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Abstract

This study was conducted to examine the physicochemical properties and antioxidant activities of medicinal fruit
extracts (Corni fructus, Schizandra chinensis, Rubus coreanus Miquel and Lycii folium) with different extraction
mixing ratios (MS, an equal ratio of the medicinal fruit = 1.25:1.25:1.25:1.25; M1, 2:1:1:1; M2, 1:2:1:1; M3, 1:1:2:1
and M4, 1:1:1:2) from medicinal fruit. pH, sugar content and acidity of the extracts were 3.22~3.52, 3.20~4.20
°Brix and 3.60~5.85%, respectively. The extraction yield of M2 (42.33%) was higher than those of MS (36.03%),

M1 (40.40%), M3

(32.53%) and M4 (35.90%). The total polyphenol and flavonoid contents of M3 were 14.54

g/100 g and 5.65 g/100 g, respectively. The DPPH and ABTS radical scavenging activities of M3 at 1,000 pg/mL
were 86.09% and 90.49%, respectively. The ferricreducing antioxidant power and the reducing power of M3 at
250~1,000 pg/mL were 0.36~0.86 pM and 0.21~0.96, respectively. The antioxidant activities of M3 were significantly
higher than those of the other extracts. In conclusion, this study demonstrated that medicinal fruit extracts had

potential as a functional material.

Key words : Corni fructus, Schizandra chinensis, Rubus coreanus Miquel, Lycii folium, antioxidant activities

M OB

Ayefolt kg Z e B WL AE D oy
o BHom AbgHlo] Fopl, Eg okl 27 R
o AN thet eI Y ERE o] 63 AALAZA AT

7} o] Fel A 1 9Ith(1-3). o]2] g+ Hol| A Aleko|i} okgA]
B2 71544 E A Eopol B9 2go] 7l

B, kst @/do] Fa1 QAo Fallgt HES Ftede

*Corresponding author. E-mail : jhhong@cu.ac.kr

Phone : 82-53-850-3218, Fax : 82-53-850-3218

Received 15 January 2016; Revised 2 February 2016; Accepted
3 February 2016.

Copyright (©) The Korean Society of Food Preservation. All
rights reserved.

I UTHE). oot FEAES o
late] f-ejvtete}l FddA vzt
< l Hol $31(5), T3}, FES,
W A, s B o okt A &5l
ATHE). L FollA ‘%91& ‘«1 HAH T 2NEE E
= o] &3te FE <Al Fol

Al 7P A A, 2 W A F )R ok
Aol 4t Aol deAA d=dl, 2011 7|F A E
Z AT L 14,4989 %J. ﬁfx}ﬂ 3,849 9, eu|Apr}
3,1789) 9o & AA F&A B 4850%2 XA T Hro
At k825 24 Olﬂi ﬂ‘—’hﬂiﬁ Rt ofue} AHap
SAE e AEALthD). |59 i BlEw
C, 7t=E ol &, 2ol fr, #E 3IgE 2 SdtE o=

T FTFEA, i‘%‘é%}*é, Ze|2HE AshaE, Fatst

- 267 -



ok

268

d 2 AL 5 ohFe AeA 7 YERR sUTh®).

2 (Corni fructus)= S5 U5l &k Abafu
(Cornus officinalis)®] |02, 7120 A& Fo
o] N & AAT 23 52 Arfet shH (), d=
FH felveE vEste] a3 92 oA +83 ghek
A& ol AHgE o] Th10). Arfe 1 gte] Al A4
< mEsta, e, 8F, o/ ¥ HZ2d 5o X EAR
ARgElo] stk 1 B Ak, A, 2 B o]z kR
7h dem, 2P ste Al Fa1, o mAhg, dbdshabg,
et g gt 28 9 ke Abgo] dnta shiAtRd
7155 o] k1), LV AN Schizandra chinensis)< &3}
(Magnoliaceae) = 5%, 418k, 25k v]2-5t 2 guko] tiAl
7HA] Bto] o -2l =535 FnE 7Ex] FrfjolH, JFEA|
opde] ot Aigt H2MS Yehll= Zlo] 540t &
N2 43 s 2 9 ksl 2Ho] Hojurtn
HaEo] 9lom(12), JFEAloI, Fefi o= Bl {74k
7 5ol TFsl] dZFE i Ad, A 2 A
A T2 o] &HU3 I Ko, I Ao}, e 2EHE
Asl, 1A E S s}, W 24, It 9 e T vkt
Aed o] e AR duA Uvh13). JEAHRubus
coreanus Miquel)= 737 ZH Rosaceae), Y7155 (rubus) -
2 FE 3, T 9 dE 5o ool Ho] FE3s|a,
Grfj= 6~7E 7 Aoz o T = A Witk
it o 71 714t eI, o2 7HA] F7]
AR 2 ehdg 2% e 0| ER Aito] TR Bl
2 A o, gIdeA, A9 e, ksl aa g
T8}, anaphylaxis 4| &2}, & #4144 A (anti-angiogenesis)
2, o227 ¥d Ao XN5gy ¥ ax¥EF &9
S o3 AEEAdo] e Aoz Hayo] ltk(14-16).
712 U5 (Lycium chinense Miller)= 7YX ZH(Solanaceae)
o &ote BWEA #Eo R v HIRst T, o
gk gl 7 SR A 2 AYsta dek FelQl 71k
(Lycii folium), ¥-2]1Q1 A &3 (Lycii cortex), 123 77194
(Lycii folium) 5< 23} 7+ HEdla T WA s,
o5 WE EESH st #EYE 55 A8 R A5
A3 ste &eel vt gHAA Avk17).

