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Change of Blologlcal Activity of Strawberry by Frozen Storage and Extraction Method. Sun-Joo
Youn', Jun-Gu Cho', Ung-Kyu Choi’ and Dae-]un Kwoen*. Department of Oriental Medzcme Resource,
Asia University, Gyeongsan, 712-220, Korea, 'Biofarmer Co. Ltd, Gyeongsan, 712-714, Korea, “Department of
Oriental Medicinal Food and Nutrition, Asia University, Gyeongsan, 712-220, Korea - The biological activ-
ities of strawberry were investigated during frozen storage. The concentrations of total phenolic con-
tent in strawberry juice and water extract were 2.342 pg/ml and 2.235 pg/ml, respectively. The total
flavonoid content in strawberry juice and water extract were 200.36 pg/ml and 201.07 pg/ml,
respectively. Antioxidant activities of strawberry juice and water extract were determined. The DPPH
of strawberry juice (94.2%) was higher than the water extract of strawberry (93.5%). ABTS of straw-
berry juice and water extract were 99.9% and 100.0%, respectively. Xanthine oxidase inhibitory activity
and SOD-like activity of strawberry of water extracts were higher than those of strawberry juice. The
changes in the antioxidant activity of strawberry was insignificant until 6 months of frozen storage.
Therefore, it was expected that frozen storage of strawberry was useful preservation expedient for

consistent supply of raw materials.
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Fig. 1. Total phenol concentration of strawberry juice and wa-
ter extract during storage age at -25°C. Values are
mean+SD of triplicate experiments.
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Fig. 2. Total flavonoid concentration of strawberry juice and
water extract during storage age at -25°C. Values are
mean+SD of triplicate experiments.
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Fig. 3. Electron donating ability of strawberry juice and water
extract during storage age at -25°C. DPPH free radical
scavenging activity for test sample was determined
with 0.2 mM DPPH ethanolic solution. Values are
mean+SD of triplicate experiments.
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Fig. 4. ABTS radical cation decolorization of strawberry juice
and water extract during storage age at -25°C. Values
are mean+SD of triplicate experiments.
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Fig. 5. Xanthin oxidase inhibition activity of strawberry juice
and water extract during storage age at -25°C. Values
are meantSD of triplicate experiments.
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Fig. 6. SOD-like activity of strawberry juice and water extract
during storage age at -25°C. Values are meanzSD of
triplicate experiments.
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