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Nutritional Components of Korean Traditional Actinidia (Actinidia arguta)
Sprout and in vitro Antioxidant Effect

Dong Eun Jin, Seon Kyeong Park, Chang Hyeon Park, Tae Wan Seung, Sung-Gil Choi, and Ho Jin Heo*
Division of Applied Life Science (BK21 Plus), Institute of Agriculture and Life Science, Gyeongsang National University

Abstract Nutritional composition and in vitro antioxidant activities of the ethanol extract of Korean traditional actinidia
(Actinidia arguta) sprouts of the Otumsense variety were investigated to examine the sproutsi nutritional value. The most
abundant mineral, amino acid, and fatty acid were calcium, glutamic acid, and o-linolenic acid, respectively. The major free
sugar of Otumsense sprouts was sucrose. The level of vitamin C, a natural antioxidant, was highest among other vitamins
examined. The amount of total polyphenol was highest in the 40% ethanol extract. The 2,2-azino-bis(3-ethylbenzo-
thiazoline-6-sulphonic acid) radical scavenging activity of the 40% ethanol extract was about 94% at a concentration of
1,000 pg/mL. Malondialdehyde inhibition by the extract increased in a dose-dependent manner (from 0 to 100 pg/mL).
Intracellular reactive oxygen species accumulation resulting from H,O, treatment of PC12 cells significantly reduced when
the 40% ethanol extract was present in the media compared to that in PC12 cells treated with H,O, only.
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UM A= BEEud(ctinidia arguta)s ©FEI -2}
(Acinidiaceae) THLUFF-S5(Actinidia)2] ZH-7171x] 2EAdo =
207X A AFgolFe BEA AT EA 9=
T AL FYoE e A A HA 7]o] 15°C
ol3tZ UlE7HA] % AYold 7hedt Aoz dEA Urh4).
D}rﬂH ZHE AAIFSR 2-5% 280-560F0] EE3lL glom,
MEM] el arguia), NEFEN(A. polygama), 3 THER(A.
rufa) HAANU. kolomikta) 5 °F 4577} FEITHS). -2uet
o AAskE EFtie ezt Edoel Ast 7528 ¢
gyl Ax] Aol Bxsiy J7E G el Tl o
A 2718 XFsh= g B AF St dod UERE 2
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SI= sl HAA Ao E BAY ARAA FAGTE ALl
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=, 7499, 7R, FUEE, 5 A8A 2 ol=AlZ AR
Eo] StEH(T).

S2vet nlo] @AJollA E-g-8tar Sl ekl et



38 AR EASEA A 47 AA 15 (015)

£ 9]%5% )9 =8 AAgolt}, 19921 d F-lshg N Eks] oo
A AEE AETFIE S 1 Al Yareke] g A1(2010)
7} 2014“} 102 12¢ Ead ugt AgHez AEFAALS
ggate] de FIPHA ¢ EHd' dg ywol ddstE ok
v Al 747}7]%6‘ =, SPgE "3* e 918 FYYE =
GE7F ol dupst 5 4—-i A=
Sk =] EFA ‘iﬂﬂ B35} A&AR] 7H‘?=_L°] L7EE A
Holt}h, ughd & A= 20138 FHAIH AN EF
i YO Z Otumsense TEL 7fdste] Q3 AAE A|lF
o] oJ FshAQl 7Ex|e} YA &8 TheAS ATtk 4
o B gvflel tist s ATRIE o
o R HARE EFTRE ool ik ddE 243 A A
T= v g3 AAolER AAEA e 49

& % A#H 785 Rz} AT
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£ A ARE Sl B &8 SEdEAstlosl
B 2013 8ol Algitol WEHIA(-70°C) stod AME3IGiTh
2ksl A3l AR8-% AleF Folin-Ciocaltew’s phenol reagent, gallic
acid, 2,2'-azino-bis(3-ethylbenzthiazoline-6-sulfonic-acid)(ABTS), 1-
diphenyl-2picryl-hydrazyl (DPPH), potassium ferricyanide, trichlo-
roacetic acid, 2',7'-dichlorofluorescein diacetate (DCF-DA), H,O,
+ Sigma-Aldrich Chemical Co. (St. Louis, MO, USA) #| &<