2 AT thekgt AgdAdol vt deElA e
Rl A, om|R), B 2 A 4= A
t 715484 % a2 E&atax), SdHedR EF
ZES Ao FEE9 olslehy 54 9 kst
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kgdn) 4FE A EH7I(FM-909W, Hami Co.,
Sejong, Korea)Z Z+Z} F3t o5 EFUA (60 mesh,
Chung Gye Sang Cong Sa, Seoul, Korea) 5 B2A|7] 22
Table 12} Zo] v &HE &3t A|7 40 gol 10v19] S/
S F7FeFSTh 100ColA 3A17E Bt SRYzE27
(CA-1112, Eyela Co., Japan)S ©|-&-3lo] FZ31 1 2122
FEEL ETES A f18te] 32| (No2, Whatman
Intemational Ltd, Leicestershire, England)E- ©]-8-8}o] oj3}
shAth o ZHE &2 7HHE %71 (Model N-1N, Eyela Co.,
Tokyo, Japan) 2 &5+ Th3, 5471 27|(Free Zone 2.5,
Labconco Co., Kansas, MO, USA)& 71 Z3}e] -70C ©]3}e]
G| RESHA AR AHESGT,

Table 1. Mixture ratios of Corni fructus, Schizandra chinensis,
Rubus coreanus Miquel, and Lycii folium

Schizandra ~ Rubus coreanus

Sample”  Corni fructus chinensis Miguel Lycii folium
MS 1.25 125 125 1.25
Ml 2 1 1 1
M2 1 2 1 1
M3 1 1 2 1
M4 1 1 1 2

"MS, A mixtwre of same ratio (Corni Sfiuctus : Schizandra chinensis : Rubus coreanus
Miquel : Lycii folium = 125 : 125 : 125 : 1.25); M1, A mixture of different
ratio (Corni fructus : Schizandra chinensis : Rubus coreanus Miquel : Lycii folium
=2:1:1:1); M2, A mixture of different ratio (Corni fructus : Schizandra
chinensis : Rubus coreanus Miquel : Lycii folium =1 :2 : 1 : 1); M3, A mixture
of different ratio (Corni fructus : Schizandra chinensis : Rubus coreanus Miquel
o Lycii folium =1 :1:2 : 1); M4, A mixture of different ratio (Corni fructus
. Schizandra chinensis : Rubus coreanus Miquel : Lycii folium =1 :1:1:2)

pH, & A M &3

Z}zke] okgdn] £ dF FEE FAAXET 1 g
20010] SFTE s o]& #4148 AlRE ARSI
pHT pH meter(CH 8603, Mettler-Toledo Inc., Schwarzenbach,
Switzerland) Z ©]-g-3to] sl on, Yre THTEA
(Master-a, Atage Co., Tokyo, Japan) & ©]-8-3lo] =7 3}%
o} A== pHY) 8.30] F=E 747+l Al& 1 mLd 0.1
N NaOHE A 5}ste] AH|38F oFS- lactic acid(0.009)= ZHAF
sto] Al4bst At

0.1 NNaOH 2=H]%F > 0.009 < 100
Al =&

Acidity(%) =

x B
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FETE, & Zold= g%, & SAE0EEH A S
g g

