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Amelanchier asiatica fruits have been used as a traditional medical food. This research was
investigated to assess angiotensin converting enzyme, xanthine oxidase (XOase) and elastase inhibitory
activity and antioxidant activities. The content of total phenolic compounds in A. asiatica fruits
extracts was 17.6 mg/mL. In extracts, the electron donating ability by 1,1-diphenyl-2-picrylhydrazyl
free radical scavenging test of A. asiatica fruits extracts was 90.18% at 200 pg/mL. The 2,2'-
azinobis(3-ethylbenzothiazoline-6-sulfonic acid radical decolorization of A. asiatica fruits extracts was
98.81% at 200 pg/mL. The inhibition rate of the antioxidant protection factor was 1.03, and
thiobarbituric acid reactive substance was 73.27% at 200 pg/mL. The XOase inhibition activity of A.
asiatica fruits extracts of showed to be 13.19% at 200 pg/mL. The angiotensin converting enzyme
activity was significantly inhibited by A. asiafica fruits extracts as 82.52% inhibitory rate at 200 pg/
mL. Elastase inhibitory activity in the A. asiatica fruits extracts (41.48% at 200 pg/mL) was higher
than vitamin C (12.8% at 200 pg/mL). These results suggests that A. asiatica fruits extracts have the
greatest property as a functional food and functional cosmetic source.
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Table 1. Total phenolic content of Amelanchier asiatica fruits extracts

Sample Phenolic content (mg/g)

17.6+0.6

A. asiatica fruits extracts

Table 2. Antioxidant activities of A. asiatica fruits extracts

free radicaliA%5 3
1946]. A S =25E TF‘Q“E)]’E‘% FZ317] flste] #sA UX‘«]
shRe EAS A3} Table 13 72| 17.6+0.61 mg/g® 2 Yoo
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271 vitamin CZ 200 ug/mL A2|8G-S m9] 87.7%9] H]
oH A5 ) FE= 200 pg/mL= B trﬂoﬂ 90.2%

£ Yeplo] ARE g FEE2 w2 A
xw_ Ao FJAE N oH | Lee 5[20091°] 116& ‘ﬂ?fgx]- =
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BHE HS AR 973 495 JERITE %25 DPPH 2}
Uz &A% e 492 £ Asd fE s siE
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1995; Aoshima 5, 2004].

ABTS radical cation decolorization 3. F=5E5E52] AU
<l 2tsl =742 hydrogen donating antioxidant$} chain
breaking antioxidant =75 Z4& 4 3L aqueous phase?}t
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organic phase =50l A-go] 71535, potassium persulfate2}
o] kol 2l AAE ABTS' free radicalo] =552 kAt
st 4ol el A|A=|O] radical 5] AQ1 HEAo] Sy
= A Z[Pellegrin, 1998] °]&35te] AXE du FE2E]
ABTS radical cation decolorizatone <73t A3} Table 29}
7ol 50 pg/mLAlA 65% olde] E4dS HSow, 200 ug/mL
o] FEAME 98%°] ul-g- 9 Aal AIE VeRSITE o)
Z7<1 BHT?] 93.9% XHtt o &2 Z¥E vehlo] 84

Antioxidant activity (%)

Antioxidant A. asiatica fruits extracts Positive control (BHT)
assay Phenolic content (ug/mL) Content (ug/mL)
50 100 150 200 50 100 150 200
DPPH (%) 59.3+2.2 71.6£1.3 84.2+2.6 90.2+4.1 74.4+0.3 84.0+1.2 85.9+0.8 87.7+£0.4
ABTS (%) 65.1£1.1 71.3+£2.0 87.2+1.5 98.8+0.7 44+0.4 5.8+0.4 59.3+0.7 93.9+0.1
TBARS (%) 20.1£1.3 38.0£3.4 51.3£3.2 73.3£5.2 16.2+0.7 49.0+1.2 85.8+1.0 85.3+0.4
PF ND ND 0.8+1.3 1.0+£0.3 0.8+0.2 1.0+£0.7 1.1+0.1 1.2+0.2

ND: not detected
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Table 3. Angiotensin converting enzyme inhibitory activity of A. asiatica fruits extracts

Inhibitory activity (%)
Angiotensin converting A. asiatica fruits extracts Positive control
enzyme Phenolic content (pg/mL) (Captopril)
50 100 150 200 (100 pg/mL)
Ethanol extracts 25.5+1.7 39.442.6 50.842.5 82.543.6 86.6+1.7

Table 4. Xanthin oxidase inhibitory activity of A. asiatica fruits extracts

Inhibitory activity (%)

A. asiatica fruits extracts

Positive control

Xanthin oxidase

Phenolic content (pg/mL) (Catechin)
50 100 150 200 (100 pg/mL.)
Ethanol extracts 1.7+0.9 4.7+£0.9 8.240.50 15.4+1.1 25.6+2.1
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a3 BAgk A3} HWEPH s o] w2 AsiES vERd A
ojtt.

Elastase A&Y 4. 957229 7|53, 7+22<] ¥s=
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Table 5. Elastase inhibitory activity of A. asiatica fruits extracts

Inhibitory activity (%)
A. asiatica fruits extracts Positive control (Vitamin C)
Elastase
Phenolic content (pg/mL) Content (ng/mL)
50 100 150 200 50 100 150 200
Ethanol extracts 3.9+0.2 18.8+0.8 32.1+1.3 41.3£2.1 1.1£0.1 1.0+0.1 1.3£0.2 12.6+3.4

FAANAFE 71%5S EHCheon 5, 2008]. ©]213+ elastinz}
collagens #3ll3lk= H|5ol4 7Ridl] 4% elastase®] 43
o= Qlated 19 w3t o] FFo] WA 5]‘:‘3],
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TS 913 716 sPdE 98E 2 %7]—*”% 13]
7] -?*]5}04 AE Go] 259 elastased]] T’/HUL Asleg
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Cho[2010]0] 23%3+ Z1el<] elastase®] ASiEA A% 500 pg/
mLolA 38%<] AlE&-S H2lH uvls| 2v] o] 43k A3
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=
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2 A= Az kst &gt
xanthine oxidase, angiotensin converting enzyme 1Z|3L
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FEEo st &Y AN AAEeS ANE A
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thiazoline-6-sulfonic acid] radical cation decolorization =7 =}
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mL ol A2 o, 98%St 73%2] ek FAEHEE B
$©™, antioxidant protection factor ZgoIA4+= 1.03 PFe] &
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A= 150 pug/mLeld 50% o), 200 pg/mLolA 82% o]
el gk AsEd s g1 o AU Elastase #3243
o= 50, 100, 150, 200 ug/mL &7} Al z+zF 39, 1838,
32.1, 41.3%S] Asl&S Hel FErt 71| wE 2 g3

E-(Amelanchier asiatica)®] &

T3 F718RS o 4 ATk EE thRTel Vit C7F 200 pg/
mL #7} Al 12. 6%91 Wo AES Hol AiHew I &3
o] S & F AT & A7 QJJ& N5 kst
24 9 5% W—é%‘, FENAA =85 = F e 7154
2E 2 7E

A sEe e 7]——Mo] §LO]QCA on, okAg
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