T8I AR S SE 223k RPMI 1640 medium%
fetal bovine serum= Gibco BRL Co. (Grand Island, NY, USA)
oA U3+, penicillin, streptomycin, sodium b1carbonate9}
HEPES % U] A|¢k& Sigma-Aldrich Chemical Co. A &-&
HEC TR TH

FEE9| M=

Az A8 2g0] z+7} distilled water?} 20, 40, 60, 80, 95%
(v/v) EtOHZ} 100 mLe] S/HTE &vl= 3t 2717 52t 8
W7k o g & 38l o] FEAE A3t Ay % o
F 20°C Yeaol B@shEA 7 A A}

A
AR e Azd ARE skld F olel Balel
(HCIO,:H,80,:H,0,=9:2:5 (v/v)) 25 mLE 7}3te] DFh(hot plate)
ox Foz T3 g wrbA] Zag 100 mLE F-gste] of
ZH(Whatman No. 2)8+ % inductively coupled plasma (Aton scan
25, Thermo Jarrell Ash Co., Franklin, MA, USA)Z 24134t}
BNz 02+ Radio frequency power 1,300 We]™, analysis
pump flow rate 1.5mL/min®2 3}% 3, gas flows plasma: 15,
auxiliary: 0.2, nebulizer: 0.8 L/min® 2 3} #2434 TH(8).

omo| it &4

Az NEE vlg 9% HAst cap vialol 6N HCl &
o 3mL3} &7 7}8I3L heating block (110£1°C)ellA 24X7F &
S 7Sl ARl F glass filter2 ATHg AAS AT ES
Z1(EYLYA, N-N series, Tokyo, Japan)S ©]-8-3}¢] HCIS Al A3}
I SHRFE ARG v A% w5 S 338] WHESE § sodium
citrate buffer (pH 2.2) 2mLZ £33}3 022 um membrane filter

2 A3 oJAS opm=t E297](Biochrom 30, Biochrom Ltd.,
Cambridge, UK)E ©|-&3te] A8ttt 40l 3
2 ultrapac 11 cation exchange resin (112 pm)&

Q3 column

}\]_g‘ o]——L‘a 'TT =

3} buffers 2H2} ninhydrin 25 mL/h$F pH 3.20-10.02.% 3}H,
column 2529} reaction =5 Z}ZF 46°Co} 88°CE 44F F<F &
A 3FATHS).

X[giah 2y
ZAM FE2E Ax AE vEEE & 22 U59%](Toyo Roshi
Kaisha, Ltd., Tokyo, Japan)oll ¥ ethyl etherS 7}5}] Soxhlet
FEYPOE O 16M7F FES Bt 2ALES A ol9 05N
NaOH-MeOHS- Zt7} 718E & 80°ColAl 1087t methyl esters}
AlZ1 B n-heptane 4 mLE H7Fste] 587F WHg- A17]AL, NaCl
EZ3g-e 2mLSt ether 20 LS H7HE - ethers2 - 55
3l GC (GC 5890, Hewlett-packard Co., Avondale, PA, USA)
AstdTh £42AL column Supelco wax 10 (60 mmx
032mm ILD)E AME-3}3L, injector &%=} column oven &%+
Z}z} 250°CS}F 260°CE 31, detector =9} carrier gass= 280°C
o} N2 33, split ratio 30:12 BEo] FH3IATKS).

