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Abstract Total polyphenol content and biological activities of water and methanol extract from
Aronia melanocarpa berry, leaf, stem and twig were analyzed to investigate the potential for a
bio-functional material. The polyphenol content of leaf and twig extracts were higher than those
of berry and stem extracts. DPPH radical and ABTS radical scavenging activities of both extracts,
were measured in order of twig, leaf, berry and stem. Tyrosinase inhibitory activities of water
extract were measured in order of berry, leaf, twig and stem. Those of methanol extract were
measured in order of twig, leaf, berry and stem. The nitrite-scavenging ability of water and
methanol extract were measured in order of berry, leaf, twig and stem. Consequently it was shown
that the non-edible parts of aronia, leaf and twig, had antioxidant activities and nitric oxide
scavenging activities. It is expected that these materials could be used as functional bio-materials
in bio-health care products including cosmetic products.
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Fig. 1. Total polyphenol contents of berry, leaf, stem
and twing of Aronia melanocarpa
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Fig. 2. DPPH free radical scavenging activities of
Aronia melanocarpa extracts: water extract
(@) and methanol extract b) (—@—,
berryy —O—, leaf;, —W—, stem;
—— , twig)
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Fig. 3. ABTS free radical scavenging activities of
Aronia melanocarpa extracts: water extract
(a) and methanol extract (b)) (—@—,
berry;y —O—, leaf; —w— , stem;
—— , twig)
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Fig. 4. Tyrosinase inhibition activities of Aronia
melanocarpa extracts: water extract (a)
and methanol extract (b) (—@— , berry;
—0O—, leaf; —w—, stem; —v—,
twig)
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Fig. b. Nitric oxide scavenging activities of Aronia
melanocarpa extracts: water extract (a) and
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