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Abstract

The physiological activities of extracts from the leaf, stem, and fruit of Cudrania tricuspidata were investigated.
The electron—donating ability (EDA) of the 70% (v/v) ethanolic extract of stem was 90.20%; this was the highest
value of all the extracts tested and higher than the L-ascorbate solutions. The total polyphenol contents were
the highest in the leaf extracts under all extraction conditions. Especially, 70% (v/v) methanolic extract of leaf
contained the highest total polyphenol content of 224.48 mg%. SOD-like activity showed the highest activity
in water extract of leaf at 64.53%. Tyrosinase-inhibitory activities were the most effective in all extracts of
fruit. ACE inhibitory activities were the highest in water extract of fruit. Nitrite-scavenging abilities under
acidic conditions (pH 1.2 and pH 3.0) were the most effective in all the extracts. The results of this study
will be useful for understanding the physiological activities of Cudrania tricuspidata extracts.

Key words: physiological activities, Cudrania tricuspidata, electron-donating ability, total polyphenol contents, nitrite—

scavenging ability

M B

AW (Cudrania tricuspidata)s 23} &3}
= 9gd 228 v #8572 A UYetas g

F, D, FF FA6) LLS] T2 A7 F] GA Bl
AAE oF 1001%0] glom Qe F el tfgoz 4}
b, ol Aol && Ptk e AAs vl
oFgoli} Folo] AR o] gHTh WML T2 UL
A, A4 oISk, A4, ek, WA S, FHBA
o 50| Asol AT Qow, Wkl AE Avhel 430
P, A, FF, o)k, A3 F2] A gl o] gehsrhL). F
S uArel e A, B B, &9, $HE, A &
37} 23, el 271788 o4 Aol Frha 7]%wo]
& AER ofeld BA 02 PES| AHEE o] GTHQ). o]
e A Wbl H PR PEF] o] Fol| 1 9]

6,8-p-hydroxybezenyltaxifolin, 6-p—hydroxybezenyltaxi-
folin, 8-p-hydroxybezenyltaxifolin(3), kaempferol, kaemp-
ferol 7-0-B-D-glucopyranoside, kaempferide 7-0-8-D-
glucopyranoside, naringenin 7-0-B-D-glucopyranoside(4)
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Fig. 1. Electron donating ability of Cudrania tricuspidata ex-
tracts with microwave. []: water, [J: 70% ethanol, l: 70%
methanol. Microwave-assisted extraction was performed at 5 min
at 50°C on mixture composed of solvent. Means with different
letters (a—f) on bars are significantly different (p<0.05).
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Fig. 2. Total polyphenol contents (mg%) of Cudrania tricus-
pidata extracts with microwave. [J: water, : 70% ethanol,
B 70% methanol. Microwave-assisted extraction was performed
at 5 min at 50°C on mixture composed of solvent. Means with
different letters (a-i) on bars are significantly different (p<0.05).
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Fig. 3. SOD-like activity of Cudrania tricuspidata extracts
with microwave. []: water, [J: 70% ethanol, l: 70% methanol.
Microwave-assisted extraction was performed at 5 min at 50°C
on mixture composed of solvent. Means with different letters
(a—g) on bars are significantly different (p<0.05).
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Fig. 4. Tyrosinase inhibitory effects of Cudrania tricuspidata
extracts with microwave. [J: water, [: 70% ethanol, l: 70%
methanol. Microwave-assisted extraction was performed at 5 min
at 50°C on mixture composed of solvent. Means with different
letters (a—f) on bars are significantly different (p<0.05).
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Table 1. Nitrite scavenging ability of Cudrania tricuspidata extracts with microwave

Nitrite scavenging ability (%)

Solvent bl 1.2 pH 3.0 pH 4.2 bH 6.0
Water 136.060.20"" 73.02+1.63" 61.91+0.21° 63.49+6.23°
Leaf 70% EtOH 96.35+0.44 80.55+0.86" 57.8740.49° 54.33+0.57
70% MtOH 97.24+1.46" 87.37+1.02° 64.50+1.27° 5421 +1.19°
Water 72.87+£2.29° 65.72+1.73" 61.5443.06™ 58.57£0.84°
Stem 70% EtOH 91.69+0.13° 81.24+0.92° 60.79+£0.59¢ 60.53+2.02°
70% MtOH 94.70£0.51° 90.38+1.01° 73.05+0.82° 58.76+1.51°
Water 70.56 +1.62° 66.10+1.65" 60.94+2.71° 59.01 +3.34°
Fruit 70% EtOH 80.59 £6.04" 73.98+5.70™ 64.834+3.83™ 55.86 £9.40°
70% MtOH 55.69+5.03° 56.08 +3.54° 43.79+891° 39.85+6.40"
0.1% L-ascrobic acid 92.04+0.03° 77.06+7.63 58.72£6.82° 52.77+5.33°
19 L-ascrobic acid 92.40£0.07° 67.99+10.25 67.4443.84" 57.96 £ 8.56°
UMeans with different letters in a raw are significantly different at p<0.05 by Duncan’s multiple range test.
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et }EL = 12l Aol y:j}‘r/]—o - =¥l pH tracts with microwave. [J: water, [: 70% ethanol, B: 70%
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Z2Z10d ual e 2E2 A U>E7]|>Au]e] 40 at 50°C on mixture composed of solvent. Means with different
letters (a—e) on bars are significantly different (p<0.05).
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