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Antioxidative Activity and Nitrite Scavenging Ability
of Ethyl Acetate Extract from Acanthopanax sessiliflorus

Jin A Lim, Bo Won Yun, Jeong Il Kang', Seung Hwa Baek*

Department of Herbal Resources. Professional Graduate School of Oriental Medicine, Wonkwang University.
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Efficacy of antioxidative activity and nitrite scavenging ability of methanol extract from Acanthopanax sessiliflorus
was investigated. Electron-donating ability of extract at RCso was 29.93 ug/mL. After addition of 0.96 mg/mL extract,
autooxidation of pyrogallol decreased to 22.85% by superoxide dismutase-like activity. In antioxidative activity of

extract against linoleic acid during incubation times of 24, 48, 96 hours at 40,

lipid peroxidation values significantly

decreased by 48.89%, 45.0%, 46.34% with addition of 0.2 mg/mL, respectively. Total phenolic content was determined
as gallic acid equivalents (GAE) and values revealed 410.25+4.74 GAE ug/mg of extract. Nitrite scavenging ability
showed the most remarkable effect at pH 1.2, exhibited to 88.3% by addition of 0.2 mg/mL. These results suggest that
methanol extract from A. sessiliflorus can be used as bioactive and functional material.
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1. Af&E

a,a’-Diphenyl-B-picrylhydrazyl(DPPH), pyrogallol, linoleic
acid, ammonium thiocyanate, folin-ciocalteu reagent, sodium
nitrite, sulfanilic acid, a-naphthylamine, sodium carbonate “12]
1L gallic acidi= Sigma(USA)oll 4] +Q151%1.9H, 71E} A|eke &
HE Sa o149 AlekE AIEaIRC
2. A|29] ZA

B A8 AEe rlle Adloksdd SR glA Tk
ARZBISC). S718F 271315 blender(aldrich, USA) 2 54510 o)
F2E 33 iig F£EGRI FEUS IA] (Whatman No. 2
England)& AMZ6lod o 315191 21 rotary vacuum evaporator
(EYELA, Japan)Z ZAU=HT 7, 2 U8 AER AIETIIC
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3. AAEA s &4

FAFE S (electron donating ability) Blosis e 9]
¢} DPPH free radical 24H o2 EAEUCE &, A|EE HE
ol =0 FHlgkil HEkSo| =01 03 mM DPPH &3 &7}
glod A2olA] 3027 ©x] & & 517 nmollA] &858 £85
Ct AAEGSES AEE VG %2 dEEY §3EE
50% ZaAl7I=d 2Q38 AFEQ &S RCs(50% reduction
concentration) O. & 5} LIERHACY.
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4. Superoxide dismutase(SOD) FAY Z3

Marklund®} Marklund®] 233%0) wig} 7} =5 X802
mL)ol| tris-HCI buffer(50 mM tris[hydroxymethylJamino-methane
containing 10 mM EDTA, pH 85, 3 mL)2} 7.2 mM pyrogallol(0.2
mL)S 7|5} 25CollA 1087 g%)51992m, 1 N HCI(1 mL)Z
1SS BAAY & 420 nmo4 EBTE FE0IIrt SOD 7

& (Ferric thiocyanate; FTC method)
Z 7RIEH= Kikuzaki®} Nakatani®o] ghHol wig} £&
FIRCE &, Al§(39 mL)¢} dlEhE(d mL)E SEH6)L, of EhEof
=01 252% linoleic acid(4.1 mL)2} 005 M phosphate
buffer(pH7() 8 mL)E H7Isld 40Tl YRAE FAAIZCE
2417} lQE F, o] HF2H(0.1 mL)S F&lo] 75% O EF=(9.7 mL)
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¢§ 7¥eld EEsIR e, th2+9 357}t # LA
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Q7H) HENS F
=2 Fypy) BEEJCP. 271 HENE ZZES0 DPPH free
radical ~H &S /\1‘33— H7I6HA @2 thRTFS S&EE 50%

BIRIX 7= R A|EZHRCy) ; 50% reduction concentratlon)
og &43t gz} 29.93 ug/mLOF LIERICHFig. 1). 18] 1L 3EE
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18.48 ug/mL(data not shown) O & LIERL} @715 HELS ZRES
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Fig. 1. Electron donating ability of methanol extract from A. sessiliflorus.
The values represent the meanzstandard deviations for triplicate experiments
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Fig. 2. SOD-like acitivity of (a) methanol extract from A. sessiliflorus
and (b) ascorbic acid. The value represent the mean+standard deviations for
triplicate experiments.
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64| 7HEO} X]’“ IREES EA2EG00 nm)E EH5I¥cE 1
P —ur R T= 24, 48, 96A17F & 0.779, 0.903, 14428 SB-T 7}

"X4HM1 02 mg/mLe FZES H7IGKIE uwlol= 7Hz}
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Fig. 3. Lipid peroxidation in linoleic acid substrate containing

methanol extract from A. sessiliflorus during storage at 40T. Tre

value represent the meantstandard deviations for triplicate experiments
*Significantly diferent from the control values(p(0.05).
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LIERARALL, gallic acid®] #FEH4AS EoiE A& 1 ngQ] & 3
=S Z- A 410254474 g GAER ZFE|QICHFig. 4).
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Fig. 4. Total phenol content of methanol extract from A. sessiliflorus.
The value represent the meantstandard deviations for triplicate experiments.

5. okAlel A7

ORIAWIES Golol @71 WELE £EE 02 ng/mLE &
7Y5HIL pH £1S 717t pH 1.2, 3.0 T12] 1 6028 FA510] o}
Aol thgt A ES FEBINICE o1& pH HRl= QAW flofl4]
o] pH H3}2 1124519191, 2} pH Z7(pH 1.2, pH 3.0, pH 6.0)
BlolAl OFEIRKY 4SS 717t 88.3%, 83.61%, 8B.07% O LIER}
WjS EIEQ! pH SJEHQ! obaAlel 471158 HIICKFg. 5).

Nilrile scavenging ability (%)

Fig. 5. Nitrite scavenging ability of methanol extract from A.
sessiliflorus. The value represent the meantstandard deviations for triplicate
experiments.
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