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Abstract

In an attempt to find natural sources of antioxidants and whitening agents, comparisons of the antioxidative and tyro-
sinase inhibitory activities of various ethanol extracts of Eucommiae Cortex, Salviae miltiorrhizae radix, Aurantii nobilis
pericarpium and Cridii rhizoma were carried out. Comparison of the four ethanol extracts revealed that, Aurantii nobilis
pericarpium had the highest electron-donating ability(79.0%),; however, Salviae miltiorrhizae radix had the highest SOD-
like ability(21.9%). The xanthine oxidase experiment exhibited a hindrance effect of 79.3% in Salviae miltiorrhizae radix,
57.5% in Eucommiae cortex and 71.9% in Aurantii nobilis pericarpium, A tyrosinase inhibitory activity assay was conducted
to evaluate the whitening effects of the extracts, The tyrosinase inhibitory activity was 12.4% in the Eucommiae cortex,
22.8% in the Salviae miltiorrhizae radix, 27.5% in the Aurantii nobilis pericarpium and 59.5% in the Cnidii rhizoma. Based
on these results, we suggest that the ethanol extracts of Eucommiae cortex, Salviae miltiorrhizae radix, Aurantii nobilis
pericarpium and Cnidii rhizoma. can be used as food and cosmetic ingredients.
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Fig. 1. UV Spectra of Eucommiae cortex, Salviae miltiorr-
hizae radix, Citri pericarpium and Cnidii rhizoma.
EC; Eucommiae cortex, SMR; Salviae miltiorrhizae radix, CP;
Awrantii nobilis pericarpium,  CR; Chidii rhizoma.
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Fig. 2. Electron donating ability of Eucommiae cortex, Sal-
vige miltiorrhizae radix, Citri pericarpium and Cnidii rhizoma.
EC; Eucommiae cortex, SMR; Salviae miltiorrhizae radix, CP;
Aurantii nobilis Pericarpium,  CR; Chidii rhizoma.
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Fig. 3. SOD- like ability of Eucommiae cortex, Salviae mil-
tiorrhizae radix, Citri pericarpium and Cnidii rhizoma.
EC; Eucommiae cortex, SMR; Salviae miltiorrhizae radix, CP,
Aurantii nobilis pericarpium.
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Fig. 4. Inhibition rate of Eucommiae cortex, Salviae mil-
tiorrhizae radix, Citri pericarpium and Chidii rhizoma extracts
on xanthine oxidase.

EC; Eucommiae cortex, SMR; Salviae miltiorrhizae radix, CR,
Chidii rhizoma.
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Fig. 5. Inhibition rate of Eucommiae cortex, Salviae mil-
tiorrhizae radix, Citri pericarpium and Cnidii rhizoma. ex-
tracts on tyrosinase.

EC; Eucommiae cortex, SMR; Salviae miltiorrhizae radix, CP,
Aurantii nobilis pericarpium,  CR; Chidii rhizoma.
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