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Abstract

Gardeniae Fructus (GF) is a fruit of Gardenia jasminoides Ellis (Rubiaceae) which has been used in
traditional medicine. It contains not only geniposide but also resveratrol, a kind of stilbene as a natural
antioxidant. In this study, we investigated physiological activities of GF extracts by measuring electron
donating ability (EDA), nitrite scavenging ability (NSA), super oxide dismutase (SOD)-like activity and
inhibitory effect of tyrosinase activity (ITA). As a solvent, it was extracted with water, 50 and 100% ethanol
using microwave. At the concentration of 6 mg/mL, EDA was the highest at 50% ethanol extract but the
lowest at 100% ethanol extract, 96.43+£0.25% and 77.06£0.22% respectively. NSA showed the strongest activity
at 50% ethanol extract like EDA (6 mg/mL: 75.26+0.28%). ITAs were below 20% in all samples and their
activities reduced according to increasing concentration. Likewise, SOD-like activities decreased with
increasing concentration of extracts in all samples. In conclusion, GF extracts showed low SOD-like activities
and ITAs but EDAs and NSAs were fairly high; especially EDA of 50% ethanol extract (6 mg/mL) was high
as those of 0.1 and 1% L-ascorbic acid. Therefore the results suggest that GF extracts may be useful as

potential sources of natural antioxidants.
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Fig. 1. Electron donating ability of Gardeniae Fructus
extracts.

W 15 mg/mL, N: 3 mg/mL, [J: 6 mg/mL

Data are expressed as mean®SD. Significant differences within
a set of experiment were analyzed by SAS program (p<0.05).
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Table 1. Nitrite

228 gy

pid

X ZH(Gardeniae Fructus)

scavenging ability of Gardeniae Fructus extracts

2%

o g

Nitrite scavenging ability (%)

Solvent Concentration ol 1.2 oIl 3.0 DIl 42 oIl 6.0
1.5 mg/mL 50.61 +1.04°™ 26.66+0.41% 24.63+2.75° 25.36+0.48"
Water 3 mg/mL 54.1440.28% 33.49+1.04° 25.84+3.73° 25.85+0.97"
6 mg/mL 71.99+3.71° 35.98+1.04 2571 +2.42° 26.82+0.48"
15 mg/mL 34.32+1.42 23.76+1.21" 15.61+0.44° 19.79+0.73%"
50% ethanol 3 mg/mL 56.76+3.07 33.2040.41° 19.04+0.20 20.03+1.45"
6 mg/mL 75.26+0.28" 41.9942.49° 2490+1.61° 28.11£1.01°
1.5 mg/mL 4374+3.12" 21.27+0.41° 18.64+0.20° 21.73+1.70°
100% ethanol 3 mg/mL 4447427 25.83+1.66° 14.40+0.81° 18.0940.48"
6 mg/mL 60.69+2.08° 31.42+0.21" 18.24+0.61¢ 26.33+0.48¢
0.01% L-ascorbic acid 4758+3.72"% 36.81 +2.28" 23.69+0.80° 23.26+2.24°
0.1% L-ascorbic acid 98.77 4+ 2.43" 81.49+0.48" 61.84+0.20 55.65+0.24"
1% L-ascorbic acid 99.18+0.28" 99.38+0.21° 99.73+0.62° 98.06+0.00"

YData are expressed as mean=*SD. Means are three replication. Significant differences within a set of experiment were analyzed

by SAS program (p<0.05).
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Fig. 2. Nitrite scavenging activity of Gardeniae Fructus
extracts (pH 1.2).

W 15 mg/mL, N: 3 mg/mL, [: 6 mg/mL

Data are expressed as mean+SD. Significant differences within
a set of experiment were analyzed by SAS program (p<0.05).

Fig. 3. Inhibitory effect of tyrosinase activity of Gardeniae
Fructus extracts.

W 15 mg/mL, N: 3 mg/mL, [J: 6 mg/mL

Data are expressed as mean+SD. Significant differences within
a set of experiment were analyzed by SAS program (p<0.05).
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Fig. 4. SOD-like activity of Gardeniae Fructus extracts.
W 15 mg/mL, N: 3 mg/mL, [I: 6 mg/mL

Data are expressed as mean+SD. Significant differences within
a set of experiment were analyzed by SAS program (p<0.05).
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