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Abstract

This study was conducted to evaluate the antioxidant activity of liquid beni-koji (LBK), 70% ethanol extracts
of beni-koji (EEB) and water extract of Hwangki (WEH). The yields of freeze dried powder of LBK, EEB
and WEH were 32.17 g/L, 23.61 g/kg and 196.33 g/kg, respectively. Electron donating ability at 1% (w/v) of
LBK, EEB and WEH were 82.67%, 15.71% and 8.60%; reducing power (ODzo) were 2.06, 1.64 and 0.45,
respectively. SOD-like activities were 24.32%, 11.11%, and 17.94%; nitrite scavenging activities were 74.92%,
72.31% and 31.83%, respectively. TBARS (%) were in order of LBK (69.65%)> EEB (67.32%)> WEH (4.42%).
Electron donating ability at 1% (w/v) of EEB : WEH (1:1, w/w. EW), LBK : WEH (1:1, w/w. LW), EEB : LBK:
WEH (1:1:1, w/w. ELW) were 14.58%, 60.66% and 20.42%; reducing power (OD7y) were 1.06, 2.01 and 1.71;
SOD-like activities were 18.50%, 26.94% and 18.25%, respectively. While nitrite scavenging activities and
TBARS (%) of ELW was higher than those of other materials. Total polyphenol content of LBK, EEB, WEH,
EW, LW, ELW were 3.98%, 3.61%, 3.02%, 3.23%, 3.46% and 3.38%; total flavonoid content were 0.89%, 3.91%,
0.30%, 2.59%, 0.46% and 2.33%, respectively. In conclusion, this study provides experimental evidence that mix-—
ture of LBK, EEB and WEH could be used as a source of antioxidant ingredients in the food industry.
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Fig. 1. Yields of freeze dried powder and electron donating ability (EDA) of Hwangki and Beni-Koji extracts and the mixture.
Abbreviations: LBK, freeze dried liquid beni-koji filtrate; EEB, freeze dried 70% ethanol extracts of beni—koji; WEH, freeze dried water
extract of Hwangki. Values are meantstandard deviations of triplicate determinations. Different superscripts in the figure (a—c) indicate

significant differences (p<0.05).
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Fig. 2. Reducing power (RP) and superoxide
dismutase (SOD) like activity of Hwangki and
Beni-Koji extracts and the mixture. Abbrevia—
tions: See Fig. 1. Values are mean £ standard devi-
ations of triplicate determinations. Different su-—
perscripts in the figure (a—c) indicate significant
differences (p<0.05).

Fig. 3. Nitrite scavenging activity (NSA) and
thiobarbituric acid reactive substances (TBARS)
of Hwangki and Beni-Koji extracts and the
mixture. Abbreviations: See Fig. 1. Values are
mean * standard deviations of triplicate determi—
nations. Different superscripts in the figure (a—c)
indicate significant differences (p<0.05).
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Table 1. Total polyphenol and flavonoid contents of Hwangki and Beni-Koji extracts and the mixture

(%, w/w dry basis)

D 2 3 EEB:WEH LBK:WEH EEB.LBK:WEH
Measurements LBK EEB WEH (1:1, w/w) (1:1, w/w) (1:1:1, w/w)
Total polyphenol 3.98+0.07  361+0.05°  3.02+0.04° 3.23+0.06 3.46+0.02° 3.38+0.06°
Total flavonoid 0.89+0.05  391+0.12°  0.30+0.01 2.59+0.05" 0.46+0.02° 2.33+0.07°

Y Abbreviations: See Fig. 1.

4) .. .o . .
Values are mean*standard deviations of triplicate determinations.

differences (p<0.05).
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