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Abstract

To stabilize the basal extraction conditions of Leonuri herbal products, three kinds of Leonurus sibiricus water
extracts were prepared with different extraction conditions (boiling extraction (I), high thermal process & boiling
extraction (II), and wet grinding & boiling extraction (III)), and their physiological properties were investigated.
The extraction yields of the L. sibiricus water extracts were from 13.02 to 15.90% with no significant difference
among them. The polyphenol contents were significantly high in extracts (I) and (III) than in extract (I). The
ICs for the electron-donating ability was the smallest in extracts (II), (III) and (I) in ascending order. The ABTS
radical scavenging ability was significantly higher in extracts (I) and (IIl) than in extract (I). Also, the ACE in
hibition ability for 5 mg/mL of each extract was high in extracts (I) and (III), but there was no significant difference
among the three extracts in terms of their nitrite scavenging abilities. Extraction processes (II) and (III) were shown
to be useful for preparing Leonurus sibiricus water extracts with healthful properties.
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Table 1. The extraction yield and total polyphenol content of
Leonurus sibiricus extracts from different extraction conditions

Leonurus Extraction yield Total polyphenol
sibiricus extracts” (% dried herb) (mgfg)
I 13.02 £2.92 6146+12.63"”
I 15.90 +2.33 102.52+24.20°
I 14.72 £3.75 92.35+18.48"

Values are mean+SD (n=3).
D1 L sibiricus extract prepared from boiling at 90°C for 5 hours.

I0: L sibiricus extract prepared from boling at 90 C for 2 hour after thermal
processing (121°C, 20min).

ML L sibiricus extract prepared from boiling at 90°C for 2 hours after wet-grinding.
"Different letters in superscripts within the same column are significantly different
at 0.05 by Duncan’s multiple range test.
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Table 2. Antioxidant activity of L. sibiricus extracts from
different extraction conditions

Leonurus sibiricus Electron donating ability ABTS radical scavenging activity

extracts (ICso, ug/mL) (mg AAeq/g)
I 1623.13 + 185.61™ 2353 41.20°
I 1007.65 +129.27° 3346 +3.75°
I 1279.80 + 92.43° 31.28 £2.67°

Values are meantSD (n=3).
V1. L sibiricus extract prepared from boiling at 90°C for 5 hours.

II: L sibiricus extract prepared from boling at 90°C for 2hour after thermal
processing (121°C, 20 min.).

ML L sibiricus extract prepared from boiling at 90°C for 2 hours after wet-grinding.
PDifferent letters in superscripts within the same column are significantly different
at 0.05 by Duncan’s multiple range test.
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Fig. 1. Changes in nitrite scavenging abilities of Leonurus sibiricus
extracts C100 : 100 mg/mL of each extract, C250 : 250 mg/mL of
each extract, Asco 50 : 50 mg/mL of ascorbic acid.

1: L sibiricus extract prepared from boiling at 90°C for 5 hours.

II: L sibiricus extract prepared from boling at 90 C for 2 hour after thermal = processing
(121°C, 20min).

I L sibiricus extract prepared from boiling at 90°C for 2 hours after wet-grinding.
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Table 3. Angiotensin converting enzyme(ACE) inhibitory effect of
L. sibiricus extracts from different extraction conditions

ACE inhibition rate (%)

Leonurus sibiricus

extracts” Extracts concentration ~ Extracts concentration
1'mg/ mL Smg/ mL
I 1646+2.62 31.10 £3.55"
il 18.3243.77 4279 +392°
I 19.59+43.52 4590 £5.31°

Values are mean * SD (n=3).
Values are mean + SD (n=3).
V1. L sibiricus extract prepared from boiling at 90°C for 5 hours,

II: L sibiricus extract prepared from boling at 90°C for 2 hour after thermal
processing (121°C, 20 min.).

I L sibirfcus extract prepared from boiling at 90°C for 2 hours after wet-grinding.
PDifferent letters in superscripts within the same column are significantly different
at 0.05 by Duncan’s multiple range test.
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