=l
% Z9]9= -2 Folin-DenisH(18)°] wal A& 1 mL
Oﬂ 1 N Folin ciocalteu reagent 1 mLE 3 7}sla F5-3]
33 S 20% Na,COs 1 mLE H7}ste] 229 9bio
7\1 3087 ¥ESAIZl & B3 = A (Ultraspec  2100pro,
Amersham Co., Uppsala, Sweden)E ©]-8-3}0] 725 nmel| 4]
FHEE S5 F Z8vE I Tamnic  acid
(Sigma Co., St. Louis, MO, USA)E % @ale] 24 et
Mo ZRE Albetdtt
T Pt o= e Jia 5(19)9 WS &85k
S48tk A& 1 mLell 5% NaNO, 150 uLE % tod
A Lo A 657F RS A17] B 10% A1C13 300 L8} &35
Al Aol 587 98- A]Z1 & 1 N NaOH 1 mLsﬂr
233 & 33 =A (Ultraspec 2100pro Amersham Co.,
Uppsala, Sweden) S ©]-8-31] 510 nmol|A] 3 =5 343}
At} & ZebE o] =82S Rutin(Sigma Co., St. Louis, MO,
USA)S A sto] 2det B34 o 2R AAalsiith
Z 3 e phenol—sulfunc acid S —"—3-6‘]—04 =

1[

[¢}

11th20). =, A& 1 mLol 5% phenol 1 mL9} 213t H,SO,
5 mLE 7}0}04 Aol 2087 W A7 F RRYE

Al (Ultraspec 2100pro, Amersham Co., Uppsala, Sweden)S
o] &3] 470 nmolH FFEE 2 z;d sl

DPPH radical &2H&M &3

DPPH radical &7 2/3- 1,1-diphenyl-2-picrylhydrazyl
(DPPH)¢] €15 & 01 ato] S 8tlth21). 5, DPPH
reagent= DPPH 12 mg-< absolute ethanol 100 mLoﬂ 43l 5t
T S5 100 mL H71ste] S =S 517 nmollA] oF 162
= ?éxé sto] Al 233tk Al & 0.5 mLo| DPPH reagent 5
mLE £33t Ao 1583t A7 & 3=
(Ultraspec 2100pro, Amersham Co., Uppsala, Sweden)Z &

B 2ok okl g o] AU
DPPH radical 27 24(%) = (1 %)XIOO

S : absorbance of sample at 517 nm
C : absorbance of control at 517 nm

ABTS radical 2H&Md &4
ABTS(2,2’-azino-bis(3-ethylbenzothiazoline-6-sulfonic
acid)) radical 22424 (22)2 7.4 mM ABTS(Sigma-Aldrich
Co0.)¢} 2.45 mM potassium persulfate S HF L2 &3}
o A2Q1 hAelA] 2447t Bt WA Ele] ABTS' = F4

AZL F 732 nmold FHFE Fke] 0.70:0.027F HA
phosphate buffer saline(PBS, pH 7.4)2.2 &A1t} 314
89 180 uLoﬂ AlE 20 ILE EF3te] B Ee] 187t
A1 B8 334 Al (Ultraspec 2100pro, Amersham
Co., Uppsala, Sweden)S ©]|-835}o] 732 nmol|A EF=E
273519 th. ABTS radical 2784 Al&e] H7} #3}
o] zpol & oot o] WMEER YERAUT

%) %100

ABTS radical &7 &84(%) = (1—
S : absorbance of sample at 732 nm
C : absorbance of control at 732 nm

FRAP(ferric reducing antioxidant power) &%

FRAPE Benzie®} Strain®] %'H(23)ol whe} o5 2o
=7 3131 T, FRAP reagent= 25 mL acetate buffer(300 mM,
pH 3.6)5 37CollA 73t &, 40 mM HClo £33t 10
mM 2,4,6-tris(2-pyridyl)-S-triazine(TPTZ, Sigma, St, Louis,
MO, USA) 2.5 mL%} 20 mM ferric chloride(FeCls) 2.5 mLZ
A7lsle] Az Th A& 30 plol] #|Z%¥ FRAP reagent
900 L} 579 90 ILE ¥ & 37TColA] 10837t 9H-8-A]
71 = —‘?—%%1?_7:“ (Ultraspec  2100pro, Amersham Co.,
Uppsala, Sweden) S ©]-8-3l] 510 nmol|lA] 3 =5 =% o}
St} FRAPE FeSO,-7H,O(Sigma Co., St. Louis, MO, USA)
S JFael AT BERACZRE ANk

