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Antioxidant Effects and Tyrosinase Inhibition Activity of Oriental Melon (Cucumtis melo L. var maku-
wa Makino) Extracts. Yong-Seub Shin, Ji-Eun Lee, [-Kweon Yeon, Han-Woo Do, Iong—Do Cheung,
Chan-Ku Kang, Seng-Yong Choi, Sunjoo Youn', Jun-Gu Cho' and Dae-]un Kwoen™, Seongju Fruit
Vegetable Experzment Station, Gyeongbuk AR&ES, Seongju, 719-861, Korea, 'Biofarmer Co. Ltd, Kyungsan,
712-714, Korea, *Department of Oriental Medicine Resource, Asia University, Kyungsan, 712-220, Korea - The.
biological activities of water extracts from different fruit parts, such as peel, flesh, and placenta, of
oriental melon were investigated. The concentrations of total phenolic in fruit extracts were 816.37 ug
/ml, 385.23 ug/ml, and 925.56 pg/ml, respectively. Whereas the total flavonoid content in the peel
extracts was 231.21 pg/ml, those in the exiract of flesh and placenta were 8.16 pg/ml and 36.07 pg/
ml, respectively. The DPPH free radical scavenging activity of each fruit extract at 10,000 ppm was
34.84% for peel, 10.70% for placenta and 9.26% flesh. The ABTS radical cation decolorizing activity
of each fruit extract at 10,000 ppm was in fruit extracts were 72.92% for peel, 48.0% for flesh and
74.31% for placenta. In addition, xanthine oxidase inhibitory activity, a-Glucosidase inhibition activity,
and tyrosinase inhibition activity of the peel extracts appeared to be higher than those of placenta and
flesh. Taken together, these results indicated that the peel part of oriental melon contained higher lev-
el of total flavonoid content, and several physiological activities including antioxidation, a-Glucosidase
inhibition activity, and tyrosinase inhibition activity than did the flesh and placenta parts, and sug-
gested that the peel might have a potential to be applicable as a source for functional foods.
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Table 1. Total phenol and total flavonoid contents of the ex-
tracts isolated from different fruit parts in oriental

melon
. Content (ug/ml)
Fruit s
T pars Total phenol Total flavonoid
Peel 816.37+1591 231.21+1.99
Flesh 385.23+1.54 8.16+0.77
Placenta 925.56+21.33 36.07£2.12

Values are mean+SD of triplicate experiments.
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Fig. 1. Electron donating ability of the exiracts isolated from
different fruit parts in oriental melon. DPPH free radi-
cal scavenging activity for test sample was determined
with 02 mM DPPH ethanolic solution. Values are
meanSD of triplicate experiments,
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Fig. 2. ABTS radical cation decolorization effect of the extracts
isolated from different fruit parts in oriental melon.
Values are mean+SD of triplicate experiments.
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Fig. 3. Xanthin oxidase inhibition activity of the extracts iso-
lated from different fruit parts in oriental melon.
Values are mean+SD of friplicate experiments.
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Fig. 4. a-Glucosidase inhibition activity of the extracts isolated
from different fruit parts in oriental melon. Values are
mean+SD of triplicate experiments.
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Fig. 5. Tyrosinase inhibition activity of the extracts isolated
from different fruit parts in oriental melon. Values
are mean*SD of triplicate experiments,
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