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Abstract

We analyzed the contents of polyphenol compounds, the antioxidant activity and the physiological activity
to investigate the functional effects of extracts from Angelica dahurica by the reflux water extraction (RW),
reflux ethanol extraction (RE) and pressure heating water extraction (PW). The content of phenolic compounds
of PW was the highest at 156.30 mg/g, and those of RW and RE were 31.69 mg/g and 26.34 mg/g, respectively.
The electron donating ability (EDA) were in the range of 30.56% ~52.74% and superoxide dismutase (SOD)
like activity were 10.96% ~23.24% at 1,000 pg/mL. The nitrite scavenging ability of PW at pH 1.2 was 61.47%,
higher than those of RW (16.81%) and RE (17.78%). The xanthine oxidase inhibitory were 90.91% and tyrosinase
inhibitory rate of RE was the highest (51.71%) at the concentration of 5,000 ug/mL. All extracts were increased

with increments of the extract concentrations.
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Fig. 1. Contents of total phenolic compounds by extraction
methods and solvents from A. dahurica roots.

RW: Reflex water extract, RE: Reflex ethanol extract, PW: Pres—
sure heating water extract. Bars within different letters are sig—
nificantly different at p<0.05 by Duncan’s multiple range test.
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Fig. 2. Electron donating ability of various extracts from
A. dahurica roots.

The abbreviations of introductory remarks are the same as in
Fig. 1. Bars within different letters are significantly different at
p<0.05 by Duncan’s multiple range test.
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Fig. 3. Superoxide dismutase (SOD) like activity of various
extracts from A. dahurica roots.

The abbreviations of introductory remarks are the same as in
Fig. 1. Bars within different letters are significantly different at
p<0.05 by Duncan’'s multiple range test.

2 o] go] 7hed Aeolr}

ORI 2~H&
e AAA FEA A A Wkl B4 el nitrosamined A
A '5-]._t_ o} A AY

tdol i3] etolr ux} Wz FEE-& Aolgt
pH 2713} 4] 100~1,000 ng/mL2] F=ef|A o}2ke] A
A& &5 (Table 1). ’

pH 126114 RW+ 1.36%~16.81%, RE+ 3.59% ~17.78%,
PWE 1568%~61.47%9] otaisd 2A4%5& vetdie] 7}
& 45 FEEQ PW7L #F 3559 RWe} RES} w23}

of 30 ~11u) o] =& opdAtd Fall A-E vehdch

Table 1. Nitrite scavenging ability of various extracts from
A. dahurica roots at pH

Concentration Extract!

(ug/mlL) RW RE PW
100 1.36+1.037% 359+1.05° 1568+1.21°
1y 300 334+127° 717+127° 3217+1.29°
pr L 500 891+1.05°  843+1.02° 3550+053°
L000  1681+0.99° 17.78+0.80° 61.47+1.14°
100 NA? NA 18.983+0.93
SH 30 300 1.79%0.77° NA 33.15+0.75"
: 500 1.88+096°  4.17+065" 38.42+0.00°
1,000  13.00+043° 1404%+1.19"° 5409%0.14°

100 NA NA NA

DH 60 300 1.34+0.48 NA NA
: 500 3.18%1.21 273+127  2.99+0.29
1,000 658+128"  532+0.66° 3.6810.29°

"The abbreviations of introductory remarks are the same as in
Fig. 1.

PAll values are mean=SD of triplicate determinations.
¥Value with different superscripts within the column are sig—
nificantly different at p<0.05 by Duncan’s multiple range test.
NA is not activated.
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100 pg/mLelA 5000 ng/mLe] F==
XO A& #4824 AT Fig. 49 Jellisic &5
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Fig. 4. Xanthine oxidase inhibition of various extracts from
A. dahurica roots.

The abbreviations of introductory remarks are the same as in
Fig. 1. Bars within different letters are significantly different at
p<0.05 by Duncan’s multiple range test.
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5l o]4ke] =& A AAE vehliglch 18] aL Yeo $453)
o] Hxle]l XO A &) 89.2%~932%2= Y.t e}t -F-AFE
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Fig. 5. Tyrosinase inhibition of various extracts from A.
dahurica roots.

The abbreviations of introductory remarks are the same as in
Fig. 1. Bars within different letters are significantly different at
p<0.05 by Duncan’s multiple range test.
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