RUNR RN B

A& Oyaizu®] W 4)ell whe} o3k 2ol 338t
St} A& 1 mLell 02 M phosphate buffer(pH 6.6) 2.5 mL$}

1% potassium ferricyanide £-< 2.5 mLE- 7|3t T 50°Col|A]

3057 HES AT} WHS- & 10% trichloroacetic acid &<

25 mLE 713 & d4ie] 3 5, A5 25 mLol SR

2.5 mL} 0.1% FeCls €9 05 mLE &3t the 343
Al(Ultraspec 2100pro, Amersham Co., Uppsala, Sweden)E
ol-g3ste] 700 nmoIA FFE=E 57‘4 skt

EAMT

T A3¥A3= SPSS(version 19.0, SPSS Inc., Chicago,
IL, USA)Z o] &3 EAHEA(ANOVA)S AA5t 3 7t
=24 B oA (p<0.05)S Duncan’s multiple range
test® A8t A4t
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2 AHEo] A3 Table 29F 2t} 8] &3 <€
ZE9 pHE 322-3.529] HE 2} iﬁLHI%OI =
& FEEAA Whon, FEE 19 Ato]= mv|ksith
T MS, M1, M2 2 M47} 4.00~4.20 °Brix & Tr/\}o}ﬂl
ura}y,&_o_ur M3 320 Table °Brix 2 T2 F3Eo H| 3|
A et Bk el gt ailsl 9 6‘?‘&@%
** ATl BEAE 1 AA =2 78 287 & 7P<1
o] 3= 58 % A} 59 280 o]&H 1 glon B
vy qlgto] 7l AEtheE AuE Hriet JJr*E‘%%
ZE 9 AW 5o It EeR Eﬂq Fo| o] &1
T B thRs). AHEE 3.60~5.85% % o)A o8
Elton, ou|zt E3&o] =& FEEA 585%=
7P =7 YR Jeong 526002 F<55 2ol whE en
7te] o]steA B8 Wstol| A 2 A] 2m|xke] pHE 2.81
0|3 A= 5.59%2kaL 3k oM, Kim 5(27) 2.7[A}
O] AEw 4.9%eta Busigied B AFelAe ATt
F& u|ALe] oS ol om|rje] EH]Eo] & FF

o] pH7}t 7P B UEhkom el ] BAEdC

o 4 H
,
lI.
i

O_EF

L3 P 3L ii

Table 2. pH, sugar content, and acidity of medicinal fruit mixture

Sugar content

Sample” pH Brix) Acidity (%)
MS 33740012 4.00£0.00° 5184039
Ml 3.320,01° 407:0.12° 4.8020.26°
M2 3.2040,00° 4.20:0,00° 5.85+0.00°
M3 3.500,00° 320£0.20° 3,60£0,00°
M4 3.490,02° 4.10£0.00" 4,05+0,00°

"MS, A mixture of same ratio (Corni fructus : Schizandra chinensis - Rubus coreanus
Miquel : Lycii folium = 125 : 125 : 125 : 1.25); M1, A mixture of different
ratio (Corni fructus : Schizandra chinensis : Rubus coreanus Miquel : Lycii folium
=2: 1); M2, A mixture of different ratio (Corm fructus Schizandra
chmensts Rubus coreanus Miquel : Lycii folium =1 : . 1); M3, A mixture
of different ratio (Corni fructus : Schizandra chmensts Rubus coreanus Miquel
o Lycii foliwm = 1 :1: 2 :1); M4, A mixture of different ratio (Corni fructus

. Schizandra chinensis : Rubus coreanus Miquel : Lycii folium = 1 : 2.
')MeaJls+SD (n=3) with different letters (a-¢) above bars are slgmﬁcantly dlfferent
by Duncan’s multiple range test (p<0.05).

