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The contents of bioactive and antioxidative activities (DPPH (a,a’-diphenyl-B-picrylhydrazyl), free rad-
ical scavenging activity, peroxidation of linoleic acid and rat hepatocyte microsome, and Fe/Cu re-
ducing power, tyrosinase inhibition activity) were tested by in vifro experimental models using water,
hot water, ethanol and methanol extracts of leaves (ASL), roots (ASR), stems (ASS) and fruits (ASF)
from Acanthopanax senticosus. Hot water extract from ASL showed the highest extraction yield (16.04%)
as well as highest contents of phenolic compounds (2.67%) and flavonoids (1.43%). Major minerals
were K, Ca and Mg In oxidation in vitro models using DPPH free radical scavenging activity, Fe/Cu
reducing power, Fe™'/ascorbate-induced linoleic acid peroxidation by ferric thiocyanate and thio-
barbituric acid (TBA) methods, tyrosinase inhibition activity and autooxidation of rat hepatic micro-
somes membrane, and antioxidative activities were strong in Acanthgpanax senticosus. From these re-
sults, ASL extracts were shown to have the most potent antioxidative properties and contain the high-
est amounts of antioxidative compounds such as phenolic compounds and flavonoids. These results
may provide the basic data to understand the biological activities of bio-active materials derived from

leaves of Acanthopanax senticosus.
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Table 1. Extracted yield in the water, hot water, ethanol, meth-
anol extracts from Acanthopanax senticosus leaf (ASL),
root (ASR), stem (ASS) and fruit (ASF)

Extracted yield (%)

ASL ASR ASS ASF
Water 11.70° 6.78" 425 10.75°
Hot water 16.04° 6.75° 457 9.71°
EtOH 6.69° 2.09° 1.61° 8.73°
MeOH 9.91¢ 3.73¢ 2.87¢ 13.94¢

Values are mean+SD, n=3.
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Table 2. Concentrations of phenolic compounds and flavonoids in the water, hot water, ethanol, methanol extracts from Acanthgpanax
senticosus leaf (ASL), root (ASR), stem (ASS) and fruit (ASF)

Total phenolic compounds concentrations (%) Flavonoids concentrations (%)

ASL ASR ASS ASF ASL ASR ASS ASF
Water 15440000  0.69+0.00°  032+0.00°  0.63+0.00°  041+0.00°  0.20£0.00°  0.10£0.00°  0.30+0.01°
Hot water 267+0.00°  0.88+0.00°  052+0.00°  0.65:0.00°  1.43+0.07°  026+0.00°  0.16+0.00°  0.33+0.00°
EtOH 0.79+0.02°  035+0.00°  0.12+0.00°  031+0.00°  0.75+0.01°  0.09£0.00°  0.04+0.00°  0.20+0.00°
MeOH 1.660.00  057+0.00°  030+0.00°  061+0.01°  0.89+0.00°  0.15+0.00°  0.09£0.00°  0.23+0.00"

Values are mean*SD, n=3.
Values with different letters are significantly different at p<0.05.
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Table 3. Mineral contents in Acanthopanax senticosus leaf (ASL), root (ASR), stem (ASS) and fruit (ASF)

Mineral contents (mg/100 g dry wt)

ASL ASS ASF
Potassium 1195.00+1.37 3040.00+0.58 2343.30+1.20 1479.30+0.41
Calcium 1344.30+16.86 43.70+0.03 367.20+0.05 46.50+0.04
Magnesium 350.00+0.58 89.70+0.03 84.30£0.07 143.30+0.33
Manganese 103.500.03 22.80+0.08 45.30+0.05 19.90+0.02
Iron 16.80+0.00 20.90+0.00 6.40£0.01 0.00£0.00
Zinc 4.00+0.01 1.50+0.00 2.90+0.00 1.30+0.00
Sodium 1.90+0.00 1.30+0.00 1.40+0.00 0.60+0.00
Values are meantSD, n=3.
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BHT: butylated hydroxytoluene (0.05%); Values are
mean+SD, n=3.
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Fig. 7. Tyrosinase inhibition activities of water (W), hot water
(H), ethanol (E) and methanol (M) extracts from
Acanthopanax  senticosus leaf (ASL), root (ASR), stem
(ASS) and fruit (ASF). Values are mean*SD, n=3.
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