas.

Total phenolic compound content

Sample (mg/100 mL)
AC60 12.5
AC67 109.6
ACT7 48.6
Sajabalssuk 15.8
Seolrokcha 52.2
Jasmine 80.5
Persimmon Leaf Tea 344
Green Tea 31.0
Jakseolcha 41.2
Rooibos Tea 258
Dunggeulrecha 7.9
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Table 2. Nitrite scavenging abilities of mugwort teas made
of selected Arfemisia spp. collections and com-
mercial teas.

Nitrite scavenging

Tea pH activity (%)
12 443
AC60 4.0 17.1
6.0 12.4
1.2 92.5
AC67 4.0 61.4
6.0 17.5
1.2 76.5
AC77 4.0 32.1
6.0 14.4
1.2 45.6
Sajabalssuk 4.0 21.5
6.0 11.1
1.2 89.2
Seolrokcha 4.0 56.3
' 6.0 21.5
1.2 98.1
Jasmine 4.0 74.3
6.0 42.7
1.2 96.4
Persimmon Leaf Tea 4.0 443
6.0 21.2
1.2 98.5
Green Tea 4.0 50.3
6.0 24.8
12 98.7
Jakseolcha 4.0 66.3
6.0 38.9
1.2 73.9
Rooibos Tea 4.0 23.7
6.0 1.3
1.2 29.0
Dunggeulrecha 4.0 7.3

6.0 0.2
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Table 3. SOD-like activities of mugwort teas made of selected
Artemisia spp. collections and commercial teas.

Sample SOD-like activity (%)
AC60 822
AC67 91.7
ACT7 93.7
Sajabalssuk 89.9
Seolrokcha 92.1
Jasmine 60.0
Persimmon Leaf Tea 63.6
Green Tea 54.3
Jakseolcha 60.1
Rooibos Tea 93.8
Dunggeulrecha 69.8
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