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Abstract

Antioxidant and antimicrobial efficiency were investigated for: i) water extract of green tea(Camellia sinensis), ii) water
extract of middle drying megmoondong(Liriope platyphylla Wang et Tang) and iii) water extract of drying megmoondong.
The electron donating ability of the green tea(Camellia sinensis) and drying megmoondong(Liriope platyphylla Wang et
Tang) extract were 88 and 79, respectively, while that of the middle drying megmoondong extract showed low levels. The
relative inhibitory abilities against lipid peroxidase were: green tea(Camellia sinensis) extract > drying megmoondong(Liriope
platyphylla Wang et Tang) extract > middle drying megmoondong extract. The green tea(Camellia sinensis) extract showed
the strongest antimicrobial effect against Saphylococcus aureus. The middle drying(Liriope platyphylla Wang et Tang) and
drying megmoondong extracts showed no antimicrobial effect against Staphylococcus aureus. The green tea(Camellia
sinensis) extract had the strongest antimicrobial effect against Escherichia coli. The middle drying megmoondong(Liriope
platyphylla Wang et Tang) and drying megmoondong extracts showed no antimicrobial effect against Escherichia coli.
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Table 1. Electron donating ability(EDA) of extracts
from megmoondong

Electron donating ability(EDA)

Strain
GT MDL DL
1 Brix 87.6+0.5 53.1+0.3 14.4+0.3"
3 Brix 81.0+0.5 62.9+0.3 79.1+0.4
5 Brix 67.0+0.4 62.1+0.5 72.3t0.5
Sample )
10 Brix 65.4+0.3 53.9+0.3
BHA 85.1+0.5
Vit C 92.0+0.5

Y Results indicate mean +SD from five separate experiments, GT:
green tea, MDL: middle drying Liriope platyphylla, DL: drying
Liriope platyphylla.
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Fig. 2. Antioxidative effect of each fraction extracted
from middle drying megmoondong(MDL) by peroxide value.
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Fig. 1. Antioxidative effect of each fraction extracted
from green tee(GT) by peroxide value.

Fig. 3. Antioxidative effect of each fraction extracted
from drying megmoondong(DL) by peroxide value.
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Table 2. Antimicrobial activities of green tea, middle
drying Liriope platyphylla and drying Liriope platyphylla

Clear zone(mm)

Strain/sample
GT MDL DL
, S areus  05:0.1Y - A

1 Brix% )
E. coli 0.5+0.2 - -
. S aureus 0.5+0.2 - -

2 Brix% )
E. coli 05+0.1 - -
) S aureus 15+0.2 - -

5 Brix% .
E. coli 1.0:0.1 - -
. S aureus - -

10 Brix% .
E. coli - -
. S aureus - -

20 Brix% .
E. coli - -

S aureus 4.5+0.2
BHA .
E. coli 5.0+0.2

Y Results indicate mean+SD from five separate experiments,
2 Very wesk or no inhibition, GT: green tea, MDL: middle drying
Liriope platyphylla, DL: drying Liriope platyphyila.
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