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Antioxidants and Anti-inflammatory Effects of Fermented
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In this study, antioxidant and anti-inflammatory of fermented Houttuynia cordata Thunb and scoria mixture extract
were investigated in vitro. Radical-scavenging activities of the ethanol extracts were examined by using a,0-diphenyl-f3-
picrylhydrazyl (DPPH) and 2,2-azino-bis(3-ethylbenzthiazoline-6-sulfonic acid (ABTS)) radicals assay. Consequently,
we confirmed that fermented Houttuynia cordata Thunb and scoria mixture extract dependent removed DPPH and
ABTS radical. Also, to confirm anti-inflammatory activity of ethanol extract, we treated fermented Houttuynia cordata
Thunb and scoria mixture extract on BV-2 cell with LPS. The result showed that fermented Houttuynia cordata Thunb
and scoria mixture extract concentration-dependent inhibited NO production. Therefore, fermented Houttuynia cordata
Thunb and scoria mixture extract showed inhibition radical oxygen activities and inflammatory and have available for a
pharmacological composition on neuritis-protection and treatment.
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METHOD

Fig. 1. Schematic diagram for preparation of fermented Houttuynia
cordata (FHC) and fermented Houttuynia cordata-scoria (FHC-S).
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Table 1. Total polyphenols and flavonoids contents in fermented
Houttuynia cordata (FHC) and fermented Houttuynia cordata-
scoria (FHC-S)

Total polyphenols” Total flavonoids”

Sample

(ng/mL) (ng/mL)
FHC 6.02£0.17Y 10.85+0.45
FHC-S 3.8440.32 8.5540.17

Y Milligrams of total polyphenol content/g of samples based on
galhc acid as standard.
DMilligrams of total flavonoid content/g of samples based on
quercetin as standard.

) Each value is mean + S.D. (n=3).

FHC : Fermented Houttuynia cordata

FHC-S: Fermented Houttuynia cordata-scoria
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Fig. 2. DPPH (A) and ABTS (B) radical scavenging effects of
fermented Houttuynia cordata (FHC) and fermented Houttuynia
cordata-scoria (FHC-S). Dilution concentration: 5%, 10, 50<,
100<.
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Fig. 3. Effect of fermented Houttuynia cordata (FHC) and fermen-
ted Houttuynia cordata-scoria (FHC-S) on cytotoxicity in BV-2
cells. FHC and FHC-S was treated with various concentrations in
BV-2 cells for 24 h. Values are expressed as the mean £ SD (n=3)
of determinations made in triplicate experiments. Dilution concen-
tration: 10<, 20><, 40<, 100°<, 200
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Fig. 4. Effect of fermented Houttuynia cordata (FHC) and fermen-
ted Houttuynia cordata-scoria (FHC-S) on NO production in BV-2
cells. FHC and FHC-S was treated with various concentrations in
BV-2 cells for 24 h. Values are expressed as the mean £ SD (n=3)
of determinations made in triplicate experiments. Dilution concen-
tration: 10°<, 20><, 40<, 100><, 200>
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