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Mistletoes are hemi-parasitic plant growing on different host tree and shrubs. They are traditionally
used in folkloric medicine for the treatment of diarrhea, cough, diabetes, hypertension, cancer and
skin infection. The purpose of this study was to determine the contents of phenolics and antioxidant
activity of 70% ethanol, 100% methanol and hot water extracts of Jeju camellia mistletoe (Korthalsella
japonica Engl.). Ethanol was most effective in extracting total phenols (7,427 mg gallic acid equivalent
(GAE)/100 g) and flavonoid (1,777 mg rutin equivalent (RE)/100 g). The free radical scavenging activ-
ity, 1,1-diphenyl-2-picryl hydrazyl (DPPH) (ECs = 7.8 mg/ml) and hydrogen peroxide (H»O2) (ECso
= 1.4 mg/ml), and the capacity for chelating metal ions (ECs = 8.0 mg/ml) and reducing power (ECso
= 14.9 mg/ml) of the samples also higher in ethanolic extracts. The strong correlation (r* = -0.996~
-0.881) between antioxidant capacities and the phenolic contents implied that phenolic compounds are
a major contributor to the antioxidant activity of the ethanolic extracts of Jeju camellia mistletoe. As
conclusions, Jeju camellia mistletoe contains bioactive substances with a potential for reducing the
physiological as well as oxidative stress and this could explain the suggested cancer preventive effect
of these plants as well as their protective role on other major diseases.
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Table 1. Total phenolic and flavonoid contents of the 100% methanol, 70% ethanol and hot water extracts from Jeju camellia mistletoe

Total phenolic contents (GAE" mg/100 g)

Total flavonoid contents (RE? mg/100 g)

Solvent
100% methanol 6,578.4+79.35°
70% ethanol 7,426.7+114.68
Hot water 5,320.2+61.58°

1,623.1+98.40°
1,776.9+32.40°
829.9+10.86°

UGAE (gallic acid equivalent); RE (rutin equivalent).
All values are mean + S.D. from three separated experiments.

““ Mean values not sharing the same letter are significantly different

at p<0.05 by one-way analyses of variance followed by Duncan’s multiple range tests.
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Fig. 1. DPPH radical scavenging activity of methanol and 70%
ethanol extracts of Jeju camellia mistletoe (Korthalsella ja-
ponica). ECs) means the effective concentration at which
the antioxidant was 50%. Each value is expressed as
mean on at which the statistically differences from
methanol extract (p<0.05). L-ascorbic acid was used for
the positive control (data not shown).
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Fig. 2. Hydrogen peroxide scavenging of methanol and 70%
ethanol extracts of Jeju camellia mistletoe (Korthalsella
japonica). ECsp means the effective concentration at
which the antioxidant was 50%. Each value is expressed
as mean on at which the ‘statistically differences from
methanol extract (p<0.05). L-ascorbic acid was used for
the positive control (data not shown).
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Fig. 3. Ferrous ion chelating of methanol and 70% ethanol ex-
tracts of Jeju camellia mistletoe (Korthalsella japonica).
ECs means the effective concentration at which the anti-
oxidant was 50%. Each value is expressed as mean on
at which the statistically differences from methanol ex-
tract (p<0.05). L-ascorbic acid was used for the positive
control (data not shown).

Z5(121%)% FBHET< L-ascorbic acid®] 24 (40.9%

Y FEAAM MRS W o 341 AolE &

ANEH, ECs #he Tl & 7o LS wiw g4
_i’_

1

94 mg/mlZ 70% &L &2 AHES 5

g chelating 2/& WER ST (p<0.05)(Fig. 3).
FHAE Aol chelating 34 54 23 oghg
=o] o 54% &4S vEkd A2 Hustgs | & o
Aol ZAo] HuA w2 Aoz Hop Fy4k A5-2olo H
8 A A7t £ A& JHYE B8, 169 F
FH = ARE Bl Yok BF w5 A5 g A¢o]
o kst 5ol th Aol A[21] cocoa tree, cashew tree
Agadole MEg FEE chelating 42 7+ 55%9} 65%
B AT EHET HuF 52 0w HES o
ol AfAole Y 39 Fof Aolk AR o &7
o Zolo] mE oz 7dEH

7 100% WEE FEEL 159 mg/ml, 70% A&
FEE

4 rlo @ > to N

kel
R
=
53
o

A

< s 2g 9 o )2 SN ELT B
% FodtE 585 EatH, ferricferricyanide
(Fe™) £&Eo] 45 T8 free radicald A3 A
ferrous ion (Fe’)Z

7‘]0i/\ﬁ[17], & galg)
e dErRIT7]. "“—H)r
3, Fig. 49 Vet A
Z s g w2 %%@'9] 2ol 7

_@_
_6“
off

b
lo

i

-

121 @~ 70% Ethanol (EC,5=14.9 + 0.06 mg/ml)
; —+ Methanol (EC,5=15.6 + 0.07 mg/ml)*
g
§ 0.8
®
§ 0.6 - /
»
02 -
0] : ,
0 5 10

Concentration (mg/ml)

Fig. 4. Reducing power of methanol and ethanol extracts of Jeju
camellia mistletoe (Korthalsella japonica). ECos means the
effective concentration at which the absorbance was 0.5.
Each value is expressed as mean on at which the
“statistically differences from methanol extract (p<0.05).
L-ascorbic acid was used for the positive control (data
not shown).
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Table 2. Correlation coefficients between antioxidant compounds
and antioxidant activities of Jeju camellia mistletoe

DPPHY HpY FICY RPY
PC -0.981: -0.986: -0.995*: -0.996*:
TFC? -0.926 -0.922 -0.886 -0.881

UTPC (total phenolic contents); *TFC (total flavonoid contents);
IDPPH (DPPH radical scavenging activity); “HP (hydrogen
peroxide scavenging activity); *FIC (ferrous ion chelating activ-
ity); RP (reducing power).
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