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Polyphenol Contents and Antioxidant Activities of Fractions from Ssanghwa-tang and
Fermented Ssanghwa-tang

Dongseon Kim - Young-ran Um', Minchul Yang, Nayoung Yun, Jinyeul Ma

Center for Herbal Medicine Improvement Research

The aim of this study is to compare antioxidant activity and total polyphenol contents between before and after
fermentation of Ssanghwa—tang according to solvent partition. Ssanghwa—tang was fermented with Lactobacilus
fermentum. Ssanghwa—tang and the fermented Ssanghwa—tang were fractioned by solvent partition with ethyl acetate,
butanol and water. The Ssanghwa—tangs and their solvent fractions were evaluated for total polyphenol contents and
DPPH radical scavenging activity. The antioxidant activity as well as the total polyphenol contents were highest in each
ethyl acetate fraction and significantly (p<0.05) increased after fermentation.
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(Table 1) Total Polyphenol Contents of Ssanghwa—tangs before
and after Fermentation,

Polyphenol contents (ug/mg)”

Fraction
SSanghwa-tang Fermented SSanghwa-tang
Crude extract 71.33 + 1.22 7747 + 634
Bthyl acetate 627 4 4933 U3 + 504
fraction
Butanol fraction 7147 + 365 75.37 + 320
Water fraction 67.30 + 1.10 66.60 =+ 1.10

" Values are mean £SD. of three independent experiments (n=3)
! 0,05
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(Figure 1) Scavenging effects of solvent fractions from
Ssanghwa—tang and fermented Ssanghwa—tang
on 2,2—diphenyl—1—picrylhydrazyl radicals,

The sample concentrations were 500 » g/mL L—(+)—ascorbic acid of which
concentration was 100 z g/mL was used as a positive control, Values are
mean +SE. of three independent experiments (n=3), **¢0.01, *{0.05
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