R2lE 24
e 242 7x AEE RIS & Choi 5(9)° HS

B 25 045um membrane filter? o33+ 5 A 2 ‘“d'
JES Sep-Pak C,Z A|AS o HPLC (U3000, Dionex,
Sunnyvale, CA, USA)Z #2443}t Column ZORBAX Carbo-
hydrate (Agilent, Santa Clara, CA, USA)E AM&-3}3, solvente}t
42 80% acetonitrileE 1.0 mL/min®2 331t} Detector= RI
= 393, injection volume 20 pLE 3}SITH.
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Vitamin B,, Vitamin B; ¥ Niacin &4

4233 ARE 50mL 24 AL&Egtazd ¥, 5mM
sodium l-hexanesulfonate £A-g 718 307 sonicatorZ FE %
T, 50mLE L399t FEES 045 um syringe filter2 37}
3le] HPLC (U3000, Dionex)Z #4138} Th Columne Dionex
Cs (4.6x250 mm, 5 pm)E AM8-3}aL, solvent= A: acetic acid 7.5
mL9} triethylamine 0.2 mLE ¥+ 5mM sodium 1-hexane-sul-
fonate solution 1L, B: methanol2 gradient condition® 2 ¥4
3FAtE. HPLC #2 A] gradient elution 272 Omin, A 100%
B 0%; 6min A 100% B 0%; 13min A 80% B 20%; 15 min
A 80% B 20%; 17min A 20% B 80%; 20min, A 0% B 100%
2 39om, 42 08ml/min, AE7]E UV AE71E AMEs)
93, 3L 270 nmol Al injection Volum&: 20 L= A3 Th
(10).

Vitamin B, &4

Az ANRE A5 2 & 94T ANEE AL F
T S0mLE B8-S}l FEFE(T0-80°C1NM 2083F WEEAIT
o} FE92 Wt & 045 um syringe filter2 ] Z}5le] HPLC
(U3000, Dionex)= #4133tk Column Dionex C
(4.6x250 mm, 5 um)y2 ARSI, §-42 0.8 mL/min, FUZHS 20
puL, 4<€7l= UV A&71E /‘}%O}ﬁﬁ, 742 280 nmef| Al
injection volumeS 20 uLZ #4133 TH(10).

Vitamin C &4

A AEE vpllgt & 2¢9 20mLe] 10% metaphosphoric



ESTH o) YHEE 2 sk 39

acidg 713t 1087 d8A1Zl & A 5% metaphosphoric
acide go] #2313t o2 100 mL mass flaskol] %713 A7)
5% metaphosphoric acid?] o2 £7]8 AL 5 mass flaskoll 3}
o 100mLZ 83 tha 022um syringe filter2 ¢ 7}3}o]
HPLC (U3000, Dionex)Z 413} t}. Column Dionex Ciq
(4.6x250 mm, 5pm)E AFESFAL, solvent= 0.05M potassium
phosphate:acetonitrile (60:40) flow rate2 1.0 mL/min®2 3R L
w, UVIHE 254 nm injection volume 20 uLZ A3 TH11).

B-Carotene £4

A% ANEE v F 05gS 22mL cap vialdl ¥ ¥ 10
mLe] 1N KOH7} &5 e F5oe-&3}t 20 mge] Atsh
A|A| BHTS 73t} Cap viale heat blockdll 22 ¥ 100°C]l
A 308 B3t ¥ AT HIFE A7l $ cap vialS A2
A 2Elnh 2% ARE 250mL %2 4 2 452 §A
Z3} 298 20mLy Aol 40 mLE Hrlste] AEsHA
Aeth AfoElE S St 40°C ol 53 £
ojzksled HPLC (U3000, Dionex)= #2331t} Columne Dionex
C, (4.6x250 mm, 5 pm)y& ARE-3FALL, ©]542 022 mM BHTE
SH-AIZ] ethyl acetate:acetonitrile:acetic acid (30:68:2, viv/V)E At
£33kt 52 0.8 mL/min, FYFH2 20ul, HE7]= photo
diode array 7Z&7] 2 T2 450 nmol|l A 4] SFITH®).