48, & BHEHY, & BARCOSHY U

Fgdu) EF A FEEY %—%4%, < &2 Jﬂ%,
3 e
= o

M2(42.33%), M1(40.40%), MS(36.03%), M4(35.90%) =
M3(32.53%) o2 Uzl EH|&o] =& FE5E0] 7}
R BEA £ Ee] wE FEEAA Y Bk
o} = Zo¥|s € g ol 3RS M3o] 2+ 1454
g/100 g % 5.65 g/100 go.2 717 Bol F-E o] en
ok 73kl W3] BER} EFH g0 B FEEAA Hx
e Faro] 71g S5 FAAT A £F

=

F}l

ZFAAF5ES A A23H A2E (2016)

Hlgo] £ 55 F Zofus S 1454 /100 g
= 7P A vehston, & Eelus kel 7 9l
Uehd enal EH|Eo] & FEERT o 20 A=
A UEhstth enjxtel v S o] 83 SLET A
Holl thgk AFtellA] emah 3l Bz Baoe] 3 uﬂe
sheFe 717} 1,017.0 mgl 23,1390 mglLE E-EA} Eg ol
om|zp g el Hlgto] 3ul H =A FHroka Avkar
H 5t th28). & ZehH ol =3t ES M3olA 5.65
g/100 g2 = 7M #7] YEhg o, e FE2E 4.00-
4.66 g/100 gO-= FAFSHAl YElstth o3 #lsA sigte
& A EAlel el ExEo] e 23F Ak shtEA
ok 729t —‘%X}'“*% 7AW SR o] =9k Bhd o]
FA Holt}. o] 52 phenolic hydroxyl(OH)7| S Z+7] wj&
of a5l 71e Al a3 A 2o, kst
2 et 5o e AeEAd S 7RIt 39 gde
=2 B Rg 3tele] 7 Eejuls AR el o
W S| o, ndY AA|, Follol =, A, kst gl v
9}4(29) % T T2 39.30~48.36
SN} iM%— HERA AT Lee
5302 & FARSHA Yebdth
Haeti=d], T%—’F° o] 7P =3kd M29] F G o]

4836 /100 go- 2 =A U FARE ddke eIt

flo

Table 3. Yield, total polyphenol, total flavonoid, and total sugar
contents of extracts from medicinal fruit mixture

Total

Yield Total phenolic Total sugar

Sample” (4 basis, %) (TA. g/100 ) (Rugiv"gf/“l’lo% g (o, 1009
MS 36030307  978+029"  4.66t0.04"  39.30+0.03°
Ml 4040:040"  7.861028°  4.14007° 4170007
M2 42334033 729+026°  439+003 4836132
M3 32534036 1454%122°  565t022°  45.13+050°
M4 3590+052° 7644037 400£065  41.04+026°

"MS, A mixture of same ratio (Corni fructus : Schizandra chinensis : Rubus coreanis
Miquel : Lycii folium = 125 : 125 : 125 : 1.25); M1, A mixture of different
ratio (Corni fructus : Schizandra chinensis : Rubus coreanus Miquel : Lycii folium
=2 1); M2, A mixture of different ratio (Corm fructus Schizandra
chmensts Rubus coreanus Miquel : Lycii folium = 1 : : 1); M3, A mixture
of different ratio (Corni fructus : Schizandra chmensts Rubus coreanus Miquel
¢ Lycii folium =1 : 1 :2 : 1); M4, A mixture of different ratio (Corni fructus

. Schizandra chinensis : Rubus coreanus Miquel : Lycii folium = 1 : 2.
)MeaJls+SD (n=3) with different letters (a-¢) above bars are slgmﬁcantly dlfferent
by Duncan’s multiple range test (p<0.05).

DPPH % ABTS radical &7{&4d

Radical& EQFgsto] Al 4 A&
of Bldg Aol H7tg A &S el
UEhH = DPPH radical> ¥ % Sb4gh 543t
A eke] wkgol of3f radical L& A7 k=t AHEETH
(31). 5% %<] DPPH ¥ ABTS radical 27242 Fig. 154
%t} DPPH radical 2~A AL B84 91 &o] =

S GA w-g3t
T} By s
22 gt}
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M3©] 250~1,000 pg/mL E5=0l| A 25.80~86.09% % 7} =
& FAS Yehiflon, A ZTF o E AL]-3) ascorbic
acid= 100 pg/mL F=o4 66.65%2] a4kst &4-S et
Witk o2 FEE8 250~1,000 pg/mL x4 MS
17.89~65.69%, M1 14.65~57.63%, M2 12.89~45.94% 2 M4
11.69~46.16% w22 <F&dr| &3] &) TL3 MS9
DPPH radical 24 @40] M3 Th& 0.2 Egton, BE A
8o 5 o&A oz Z7lslAT) Lee S(32)S FE2&
Lo WE A 3552 DPPH radical 274842 A}
g A3 e 559 571 57185 DPPH radical
a7 BAel Frefsil Skt o, Lee G(33)& HwAt
v gH& $%E-2] DPPH radical 227 E4J¢] 50 pug/mL &=
A& 94.9040.68%°1™, 100 pg/mL &= E 9593+
0.81%% 50 pg/mL % o] oA F& o] &2 o7 9
sl =2 Akt Bt Qe Ao R YEhtha st
At

