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This study was performed to determine the ethanol ratios (30%, 50%, 70%, and 90%) of extraction sol-
vent of Seomaeyakssuk (Artemisia Argyi H.) prepared using different methods (drying at room temper-
ature [D], aging at 60C for 7 days after drying [AD], and roasting for 30 min at 160T after drying
[RD]). The extract yield of the D extracts was lower than that of the AD and RD extracts, but the
ethanol concentration of extract solvent did not affect. The L, a, and b values of the D extracts were
highest, whereas those of the AD extracts were lowest. No clear trend was observed in the ethanol
ratios. The soluble solids, total phenol, total flavonoid, jaceosidin, and eupatilin contents of each ex-
tract varied significantly, with RD > AD > D. The soluble solids significantly increased by ethanol
ratio of extraction solvent, but other phytochemicals contents of 50% and 70% ethanol extracts were
higher than others without affecting the processing methods. The 1,1-diphenyl-2-picrylhydrazyl
(DPPH) radical scavenging activity was highest (77.71%) in the 70% ethanol extract obtained from RD.
2,2-azinbis-(3-ethylbenzo-thiazoline-6-sulphonate(ABTS) radical scavenging activity was significantly
higher in 30-70% ethanol extract than 90% ethanol extract from RD. The results suggest that the con-
tents of active ingredients and radical scavenging activity of ethanol extracts from Seomaeyakssuk were

highest in the RD extract using 50-70% ethanol.
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Table 1. Extracted yield of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of solvent and different

preparation methods

(%)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90
Drying 6.73+0.15"°9™) 5.84+0.03* 6.06+0.17°" 6.44+0.22"
Aging 7.02+0.11° 7.80£0.11° 7.10£0.05" 6.64+0.15™
Roasting 7.17+0.08"* 7.50£0.05" 7.83+0.02° 7.22+0.06"*

UEach value represents mean + SD, n=3.
2)a-c

3)A-C

Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.

Table 2. Hunter’s color values of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of solvent and

different preparation methods

Tt Preparation Ethanol ratio of extraction solvent (%)
em
method 30 50 70 90
Drying 32.44+0.05"9") 32.96+0.04° 33.34+0.04 41.5020.09°
L Aging 11.84+0.06™ 9.28+0.04° -0.37+0.02 -11.66+0.05™
Roasting 13.23+0.09" 14.20£0.04"° 14.80+0.09° 15.32+0.24
Drying 34.42+0.05C 33.900.06 29.74+0.34 42.36+0.03%
a Aging 9.64+0.08™° 6.11+0.02° 2.21+0.08"° -4.45+0.04**
Roasting 15.32+0.24° 14.53+0.05" 8.06+0.26" 25.26+0.10"
Drying 46.16+0.08° 42.87+0.59® 34.47+0.09 34.30£0.25
b Aging 0.08+0.02"" 0.51+0.16" -1.80£0.03" -6.230.11**
Roasting 25.96+0.10° 25.16+1.19° 16.58+0.17" 14.2240.61°*
DEach value represents mean * SD, n=b.

2)a-c
3)A-D

Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.
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Table 3. Soluble solid content of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of solvent and

different preparation methods

(Brix)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90
Drying 11.87+0.06* 17.13£0.06"° 20.10£0.10° 20.87+0.15"
Aging 12.2340.12° 17.47+0.25" 20.60+0.10° 20.90+0.20°
Roasting 12.40+0.10° 17.83+0.06™ 20.90+0.00° 21.00£0.10°

DEach value represents mean * SD, n=3.
2)a-c

3)A-D

Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.
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Table 4. Total phenolic compounds contents of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of

solvent and different preparation methods

(mg/100 ml)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90
Drying 20.810.62"2) 20.81+0.76" 12.830.46" 5.66+0.09**
Aging 66.01+3.75" 82.16+7.53" 84.2142.93" 9.54+0.37°
Roasting 207.26+12.90° 192.60+8.30° 210.62+1.06° 40.18+0.35
DEach value represents mean * SD, n=3.