Total phenolics
FE AR 89 ImLdl SFF 9mLE 7t £ Folin
B Egste] g2 5
%‘f— dkg-g-ofol 10mLe] 7% Na,CO, &S ¥y &3
o T2 25mLE HE&3AT) o] EFEHE AolA 2
A7 } A8 % UV-spectrophotometer (UV-1201, Shimadzu,
Tokyo, Japan)E ©]&-3to] 760 nmolY FF=5 AN =
AY EFE gallic acidg o]&sted 2AHE AHHez F 3

=3ehE RS Artskik(12).

%

Ciocalteau’s phenol reagent lmL
7k vk

AR

3

¢

o}n 01)1 oo

ABTS radical 78

25mM ABTS®} 1.0mM AAPH (2,2-azobis-(2-amidinopro-
pane)HCI)S- 100 mM phosphate buffer (pH 7.4)$} 37 &35t
734 nmel|A] control group®] 3= kol 0.700£0.0200] L} ==
ZA3E ABTS solutions AFE3IATE A8 20ulel S34%=
& S ABTS solution 980 uLE &E3Fsted 37°CellA 1087+
HE-&-A] 7] 37, UV-spectrophotometer (UV-1201, Shimadzu, Kyoto,
Japan)E ©]-&-3t] 734 nmollM FHEE A8 i LA
A& AXFIATH13).

DPPH radical £7{&

80% HEFSE 2314171 0.1 mM DPPH (1,1-diphenyl-2-picryl-
hydrazyly &8-S 517 nmold E3= o] 1.000£0.0200] L} =2
80% methanol® 3]AAA ARSI FEe FEE 0.1 mLol
FE= 7S 9 DPPH €9 29mLE 718 & vortex mixer=
dd3HA e s A2oA 308 7F WX E $ UV-spectro-
photometer (UV-1201, Shimadzu)& ©]-8-3td 517 nmollA S3=
£ SH4st(13).

XE st ofmES
¥ 22 o] &9 A Fitsl AR FAH2 Chang 5(14)
o] g WHYst] AMESIATE ICR-male mouse 4532 AH

= %”%‘”iﬂ(Samtako Osan, Korea)ZHE] T3t 747k 3t
A 717 AT RE APsES 29y & e A
o]0 Fo] FL(22+2°C), AF(50-55%)= LAsH FAl8t
3, 1287 AR "hjr e IATE e A

3k & 2ot AR E T ARSI AT EEA 7R
& GNU-120831-M0037). 7371 37A 457+ AFS3E ICR
mouse brainS X ZE3sle] Aol ALESHT) H F9 Z2F 10
volume?] Tris-HCI buffer 20mM, pH 74)5 &33F T ice cold
Zefoll A 23t AlA AR STt 45 0.1 mLel 10 uM
FeSO, 0.1mL, 0. mM ascorbic acid 0.1 mL % /\];"L 02mL=
A7¥ated 37°CelA 1A1ZF B vl STt 2 ¥ 28% trichlo-
roacetic acid 0.1 mL3} 1% thiobarbituric acid® 7}l 80°Col
A 3087 7HE S F 532mmelld FHREE ST

)

ol 32 fo ol off

NZME ) MEHE Asda MME SH

PC12 A|ZEKCLB 21721, Korean Cell Line Bank, Seoul,
Koreay= 21734122 EAS UeplE MEE F 2| pheochromocy-
tomaZFE =8 A& ARESIATE PCI2AIZE 25 mM sodium
bicarbonate, 10% fetal bovine serum, 50 units/mL penicillin, 25
mM HEPES ¥ 100 pg/mL steptomycin®] & RPMI 1640 Hl
2ol HE3k] 37°C, 5% CO, 272 wjdr|olA wjdatiet.

