Journal of Life Science 2019 Vol.29. No.10. 1111~1119

ISSN (Print) 1225-9918
ISSN (Online) 22873406
DOl : https://doi.org/10.5352/JLS.2019.29.10.1111

Antioxidant and a-Glucosidase Inhibition Activity of Solvent Fractions from

Prunus mume Ethanol Extract

Jeong-Ho Kim', Hyun-Dong Cho?, Yeong-Seon Won®,

Kwang-Deog Moon' and Kwon-Il Seo®*

Wool-Lim Park®, Hye-Ji Min®, Sim-Hee Han®,

IDepurtment of Food Science and Technology, Kyungpook National University, Daegu 41566, Korea

Zlndustry-Academy Cooperation, Dong-A University, Busan 49315, Korea
*Department of Biotechnology, Dong-A University, Busan 49315, Korea

4Depurtment of Forest Genetic Bio-resources, National Institute of Forest Science, Suwon 16631, Korea
Received September 17, 2019 /Revised October 8, 2019 /Accepted October 21, 2019

Prunus mume, known as maesil in Korea, has been widely cultivated in East Asia and used as medi-
cation and food. However, because most of the previous studies concerning P. mume had been inves-
tigated its under extract state, detailed studies are still required for its extensive utilization. In this
study, we evaluated the antioxidant and a-glucosidase inhibitory activities of solvent fractions of P.
mume ethanol extracts. The ethyl acetate fraction showed higher DPPH radical scavenging activity,
ABTS radical scavenging activity, reducing power, and hydrogen peroxide scavenging activity than
other fractions. The DPPH radical scavenging activities of ethyl acetate fraction was 67.79%; ABTS rad-
ical scavenging activity was 60.03%; reducing power (ODsn) was 1.26; and hydrogen peroxide scav-
enging activity was 93.18% at 500 pg/ml. Also, the ethyl acetate and methanol fraction showed effec-
tive levels of a-glucosidase inhibition activity (69.25% and 72.29% at 500 pg/ml). Total polyphenol
contents and total flavonoid contents of the ethyl acetate fraction were 88.28 mg/g (gallic acid equiv-
alent) and 70.38 mg/g (quercetin equivalent), respectively. These results suggest that the physiological
activities of the ethyl acetate fraction are associated with its polyphenol and flavonoid contents.
Therefore, this study can be used as basic data for developing natural antioxidants and potential func-

tional material using P. mume.
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Fig. 2. DPPH radical scavenging activity of Prunus mume extract fractions. PMHF: Prunus mume hexane fraction, PMMF: Prunus
mume methanol fraction, PMEF: Prunus mume ethyl acetate fraction, PMBF: Prunus mume butanol fraction, PMAF: Prunus
mume aqueous fraction. Data values are expressed as mean as SD (n=3).
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fraction. Data values are expressed as mean as SD (n=3).
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Table 1. Total polyphenol and total flavonoid contents of Prunus
mume fractions extracted with ethanol

Contents (mg/g)

Samples Total polyphenol Total flavonoid
contents (GAEl)) contents (QE2>)
PMHE? 6.69+0.55 14.42+1.79
PMMF? 70.38+5.68 31.51+4.59
PMEF 88.28+7.42 31.37+7.71
PMBF 13.24+1.44 9.85+0.66
PMAF” 1.64+0.14 1.630.13

UGAE: gallic acid equivalent.

2>QE: Quercetin equivalent.

IPMHEF: Prunus mume hexane fraction.

YPMMEF: Prunus mume methanol fraction.
IPMEF: Prunus mume ethyl acetate fraction.
9PMBF: Prunus mume butanol fraction.

"PMAF: Prunus mume aqueous fraction.

Data values are expressed as mean as SD (n=3).
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