2)a-c
3)A-C
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Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.
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Table 5. The Jaceosidin and eupatilin contents of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of

solvent and different preparation methods (mg/g)
ltem Preparation Ethanol ratio of extraction solvent (%)
method 30 50 70 90
Drying 0.05+0.01"°24 0.17+0.00"" 0.27+0.00° 0.50+0.01""
Jaceosidin Aging 0.03+0.00™ 0.10+0.00° 0.11+0.01°" 0.04+0.00
Roasting 0.45+0.04"* 0.83+0.04 0.96+0.00" 0.71£0.00%
Drying 0.01£0.00™ 0.06+0.00" 0.09+0.01° 0.17+0.01°
Eupatilin Aging 0.01£0.00™ 0.04+0.00™ 0.04+0.01° 0.01£0.00™
Roasting 0.18+0.02"* 0.34+0.03°% 0.370.04° 0.30£0.03°

DEach value represents mean * SD, n=3.
P
2)a-c

3)A-D

Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.



28 BB ULRIX| 2017, Vol. 27. No. 1

Table 6. Total flavonoid content of Seomaeyakssuk (Artemisia Argyi H.) ethanol extract from various ethanol ratio of solvent and

different preparation methods

(mg/100 ml)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90

Drying 7.14+0.407°7%) 9.92+0.93° 6.92+0.25" 1.99+0.11**
Aging 29.96+0.04"° 41.50+0.70° 40.67+1.27° 499014
Roasting 102.82+0.18 119.84+0.18° 118.00+0.61° 23.34+0.00°*

YEach value represents mean + SD, n=3.

»Means with different superscript in the same column are significantly different at p<0.05.
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AAE 248 2 ANSE 3F(50%, 4%
)9 g FEES 500 ug/mlE F55 24359 DPPH
radical £2AE4-& =43 4 I (Table 7), ‘%4—%%7 S A&
Z5o] 247 4574~77.11%9} 12.26%~7 &

0} 2533~3051%2 A& Yehd &
o] & AFoIqth B3 H& FEE2 4% FEEY
S4BT fFostA =of Al A 24 F DPPH
AZAel 7H =4

FE287 F deg R0 wHAE S5, SAE Py
& 25 70% A& FE3F 2 DPPH radical £2A &4 0] 713
=oted, F25E 848 27 3051%, 70.02% 2 77.71% %
oh Wb &AL 5849 90% ek 2B 77 1226

1] 3]

%St 45.74% 2 THE 529 &S FEE g9Hoz
gAo] Uttt SAZLE 0% NS F25 B4 o] 3051%
2 fYH02 =341, 30%, 50% E 90% e FEE 71
B F94Q Aolg HolA okt

NetE F=ol e WF FE2EY HF50% oEtE F&
Eo] Eo|1} 100% ole-E FZEo v|3] DPPH radical 47
Aol f &tk RaFo 9lom[13], Kim 5[24]% 70% I
Be FEE0 0% AeE FEERY Uz AAEH] O
E5S 23 bk e o) B AT Aot AT

I 71807t £ e A Hed £49 £30]

Table 7. DPPH radical scavenging activity of 500 ug/ml Seomaeyakssuk (Artemisia Argyi H.) ethanol extracts from various ethanol

ratio of solvent and different preparation methods

(%)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90
Drying 26,610,664 25.33+0.48" 30.51+1.54"° 25.53+1.61"
Aging 41.9240.94" 66.91+0.97° 70.02+1.25% 12.26+1.11%
Roasting 73.89+0.49 74.78+0.14 77.7140.30° 45.74+0.91°
DEach value represents meantSD, n=3.

2)a-c
3)A-D

Means with different superscript in the same column are significantly different at p<0.05.
Means with different superscript in the same row are significantly different at p<0.05.
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Table 8. ABTS radical scavenging activity of 500 ng/ml Seomaeyakssuk (Artemisia Argyi H.) ethanol extracts from various ethanol

ratio of solvent and different preparation methods

(%)

Ethanol ratio of extraction solvent (%)

Preparation method

30 70 90
Drying 29.63+1.90"2%) 29.90+1.90 27.61+1.19" 10.45+0.23*
Aging 80.52+0.80" 95.62+0.69"” 90.79+1.59"™ 12.69+1.69™
Roasting 96.59+0.05" 96.69+0.04" 96.500.02 54.46+0.28

YEach value represents meantSD, n=3.