H00 ©ls] $=% PCI2 A Abshy sEds 4SS
Z4317] 215l DCF-DA assayE ©]-&3to] =731t 96 well
plateoﬂ 2x10° cellswell2 EF313, & sample $=HZ A2
sk & 37°C, 5% CO,9] F7ol|A] 4827k &< vl & 200 uM
H,0,5 2417+ A 2]gt}, 250 uM DCF-DAE ol 5087F wieks}
o] fluorescence microplate reader (Infinite 200, Tecan Co., San
Jose, CA, USAYE A}&-3}o] excitation ¥ 485nme} emission

7 535 nmollA] B3-S S FATH(S).
SHXE|

2E A3 33 NHE At HirEEEAE eI
o, z} FHagkoll tha 7S SAS version 9.1 (SAS Institute,
Cary, NC, USA)E °]-8-3}l4] Duncan’s multiple range test2 7%
=8

An Y T

FIHE

EZTY o grEY e 18RS B4 A9 &

o] EajEglom, I3 Caol 40826 mg/100 g & 714 Bo] '6“’
Hol AT, TFoZ K (254.57mg/100g), P (127.98 mg/100 g),
Mg (6326 mg/100g) T2 =2 IHE YEGom, Fed} Na
Sharake 7hzt 258 mg/100 g, 8.74 mg/100 gO & WA yre 3}
TS UeEbth(Table 1). =3 S ol it -9} Bl
3 WS wl, Ca HHS ZHzt 27430 mg/100 g, 68.98 mg/100 g
o7 EFTH 9 Ca o] Addor st ot
K¢ 7%, F4(882.50mg/100g) HUbe Wl U £3(150.20
mg/100g) Hohe =7 YeEhd A gl & 4 AL, Nad
79 747} 18845, 198.90 mg/100 g0 & EZETH o] Azl o
2 9 FqHEe Hole AL ;I T Aith(e6,17).

ofo| =&t g2k
T4 oAk

Fe BT ARG o] F 17%0] FH=Yom
74 obwlieite] 3

h AL |
e 378.04 mg/100 0] AL, HS= o

(R
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Table 1. Contents of minerals in Korean traditional actinidia

Table 3. Fatty acids composition of Korean traditional actinidia

sprout (Unit: mg/100 g) sprout (Unit: %)
Minerals Contents Fatty acids Peak area (%)

K 254.57+£30.75 Myristic acidV 0.32+0.06
Ca 408.26+26.55 Palmitic acid"” 12.14+1.07
Mg 63.26+3.24 Palmitoleic acid" 0.65+0.09
Na 8.74+0.82 Stearic acid" 4.03+0.18
Mn 6.44+1.99 Oleic acid” 0.99+0.02
Zn 1.73£0.03 Linoleic acid? 13.82+0.26
Fe 2.58+2.07 a-Linolenic acid? 66.80+1.44
p 127.98+8.09 Eicosadienoic acid? 0.65+0.07
Total 873.61+73.57 Saturated fatty acid 17.14£1.40
Unsaturated fatty acid 82.26+1.79

Table 2. Contents of total amino acids in Korean traditional
actinidia sprout (Unit: mg/100 g)

Amino acids Contents
Aspartic acid 54.75+19.15
Threonine 17.70+5.96
Serine 17.40+6.12
Glutamic acid 59.34+16.00
Proline 16.43+5.09
Glycine 20.34+6.83
Alanine 32.95+£8.28
Cystine 6.32+3.11
Valine 21.274+4.98
Methionine 6.27+1.67
Isoleucine 19.42+4.49
Leucine 25.02+6.45
Tyrosine 13.55+4.53
Phenylalanine 16.20+£5.19
Histidine 7.97+£2.67
Lysine 20.89+6.58
Arginine 22.19+4.33

Total E.A.AV 126.76+35.36

Total A.A? 378.04+111.51

DTotal essential amino acid
ITotal amino acid

ol

-2 126.76 mg/100 g= L EFATHTable 2). &2 - 58€ 17
Zo] A olu]AF 3 FQ ol iAko B olutamic acid (59.34
mg/100 g), aspartic acid (54.75 mg/100 g), alanine (32.95 mg/100 g)
To 2 o] Yeith o AxE vlws] & o, tiee of
H=it SRR 18%Y] Ao Ak(16)S FEAL E de
(438.65 mg/100 g)ell WIste] & Shpars B oL AUE e
(256.72 mg/100 gyt 2715 3<=(183.79 mg/100 g)] SHA-H(18) 2
e 52 3Es 1o

