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Abstract

In this study, antioxidative activities of Jeolpyun containing Smilacis chinae R. extract powder (2%, 4%, 6%, 8%) were evaluated
using total polyphenol contents, electron donating ability on 2,2-diphenyl-1-picrylhydrazyl (DPPH) and decomposing ability of
hydrogen peroxide. In chromaticity analysis, the brightness significantly decreased with increasing Smilacis chinae R. extract powder
content. Jeolpyun containing 6% Smilacis chinae R. extract powder revealed the highest value (9.67+0.603) for the redness and 2%
Smilacis chinae R. extract powder was the highest value (14.20+0.917) for the yellowness. Total polyphenol contents of Jeolpyun
containing 8% Smilacis chinae R. extract powder were the highest content of 17,320+£390.38 pg gallic acid equivalent/mL (GAE/mL).
Total polyphenol contents were significant relation at p<0.05. Electron donating ability for Jeolpyun containing 8% Smilacis chinae
R. extract powder revealed the highest electron donating ability (74.24+0.827%). Electron donating abilities revealed significant
difference (p<0.05). Jeolpyun containing 6% Smilacis chinae R. extract powder revealed the most hydrogen peroxide decomposing
ability (—3.38+1.44) and hydrogen peroxide decomposing ability revealed significant difference (p<0.05).
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| Washing rice (X3 times) |

- Soaking rice in water for 8 hrs
- Adding salt
- Milling rice

| Rice flour

- Adding mixture of Smilacis chinae R. extract
and water
- Sieving (20 mesh)

| Setting in steamer |

- Steaming for 20 min
- Kneading the steamed rice flour for 20 min

[ Molding (5x5%1 cm) |

| Jeolpyun |

Fig. 1. Procedure for Jeolpyun made from Smilacis chinae
R. extract powder.
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Table 1. Formulas for Jeolpyun added Smilacis chinae R. extract powder

) Samples
Ingredients
0% 2% 4% 6% 8%
Rice flour (g) 500 490 480 470 460
Smilacis chinae R. extract powder (g) 0 10 20 30 40
Salt (g) 5 5 5 5 5
Water (g) 110 110 110 110 110
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Dongducheon, Korea)g AME-5to] 547t 52 AZRsI0] 114
A ARE Ath 52 Ax"E F2EERHO 70% ollg=
2 mLe} $F< 1 mLE Y3l vortex mixer(Thermolyne, Iowa,
USA)o|A] 73stA] Aol tholl PAIEE]7](Multi-tube Carrier
Refrigerated Centrifuge VS-550, VISION SCIENTIFIC Co.,
Seoul, Korea)Z 3,000 rpmo]| 4] 3827t QA E 2|5t E2lH
Fedts FsiA & EYHeR 34, AAsods 4
7123 hydrogen peroxide A|A50] tol] SH& 5l E
29 2380 58 Tslo] AxT AHe] P Bk
_%_

Yield(%)=
A experiment/ EEY FE2&F EUZ A2H AH(g)x100
A experiment: EET F2E FUE A2H dHY F2E()

A% BEEY 559 A7HEe EYoto] Azt dHe
MA}A(COLOR READER CR-10 Plus, Konica Minolta,
INC., Osaka, Japan)& AF&5}lo] WX (L, Lightness), A0
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St} Zsto] o2 BgtoZ LrehfgitkHan & Yoon
2007).
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acid2 #E HFAS oL, & &8s T2 gallic
acid equivalents(GAE npg/mL extract)& ZHAFSIECY.
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2]+ Statistical Package for the Social Science Program(SPSS,
version 21)& AR8-5F0] EAREA (one-way ANOVA)S AlA]
oFRA L, Ad 7HY] 721442 Duncan’s multiple range test
Z p<0.05 FolA A
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Kim JG(1995)= & B AA A= F7143 dg4E
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E EUS TRoA] g2 dH[A 0.68+0.045 g9 FEE
2 & B A 9] B 1A AR 2 2ehdo] gy
=o] A= *}Eﬁﬂr BEEY 25 E¢ oo Ed
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Table 2. Yield (%) for Extract obtained from Jeolpyun
added Smilacis chinae R. extract powder

Content The extracted (g) Yield (%)"
0% extract powder 0.68+0.045° 0.91°
2% extract powder 1.35+0.095 1.49°
4% extract powder 2.10+0.055° 2.30°
6% extract powder 3.16+0.131¢ 3.47
8% extract powder 4.16+0.091° 4.61°

F value 741.252 896.709

D The extracted (g)/the Jeolpyun containing Smilacis chinae R.
extract powder (g)x100.

The data are displayed with meantstandard deviation (n=3).

Means with different letters (*°) within columns are significantly

different at p<0.05.
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Table 3. Hunter’s color values of Jeolpyun added Smilacis chinae R. extract powder

Ratio of Smilacis chinae R.

Hunter’s color value

extract powder (%) L a b
0 57.1+4.004° -1.63£0.115 5.17+0.451*
2 38.53+1.320° 8.17+0.379° 14.20+0.917°
4 30.67+4.086° 9.30+1.249™ 13.33+1.955™
6 24.70+2.488" 9.67+0.603° 13.13+1.069%
8 23.93+1.115 8.630.709" 11.27+0.451°
F value 66.966 131.827 32.261

The data are displayed with meantstandard deviation (n=3).

*Means in a column different superscripts are significantly different at p<0.05.
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2 6%

a1, 6%, 4%, 2% S
glauca (Bunge) Bunge Eat 33 AHol & Ees g2
Z¥Z} 1,5653.33+£272.27, 6,520+243.31, 2,340+201 pg GAE/mL
& S glauca (Bunge) Bunge 2% $lgFo| A S4E & Z4)
¥z AEE HoAH, §oFE 5%olA FAHH R &
o3t Zpol7} Q= Ao = ekt
EEY FE55 2] daEA &2 dHoA & &

o S 13.13+0.23 ug GAE/mLE YERGT o] &9

Table 4. The total polyphenol contents obtained from
extract of Jeolpyun containing Smilacis chinae R. extract
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Table 5. Electron donating ability of extract obtained
from Jeolpyun containing Smilacis chinae R. extract powder

Content Electron donating ability (EDA)"

powder
Content Total polyphenols (11g/mL)”
0% extract powder 13.13+0.23*
2% extract powder 2,340.0020.00°
4% extract powder 6,520.00+243.31°
6% extract powder 15,653.33£272.27¢
8% extract powder 17,320.00+390.38°
F value 3,181.690

) Total polyphenol content was expressed as pg/mL gallic acid
equivalents (GAE).

The data are displayed with meantstandard deviation(n=3).

Means with different letters (*°) within a column are significantly

different at p<0.05.

0% extract powder 26.5242.205"
2% extract powder 69.68+0486°
4% extract powder 63.29+0.891°
6% extract powder 72.86+2.473¢
8% extract powder 74.28+0.827¢
F value 469.013

" Electron donating ability (EDA) content was %.

The data are displayed with meantstandard deviation (n=3).
Means with different letters (**) within a column are significantly
different at p<0.05.
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Fig. 2. The measurement of hydrogen peroxide for
Jeolpyun containing Smilacis chinae R. extract powder. F'
value=20.468. Means with different letters (*“) on a bottom
are significantly different at p<0.05.
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o oz Yehn 6% ERY 228 U ¢
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