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Abstract

This study aims to present basic data on long-term sexual effects of Savory (Satureja hortensis) by analyzing its zinc and
V.B3 contents. These contents result in the activation of sexual functions induced by the blood concentration of sex
hormones, thus improving menopauale symptoms. Results were obtained on August 20, 2020 after experimenting with 100 g
of the herb from six indoor (green-house) experimental plots. The V.B3 results were analyzed using 100 g of Savory planted
in open soil. Zinc had the highest values at 2.161 mg from the bed soil compounded with sapolite and poultry manure in the
indoor condition and 2.077 mg from bed soil mixed with clay in the outdoor condition. The presence of V.B3 in Savory was
also confirmed. Further research should be conducted on the interactions between Savory and other herbs.
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Al oJste) 7] ef ol2 B A= sjHefar g
T Q= olF% oofEe] fradto s AR E Y
5| Hi= Aol F5] 4 A 8l o™ (Rachel Emma
Westfall, 2001), S4] & of e} %4121 Q1 Gl 7HA]
QIAof] 23 EA ARSE AL QlTk ofste] R H =4S &
E5}A slaL g o] A EHA 4H0] ol thgt 8=
=751 Y AHKH Ministry of Health, 2007) &tfl-&
T AEY 20 e o] A7 oot 75 5
of| = FA7F LR HA] AlA|of| thegt Fakgo] 2| A ]
2Uth(Hwang, 2004). o]of| whe} 2 ¢15tof A= o]
A B2 o] sUbR ATAIA, A2 A Q) 7SS 3
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dato] Uh 223 o] Qli= 3| BE o] R AR F=ol4]
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(Jackson and Burns, 1974) 27|54 X 2o =8-S &
tiKim etal., 2007). 7}9}=-Z(Carvacrol) A E-& &t
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Fig. 1. As a result of requesting Dongjin Life Research Institute for Zinc content indoors.
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Fig. 2. As a result of requesting Dongjin Life Research Institute for Zinc content outdoors.

Table 1. Zinc content by soil/place (mg/100g)

By Soil By location Greenhouse Outdoor
(D Masato 1.532 1.073
@ Clay 1.309 0.814
@ Bed Soil 1.728 1.038
@ Bed Soil/Masato 0.641 0.513
® Bed Soil/Masato/poultrymanure 2.161 1.105
® Clay/Bed Soil 2.077 1.480

*Results of zinc content requested by Dongjin Life Research Institute

Table 19]1412} Zo] LA1(A) o141 2] o}(Zinc) o]
SRS A%o] 7P She Fig 19] GARE/IbARE
/A4 2161 mg 0.2 7k e e o, @4/
AFE O 422,077 mg ©.2 F WiR 2 Kol A thee
@/FEolA] 1.728 mg] SRS 193, oF9l(Zine) 3t
fgo] 7 Ghe Eoke @AFE/IIAIEO]A] 0.641 mg
< Bt o= g2 70] A A 02 Yol A
5 o} Ql(Zine) 2] G5k Alg 2 AT e] Aol 9

22 %4 U9k

Table 12] A¢]o|A= Fig. 29| @FHE/AMEA
1.480 mg O 2 7 & o}(Zine) TS B,
GAFE/ AR/ A B A 1.105 mg & &2 = HA <] 5
Fe Hglon, d e o g Pgo| 7 wld Mapat
Eo A= 1.073 mg 2= Al O] Shids Hol=3lch
Al9]0)| 4] o}(Zinc)Tha-EFo] 71 e EoRo. @ Al (A]
) oA et 5 A @A E/mpALE ]| 4] 0.513 mg 2 L
Epteh



410 e - 2HE

HMIOIEEl0) 285 = vitamin B3 244 ~ HPLE BO-FITAC
» Aloj=2|o] #{E vitamin B3 £4 (HPLO)
} = | Niscmemides @2 / Nieon2 ZSUZ SUA U0 TI27 S8 v 2BET0)

At HPLCR Hoid

ARG O
1

et e i ATERERE ASY 1T Mo

S BEER Y

Nacne BE=% 100mg/L 8 T2BE 736279, BEri0th< 2 2N 28890101710)
FLbA| EBUYME Eimg/l, HBME EimakgRE ALE

Fig. 3. HPLC Analysis table.
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» H0|=2|0f 272l Vitamin B3 £ (MS - MRM mode)
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Fig. 4. MS-MRM modeAnalysis table.