Ho) e EIAFC ZE palmitic acidEA] 12.14%2 X}A| 3}
2 Yo, BE3RALC 2= o-linolenic acidEA] 66.80%=
4

FA &9tk 28l % linoleic acid 13.82% dH&-Ho] Uitk &

Abah B3R Ake] B]&-S Zh7) 17.14%9}F 82.26%
2 B3t ko] Egihtl e RojlMe £33 Apakal
233} xuako] 242t 64.94, 35.06%7F o] ATt BAE

USaturated fatty acid
JUnsaturated fatty acid

Table 4. Contents of free sugars in Korean traditional actinidia

sprout (Unit: mg/100 g)
Sucrose Glucose Fructose Maltose Xylose
0.68+0.09  0.14+0.02  0.28+0.04 021+0.03 0.57+0.04

A3(16), BFHE] AoME 40.94% (E3} AR 5435% (B
st Aaih7t dHREelA dokal BAEivk(19), ole2ldk At
S vla] EEE <M 23 A v B33 Ak
o] Bol FqFH UE AL A T F Uk

el

EZT o Rl e el fiuctose, glucose, mal-
tose, xylose 12| sucrose 5572 f2ldol =] Jom,
I F 7P =2 #89S sucroseol™ I SRR 0.68 mg/100 g
ol¥aL, TH-C & xylose 0.57 mg/100 g 02 =74 JEPITH Table
4). EFWE] L3 v)g} Yofxje] B4 vl & wf EFHE
QoAM= fructose, glucose, sucrose ~L2]3 maltose 452 21T
o] BAEFeH 1 Ee /M E2 FES B glucose
810.00 mg/100 g= A F 2™ (19), H]T} oA = rhamnose,
galactose, glucose 22|31 lactose”} A1 E 2™ 1 5 rhamnose
o] ShREe 339184 mgLE 7Y =A B4 - B3EATh20).
ol AER Hol EFTR) ¢oAe tYdet TR fEld B
Ao] HYAT FElF shHrFol EFuE] Yoy Hg & Ho
= Ud B2 FRES Hole Ao YeRTh

Vitamin B,, vitamin B,, niacin, vitamin B, vitamin C
% B-carotene £

Vitamin B,, vitamin B,, niacin, vitamin B,, vitamin C ¥ -
carotene $HHS 4% A= v ZTH(Table 5). Vitamin
BollA 71 EA UEE RS vitamin BF 17.99 mg/100 g2
7 =A UER e, oS 2= niacin, vitamin B,, B, o2
=7 YETE Vitamin Co] 3RS 42.57 mg/100 o] TS
Havk S o3 GA 949 Vitamin B 77 1.64 my
100 g, 0.33%% FA5om, vitamin B,E 0.22, 0.48 mg/100 g&
Z 74z B4 FHAJok T8 vitamin BE A EHA] &3toH,
Niacin®] g3 ZH2+ 2.71, 1.31 mg/100 g2 A=} Vitamin
C B3z 282 9 36.64 mg100g, YA 2 13.86 mg/
100 g2 24 - Ry EATQRL). A% EFTE <9 vitamin BE
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Table 5. Contents of vitamin B group, vitamin C and p-carotene in Korean traditional actinidia sprout

