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Abstract

This study was carried out to investigate physiological activities in the extract of Eriobotrya japonica in order
to elevate its utilization as a functional material. The maximum total polyphenol and total flavonoid contents
were 28.91+2.1 mg/g and 10.54+4.6 mg/g, respectively. The nitrite scavenging abilities at pH 1.2 were in the
range of 49.52+1.04~72.52+0.84% whereas they were 35.28+0.78~51.20+1.10% at pH 4.2 and 27.90+0.36
~32.26+1.20% at pH 6.0. At the concentrations of 100, 200 and 300 pg/mL of the hot-water extract, the
degranulation of RBL-2H3 cells were inhibited 14.58 +=0.97%, 43.69+0.96% and 95.58 +0.75%, respectively. The
anti-inflammation activity was the highest as 44.35£0.63% at a concentration of 400 pg/mL.
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Table 1. Total amount of phenolic and flavonoid compounds
of water extracts from Eriobotrya japonica

Phytochemical compound (mg/g plant extract)”

1 o)
Yields (96) Total phenols Total flavonoids

8.9 28.91+0.21 10.54+0.46

D - .
Values are expressed as mean of duplicate determinations
+standard deviation.
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Fig. 1. Effect of hot water extract from Eriobotrya japonica
on electron donating ability. Each sample (n=3) was assayed
in triplicate for each concentration. The results are expressed as
mean (bar) with SD (standard deviation, error-bar).
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Fig. 2. Effect of hot water extract from Eriobotrya japonica
on nitrite scavenging ability. Each sample (n=3) was assayed
in triplicate for each concentration. The results are expressed as
mean (bar) with SD (standard deviation, error—bar).
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Fig. 3. Effect of hot water extract from Eriobotrya japonica
on the cell viability. Each sample (n=3) was assayed in triplicate
for each concentration. The results are expressed as mean (bar)
with SD (standard deviation, error-bar).
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Fig. 4. Effect of hot water extract from Eriobotrya japonica
on histamine production in the Rat basophil leukemian line
RBL-2H3. Each sample (n=3) was assayed in triplicate for each
concentration. The results are expressed as mean (bar) with SD
(standard deviation, error-bar). Statically significant differences
are shown as "p<0.05.
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Fig. 5. Effect of hot water extract from Eriobotrya japonica
on NO production in the rat mast cell macrophages line RAW
264.7. Each sample (n=3) was assayed in triplicate for each
concentration. The results are expressed as mean (bar) with SD
(standard deviation, error—bar). Statically significant differences
are shown as p<0.05.
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