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Abstract

This study was investigated to analyze the antioxidant activity of extracts form Elaeagnus mudtiflora Thunb for
development to the functional materials. The antioxidative activities of water, ethanol and methanol extracts from
the Elaeagnus nudtifiora Thunb were analyzed by electron donating ability (EDA), anti-oxidization activity, superoxide
dismutase (SOD)-like activity, The superoxide anion radical-scavenging activity, and nitrite scavenging ability. The
Electron donating ability of methanol extracts was higher in 1.0 mg/mL of extraction solution than those of others.
The anti-oxidization activity of ethanol and methanol extracts by thiocyanate method using linolenic acid system
was higher than those of the water extracts. The SOD-like activity was increased with increase of the extracts
concentration in each extracts. The SOD-like activity was highest in 2.0 mg/mL of methanol extracts. The superoxide
anion radical-scavenging activity was increased with increase of the concentration in the ethanol extracts and methanol
extracts. The nitrite scavenging ability of water extracts in 1.0 mg/mL of extraction soiution in pH 1.2 was higher
than ethanol extrats and methanol extracts. The nitrite scavenging ability of all extracts was decreased according

to increase of pH.
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Electron donating ability(%)

Water extracts Ethanol

Fig. 1. Electron donating ahility of extracts from the fruits of
Elaeagnus multiflora Thunb.

The results are mean:S.D.

(] ; 0.05 mg/ml of extract concnetration, ; 0.1 mg/ml of extract concnetration,
[ ; 02 mg/ml of extract concnetration, & ; 0.5 mg/ml of extract concnetration,
M ; 1.0 mgfml of extract concnetration.
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oI Al Aol tajA] 146%, AL FEAol s}
o 26.1%, 719 ZFAo A 27.6%, T FFAo] Rl
A 241%9) B4 )@l TRl G $22) FA}
o] 222 FAE 5 AT Son 5(B32)] HA}e} Ko
28] SODFAMR/d 9] &% ARdM = HegE FEE0]
B 32 ERT 40| 3] B Jehd Aas} npioix]
Z ZReSE g Mg 289 SOD B40] 7+
Etth meba SODFAHEA S A= Qs AA Yo
superoxide S A| A 2H] 4181 Aol & whojsta, =3}
dA ZHE 71 & £ 9 Aoz YAt

Inhibition of peroxidation(%)

Water extracts Ethanol Meth

Fig. 2. Antioxidant activity of extracts from the fruits of Elaeagnus
multiflora Thunb.

The linoleic acid system was determined by thiocyanate method.
Symbols are the same as in the Fig, 1.

SOD like activity(%)

Methanol extracts

Ethanol extracts

‘Water extracts

Fig. 3. Effects on the pyrogallol autoxidation of extracts from the
fruits of Elaeagnus multiflora Thunb.

Symbols are the same as in the Fig. 1.
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Methanol extracts

Ethanol extracts

Water extracts

Fig. 4. Effects on the superoxide anion radical scavenge of extracts
from fruits of Elaeagnus multiflora Thunb.

Superoxide anion radical was generated in a non-enzymatic system(NADH-PMS).
Symbols are the same as in the Fig. 1.
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Z5g$ 9o 259 72 A8 555 0.1 mgmL, 03
mg/mL, 0.5 mg/mL, 1.0 mg/mLZ #A3}l1 pH 1.2, pH 3.0
2 pH 60014 ¥HSAIA o} ALt AAZE-E ZAIT
E F2E9 odAE £AZE H AFe Fig. 59
UEhd A3 2ol pHt $E4E, 5289 527 718
FE ol 2A% ¥ e Kang 5(29)0] &
313 Azfe} o] pHe| Zhio] ule} £ AgoMx ol
A 2A%0] 58 Ao yeston, EFF250] A
bR o 2 oghg FEE0) Higkd g2 ofdid aAEE
e ). Koh 5340l m2H F289 F=rt 718
o we}l oldAtE £A % T3 57t ks Axbet I3}
= 7Ageldtk 183 F2E 57} 1.0 mg/mL, pH 1.29]
A oHRAE AAF MM 2 7735%9] BHE JeRY
Utk Fg. 6, 79 Uehd A3} o] oerg, ek F2ET
A B FE2 A9 22 3L YehiiEd, 2% pH
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Scavenging effect(%o)
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pH12 pH3.0 pH 6.0

Fig. 5. Effects on the nitrite scavenging of water extracts from the
fruits of Elaeagnus multifiora Thunb.

Symbols are the same as in the Fig. L.

g

Scavenging effect(%)
&

s

pH1.2 pH3.0 pH 6.0

Fig. 6. Effects on the nitrite scavenging of ethanol extracts from
the fruits of Elaeagnus multiflora Thunb.

Symbols are the same as in the Fig. 1.

Scavenging effect(%)

pH6.0

Fig. 7. Effects on the nitrite scavenging of niethanol extracts from
the fruits of Elaeagnus multiflora Thunb.

Symbols are the same as in the Fig. 1.
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