Vitamin B, (mg/100 g) Vitamin B, (mg/100g)  Niacin (mg/100 g)  Vitamin B, (mg/100 g) Vitamin C (mg/100 g) B-Carotene (1g/100 g)
1.60+0.19 1.15£0.12 12.72+1.04 17.99+1.23 42.57+3.04 390.69+9.25
— 50 120
R = (A) W Vitamin C ” .
g é Korean tradttional actinidia sprout
a 4 w 100 | a
1 200 @
- . 2 %
(o)) E
E < d S af /
s / B £ 5 7
2 c 60}
8 / 7, f 2 7
g ™ nn . n
° / T OF d /
o / 5 7 Z
5 5o} / / £ e /
= ow 2l
5 7 7 & f % 70
- :
* Se Se Se Se Vitamin C
Q\# \&-@b ; 5,0 \&O : 5,,0 3 Sp 1(;()83;'/1mL 10 50 100 200 500 1000
é§@b '[Sg bsg\ b‘g %G .
& Concentration (ug/mL)
Fig. 1. Total phenolics of distilled water, 20, 40, 60, 80, and 95% 80 I
ethanol extract of Korean traditional actinidia sprout. Results are = B) 5 Klorean traditional actinidia sprout
shown as mean+SD in triplicate. Different superscript letters indicate £
significant difference among groups at p<0.05. ,E sl i
H
7
3 vitamin C9] $HiFol L2 U7 AS Aol FhFur £ b ;
=7 Ugkem, 53] niacin® vitamin B2 $Hr-Fo]l A o= § ar c 7 /
=0 GRS Bt EETRI] WER A7ol 49K poarotene 3 ; N U
o) S 390.69 pg/100 g2 2 UERdTh o] Az vy 9 5 7 %
vitamin A2] 3H6-2F0.039 mg/100 )BT} ok 108]0] 7174-S 6 TP 7 %
S 12l Zolth20). I 2 7
5 i O .
Total phenolics b
. _ } Vitamin C 10 50 100 200 500 1000
Total phenolics compound= 2l&Ale de] H25 o = 23} 100 ug/mL

QAREES] shpEA] theFet 25 Zhet], 53] ©|F phenolic
hydroxyl7]7F @l a3 71e} AdRAES Agshs ddo| 7
ste] atsl 53 22 AR 715 UERth22). FEWHY
BYe S5t gdet sx9 ofEeS olgdle FFYY FE
< AA3Y total phenolicsE =218t A3+ Fig. 13 2T} Dis-
tilled water, 20, 40, 60, 80, ZLZ]Z 95% (v/v) ollergollA ztz}
179.75, 162.33, 198.08, 152.83, 137.58, 8] 103.25 mg GAE/
g0 2 40% oerSollN 7 =& S 2k olol vl o
U A, 2= e, @71 9] total phenolics 8- 2t
7} 16.09, 25.63, 123 20.04 mg GAE/gC & UERITH19). ]2
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ABTS radical £{&4d ¥ DPPH radical 2&7{g4
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Fig. 2. ABTS radical scavenging activity (A) and DPPH radical
scavenging activity (B) of the 40% EtOH extract from Korean
traditional actinidia sprout. Results are shown as mean+SD (#=3).
Different superscript letters indicate significant difference among
groups at p<0.05.
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~
)

-
N
o

IR Catechin
(A) Korean tradtional actinidia sprout

e
o
o

=]
o

a

7

60 |
40 |

| @%%

Catechin 5 10 50 100 200
100 pg/mL

/

AN

Malondialdehyde (MDA) inhibitory effect (%)

Concentration (ug/mL)

160

B I Control
ol ® tzza H.0;
ES == Vitamin C
@ Korean tradtional actinidia sprout
2 120 | a
H B
C

@ 100} = c d
>
1 7 7 e
8 7
3 0
>
o
S 60} &
s
]
E !
L
S
a 2f %

0

Control  H:0: VitaminC 2 10 20 80 100 200
200uM  200uM

Concentration (ug/mL)

Fig. 3. Inhibitory effect of lipid peroxidation on mouse brain
homogenates (A) and effect on ROS production determined in
the presence and absence of H,0, in PC12 cell (B). Results are
shown as mean+SD (n=3). Different superscript letters indicate
significant difference among groups at p<0.05.
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