A)

100

0250 pg/mL E500 pg/mL W 1,000 pg/mL

DPPH radical scavenging activity (%)
g

Ascorbic acid Ms M1 m2 M3 ma
(100 pg/mi)

)

0250 pg/mL 500 pg/mL 1,000 pg/mL

-
&
<
&
2 : ¢
=
v
L}
E\ d
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c
H
e e ef
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= g B fg
[
B h i
g i i
%
=
™
<€

Ascorbic acid Ms M1 M2 M3 Ma

(100 pg/ml)
Fig. 1. DPPH (A) and ABTS (B) radical scavenging activity of
extracts from medicinal fruit mixture,

MeanstSD (n=3) with different letters (a-0) above bars are significantly different by
Duncan’s multiple range test (p<0.05).

ABTS radical 2AE& BE FE25NA =7t 7
ol wet &7 FAdo]l FrlstR e, 53] 250~1,000
pg/mL =04 M3 33.43~9049% % 71 =& 24
el o] DPPH radical 2~A 243 A 743k e
2tk 1,000 pg/mL EEA M3 9049% = o8 o=
=2 A4S Yep9len, MS 27.07-6922%, Ml
21.78~66.91%, M2 22.28~5521% % M4 21.16~53.12% <=
© 2 YEh} DPPH radical &2A 243 fAFHAl WERSETE
Jun 5(34)& BE 219l Q)] ABTS radical &7 242
ZA}3 A3} 60% acetone FEE-S AR T} S
TE At Go] TRl TR =40 B Btk
I Bty RE FEE0|A ABTS radical 22784 0]
DPPH radical 22784 ol| v]ale] =& &S Yehlidle
), o] thre] dATtol A ABTS radical 24 &4 7%
DPPH radical 227 &4 Bt} 74 Fo] 34kst B4 7 chain
breaking @4H} 245 B ST 5 o] B 2 2=

Vet B aste] 2 A7 Ao} e TH?22,35).

ol

FRAP ¥ g3

FRAPO X = FEE4| EAlste d4tst Edo] 4kshA
2 2Ag3) Aksh-2hed wh-ol] AR8-E|™, Ferric 2,4,6-tripyridyl-
S-triazine©] [Fe(I-(TPTZ),]"" }3HE-2 44sl-2-¢l Wk
ol&f 98-S = ferrous complex [Fe(I)-(TPTZ).]” =
Hath36). S b Fre FEEe] gitsl 52
& Bdo] dvkal HuE 3 ivh37). kean] E3HE
of W& F=E2] FRAP ¥ =2 Fg 29 2T} FRAP=
M30] 250~1,000 pg/mL E%=ol| A 0.36~0.86 iIMZ 7HE =
o g4S Yehliglen, MS, M1, M2 2 Ma= Z+zt
0.30~0.65, 0.28~0.50, 0.27~0.53 % 0.26~0.52 IMZ =&
AlgoA Tk ©|EX 02 FRAPZL S7HE S <lstith
Hwang 5 (38)2 73 5k 82 = (&shAl, a3t @A, 9+
9 zloko] FRAPE ZAMSH 23} 571] <8212 3 FRAP
e E3k4} 1,914.95+2.11 1M Fe’/mg= 7H3 =2 FRAP
4L Yeldlon, & v 9 S| g vl
PE wl 5714 FEAE T SR FEEONAN BT =2
gFoz T AAE AT & vt Huseich
ShA =2 reduction®] 34Fs} ¥E-E-ol| A hydrogen atom-=
Fro 2N AFHd A E A7, reduction-
ot Fpatsle] A ATER T wkEsle] 2Ritsle] A
< Walgth Flavonol 22 o] s ® AHERZ 252
AgA717] 18 A 2 wSshAY AAE AlE
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Fig. 2. FRAP (ferric reducing antioxidant power) (A) and reducing
power (B) of extracts from medicinal fruit mixture.

MeanstSD (n=3) with different letters (a-k) above bars are significantly different by
Duncan’s multiple range test (p<0.05).
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