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Abstract

Three kinds of plant fermentation broths and one liquor were prepared using persimmon,
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Ulmus davidiana var. japonica and barley, and investigated its physiological functionality.
Anti-aging antioxidants activity was the highest of 99% in Ulmus dacidiana bar. japonica liquor
and also was high in the persimmon vinegar(68.3 %). SOD-like activity show also 80.6% in the
Ulmus davidiana var japonica liquor however the other fermentation broths were less 25%.
Antihypertensive angiotensin I -converting enzyme inhibitory activity and fibrinolytic activity
were weak or not detected in all the fermentation broths. Anti-dementia acetylcholinesterase
inhibitory activity were showed 54.7% in the Ulmus davidiana var. japonica liguor. Our results
showed that the Ulmus davidana var. japonica liquor has the potential to become a new

functional liquor because of high antioxidant activity and anti-dementia activity.

LA 2
A S50 Aol dE Talel LaEE shed Selue Aol BE $9o] 80
Al st whebd A Astel FuAsh nEeh o Py, B HAS Sol %
Zbstar giek olol uteh thR|olob AR IS AFol B AFIL chFshA Ay ol
W AESo] &4 AEEo] AEN H1 Ytk 53] Fd A$Oomy F2 olgHole
BTk AR ABol 4 S5 oFelEol AN WMol wet ofFe] A ofu] T
S oleKim o

oo
o
N

or
2,

2

i

=

i
T

2
r o)
o
re

-
N

N
fo

i3

ol
™

o2

i)
k1

9%

o

S
ABEHT QT A, TR, B, TR, Q0 ARG, A%, WA, 9x AL 17,
Aok, G, HF L BFHE 59 4 FEFEol AAHUCY 59 M Fkol



T IIX| MAAME YFHo| HZE A Merisd 4

HEXHOR HIEO QtHKim et al, 2000, ; Lee et al, 2002, ; Seo et al., 2000).
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Table 1. Anti—aging functionalities of natural plant fermentation broths and liquor
Natural products Antioxidant activity(%) SOD-like activity (%)
Persimmon vinegar 68.3 233
Baekyacho" 13 20.4
Barley-fermented broth 2.5 23.7
Ulmus davidiana var. japonica-liquor 99.0 80.6

YBackyacho was prepared by using one hundred plants as Materials and Methods
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Persimmon vinegar
Baekyacho"
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X} A acetylcholinesterase #] 3|24

Ulmus davidiana var. japonica-liquor
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YBackyacho was prepared by using one hundred plants as Materials and Methods
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Table 2, Cardiovascular functionalities of natural plant fermentation broths and liquor
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Table 3. Acetylcholineesterase inhibitory activity of natural plant fermentation broths and liquor

Natural products Acetylcholinesterase inhibitory activity (%)
Persimmon vinegar 9.8
Baekyacho" 1.6
Barley-fermented broth 0.7
Ulmus davidiana var. japonica-liquor 54.7

YBaekyacho was prepared by using one hundred plants as Materials and Methods
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