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Antioxidant and Whitening Activities of Various Cultivars of
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Abstract

This study was carried out to investigate the biological activities, including the total polyphenolic contents,
antioxidant activities, and tyrosinase inhibition activities, of various cultivars of unripe peaches (Prunus persica
L. Batsch). The results indicate that the total polyphenolic content (gallic acid equivalent mg/g) was the highest
in Yumefuji among six-cultivars (Takinosawa Gold, Kawanakawase Hakuto, Madoka, Yumefuji, Nagasawa
Hakuho, and Hong Bak) of unripe peaches, whereas it was the lowest in Madoka. Antioxidant effects of unripe
peaches were determined in three different in vitro bioassays measuring DPPH radical scavenging, ABTS radical
scavenging, and reducing power activity. In the results, antioxidant activity was also higher in Yumefuji than
other cultivars. Tyrosinase inhibition activity ranged from 4.65% to 8.58%, and Hong Bak displayed the highest
tyrosinase inhibition activity, although the difference was not significant. This study will provide information
on antioxidant and tyrosinase inhibition activities for the development of natural compounds as functional

cosmetics.
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Table 1. Total polyphenol content of unripe peaches accord-
ing to cultivars

Total polyphenol content

Cultivars (GAE mg/g)
Takinosawa Gold 8.24+0.30""
Kawanakawase Hakuto 751+0.17%
Madoka 7.2420.13"
Yumefuji 9.95+0.27°
Nagasawa Hakuho 7.7440.19¢
Hong Bak 8.45+0.56"

"Mean+SD (n=3).
YDifferent letters (a-d) differ significantly (p<0.05).
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Table 2. DPPH radical scavenging activity and ABTS radi-
cal scavenging activity of unripe peaches according to culti—
vars

DPPH radical ABTS radical

Cultivars scavenging acthlty scavenging

(mg/mL)"? activity (%)
Takinosawa Gold 5.26+0.387" 80.09+0.53°
Kawanakawase Hakuto 7.244+0.93° 78.97+1.86°
Madoka 5.46+0.43" 79.81 £1.46°
Yumefuji 3.14+0.25° 99.72+0.13°
Nagasawa Hakuho 7.19+0.79° 87.79+1.33
Hong Bak 7.434+0.09° 97.37+£2.92°
YAmount required for 50% reduction of hydrogen donating

activity.

Vitamin C used as positive control showd ICs value on DPPH
and ABTS radical scavenging activity at 10.43 pg/mL and

50.79 pg/mL.

YMean+SD (n=3).

YDifferent letters (a—c) within a same column differ significantly
(p<0.05).
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Fig. 1. Reducing power of unripe peaches according to
cultivars.
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Table 3. Tyrsinase inhibition activity of unripe peaches ac-
cording to cultiovars

Tyrosinase inhibition

Cultivars activity (%)

Takinosawa Gold 5.75+1.75"%?
Kawanakawase Hakuto 8.26+0.24
Madoka 4.65+0.73
Yumefuji 6.88+1.22
Nagasawa Hakuho 7.81+1.42
Hong Bak 8.58+2.85

})MeaniSD (n=5).
YNot significant.
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