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Extraction Characteristics on Soaked Liquor of Omija (Schisandra chinensis) by Freeze-thawing Process
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Abstract

Fresh Omija (Schisandra chinensis) has good marketability, but its quality is difficult to maintain during storage and distribution.
Freezing and freeze-thawing treatments can be utilized for the quality maintenance and processing of cold press juice. In this study,

the color, antioxidant properties, and the major components of soaked liquor from Omija with freeze-thawing treatment were analyzed
during the extraction periods. Each of the frozen and freeze-thawed Omija samples was soaked in 35% ethanol, extracted for 15
days, and used for analysis. The frozen and freeze-thawed samples showed a tendency toward better color and higher antioxidant
activity and major component levels than the controls, and freeze-thawing was the best. The results of this study showed that

freeze-thawing treatment improved the color, antioxidant properties, and level of the major components of Omija soaked liquor, and

freeze storage is suitable for making soaked liquor.
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Q U)X} [Schisandra chinensis (Trucz.) Bailll«= S, =, &
2 5o £ish= T (Magnoliaceae) 41=Q1 21]x}o] &
Wz g, A%, 25 Wk et oAl 7 g AT
9lo] Qu]Rte}il FHKim & Chun 1990; Han = 2019). £.9]
BHols euxte] dut2 H|YE £ ot A% 7+

HE Host= 5 39 7
o] 211, A, Adfl, FH, A, AL, AL 5 IS
kg 7} Qka 3F9itH(Yang JC 2012). Ar3HJeon 5 2008),

&H(Kim & Kim 2012; Jeong & Cha 2018), ¥¢H(Kim 5

2018), AZAME B3 (Kim S 2009), 7HE.5(Choo S 2013) &
7} 5ol B =it Qu|Rpe] FAE-L 2 Tt (lignan) O &
shizandrin, shizandrol, shizandran, gomisin 5-°0] ¥3-%o] 31 °.
™ (Park 5 2012; Choi 5 2019), tj$FeFA o A]+= schisandrin,
gomisin A, gomisin No] 37} AAH9] go] AZRE 7|F 0.7%
ol THalo Bk ALt QrlE oo
9t ofye} Ag o Rk thfstA o] &H I =T F7F E
o, QtEAJold o] £ER] FH2ML FAl0 112 S
Al 5tod(Cho & 2003) 7} F2ofl Qo] 7|54, I o=
2 YEOoItHKim 5 2003).
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Table 1. Retention time, calibration equation, and correlation coefficient values

Compound Linear range (ug/mL) Calibration equation Correlation coefficient (%)

Schisandrin 0.625~400 y=6.2758x —2.1572 R*=0.9999

Gomisin A 0.625~400 y=5.2694x — 1.4043 R*=0.9999
Schizandrin A 0.625~400 y=6.0192x —2.1825 R*=0.9999
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Fig. 1. Hunter color values of S. chinensis with freeze-thawing and extraction periods. Different capital letters and small
letters on the bars indicate a significant difference (p<0.05) among different treatment methods (capital letters) and different

extraction periods (small letters), respectively. A: L-value, B: a-value, C: b-value, D: AE*,; are meanstdeviation (n=3).
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Fig. 2. Color values of S. chinensis with freeze-thawing and extraction periods. Different capital letters and small letters
on the bars indicate a significant difference (p<0.05) among different treatment methods (capital letters) and different
extraction periods (small letters), respectively. A: 420 nm, B: 520 nm, C: 620 nm, D: Color Intensity, E: Hue. Values are
meanstdeviation (n=3). Color Intensity and Hue were calculated by equation; Color Intensity=420+520+620, Hue=420/520.
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