»Means with different superscript in the same column are significantly different at p<0.05.

3)A-D.

O &olstths Lee 5309 Hi ot A 2o g8 A=A 3

=9 57 2S5 el Uz Y 245 S Boldte
HI[16]2 v FolE o & A5 A3 T 50~70% o &
FEEO B fr]4e - £ o) A4 FFE
o] &&0] By o] F #HE 3¥E°] DPPH radical £24E4
S zoled ¥ W AoR #ddT

ABTS radical 2H&M
AA P e nes
Aol ofs FEEE 500 ug/ml FEE
2AEA A= Table 83 2t} ABTS radical

DPPH radical &2A &3 59T Ao
1045~29.90% 2] & S48 Held i3

Z2E290% AL FE2EE5 AYstas Aol 80% oo
2 50% FE2E4 w8 ¢ 268 0 EAo] =y FE 4]
9] et FEo] WE ABTS radical 244 & Aol oF& 2]
AA 2 Wl A 90% e FEEo| foHo g 7}
B ggo] doka, $15% & 30~70% AHE FEE
o= A FoFQ Aol7t Ytk B, sA4% FE=
250% TS FE2E5Y 4o FYHOE 1, GFoE
70% AL FEE0] 90.79%2 =2 A4S YA

DPPH radical A&/} ABTS radical 24842 &5
gatst &4 SAMORAM AF o] &HE WHoAT & AT
o] Aol A= ABTS radical &4 &4 ©] DPPH radical 44
ARG didez =4 SHHAG. ol ABTS i ol
DPPH WHET} F4 %04 8438} A (hydrogen-donating anti-
oxidant) ¢t H - &% 4}3}A] (chain-breaking antioxidant)
& BT SAY + 93, F8%(aqueous phase)T 7174
(organic phase) Bl 2 &o] 7bsd Aol 917] Wl
ABTS radical 2484 0] 1 sensitives}Al YEIUYE AOZE
HAHATE Re 5[43]F Jeong 5[14]9 AT YA AT

ZAR 2
2 47 A48 AGFEAG S AL (FA
H 5 R0004407)9] Aol ofaf o] Fo1 Ayt

10.

11.

12

Means with different superscript in the same row are significantly different at p<0.05.
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=5 A2 ¢S Ealst MOfUS HEtES FE22| 0|3lEHy E4
2z Z0ly - 2YyE - 83 - AN
(AhygaimtsdT74)

B AFdAe A48 2454, 4, 95)3 7= &1 F g9 EFHE(30, 50, 70, 90%)°l wk2 A of
ok&r FE 59 o|gety EAN ks A4S vaste], A AAE 24 2 FE2EWE EAstuA s
FEEY &2 SUSKFEE M AT HeE FEEC O %1, A 5 BE AT FH
A FdT AEE L a, bt BF 4% FEEAA M =03 XY Aol M Al s4% FEEIA
T E Bt 784 1HE FFE Had, s4S 128 08 1 de&Y HEo| FIEFE 1
SeF e F7et AT F HE, jaceosidin, eupatilin ¥ F ZEtR ol 3 k3 HER 4% URE 2
2 =gton, AwkA o7 50%9 70% ANEE FEE0] 30%9 5% NS FEE HlF FHoR B o]
%tk DPPH radical 24 43 ABTS &t 2AZAH LS HE& FE280] $74%H 4% FE2E vl =9
=6, DPPH radical 27 4& |34 70% e &5 7771%2 284 713 #9o, ABTS radical
AA L HEE 30%, 50% 2 70% AEE FEE0| 96% o) 2 S YEMHSUT. o]t AR ERH
Mook AT e A s & F50%~70% AHSE F2 o] FEAEY S 7 2ASA o
Eae UG H