*As a result of requesting BIO —FD & ¢ for V.B3 (Niacn) content outdoors

Table 2. The content of V.B3(Niacin) that was requested by BIO-FD&C

Anal Calculated
Sample Sample Analyte peak Analyte peak Analyte peak 2 yte. alena é
name type name area (counts) height (cps) concentration concentration

(mg/L) (mg/L)
Niacinamide 1ppm Standard Niacinamide 1 1.07e+006 2.03e+005 1.00 1.00

Savory extract 1 Unknown Niacinamide 1 2.31et004 4.81e+003 N/A 0.0215
Niacin_1lppm Standard Niacin_1 7.01e+005 1.27e+005 1.00 1.00
Savory_extract 1 Unknown Niacin_1 1.14e+005 2.07e+004 N/A 0.163

*Results of V.B3 (Niacin) requested by BIO-FD&C

2.1.2. Vitamin B3(Niacin)Q| &_&f

Ao] = E](S, hortensis) 0| ¢35 Vitamin B; 542
D3l Mol 8] &5 Fig. 30f|4] Hzo] 11/d5 A
A Z2utE 13 (HPLC) E<1A] Nicotinamide+=
Z %31, nicotinic acid= NI} 5 A|7to] T} =
P} UEAEFUV 28] o] kA LhebA Fig. 40)14
e} ZHo] MS(MRM mode) 2 #-412 71 3¢5k Act.

Fig. 40]| A ¥5=0] NiacinS 5 1 mg/L 2] 1] 31
0] 7.01e0.05 18] Alo] 2] 23108 2) 7L
A 1.14+e0.050]7]9] Niacin®] g2 1.63 mg/Kg
© 2 1}Elth Niacinamide=MS/MS MRM mode &
ShRIAof 329 1 mg/L 2] ]| A 0] 1.072+0.06° ]t
Alo| B2 FZA(108) =) u]ZH 2 0]2.31+e0.049]
71011 0.215 mg/Kg o &= LEpyit). o] 2|3k Aifof| w2

el

ol E 571918l EF w=xmoll A HaEE 100 g - HIER
B; ]| th3}o] a243(Coriandrum sativum) 2] A1 S AJA]
B} 114x(Coriandrum sativum) ] Ao A= 1.114
mg?] FhaekS HYTHUSDA, 2018).

CRA] 281 3145 Coriandrum sativum) @] -9 A%
100 g & V.B3 o] 1.114 mgo]al & A2 ti4f
¢l AJo] X 2](S,hortensis)= 100 g & 0.163 mg K o]
B2 VB3 B o Ao ghiiol 282 d = 3L
Ak EQF Aol whE A 7RA] = whetE A] Rt
= H7I%th
3 A=

- =2

Ao 2](S,hortensis) 2] AESHA] 2H8-2 U&= A
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Al5kear 71 287135 aetsigich

o}(Zinc)> 7+ B M 29| TS AT 9=
5=t oF(Zine) 9] o7 100 g A (A )
A ASo] MR G/FE/MIARE/ AR Al A
2.161 mg= 714 wo] FH1-E]o] AL OF =/ FE A
S|4 2.077 mg o QAME AlF Lol 4 1.728 mg
RaL o 2]F 0 = AJ5o] = H DR AR Lol A
1.532 mg 9] ghfrego] Urebtt. A ejola= @[ =/ 4
B Aol A 1.480 mg QY E/TFAME/ AR Al o]
A1 1.105 mg <=0] QL DHFAHE AT ol A= Al HAY
21,073 mg0 & FHOEES 16T @AFE/MIALE A
o4 0.513 me= 7 ghp ol A Urept,

V.B3¢l L}o|o}Al2 1.63 mg/Kg & FHa-E]9al Lo)
oF4lopto] 4= 0.215 mg/Kg 2 WERRiTth

o| 4k} 2 ABHE Fo}od oRZing) o] A% £
(AUOIAT = GAHE/L AL/ Al ktol A 71 Bho] 1]
13, Alelo s GHEAROIA 7P B Shiake
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