#2431
I soYsl 5 YIYE vR

$AE, Y HBE, W, @R
FEUEA AENYF

A S #9de EF5d FESA4E T
gate] FuelA] 4% 5EFR £UY 253
gt 95} patent flord] FEAEL headspace
rayog wa FEF Az tiy #oh
Headspace ¥4 9@ BEFT HLHEZY
FHE o 09%0] HEHA Y FFL FA4H
aolg Y 4 gIes YHoME ethanol,
acetone, ether ¥ butanal, Y7FFolAE ethanol,
acetone, chloroform, benzene % toluenes9] #'%
A R}HEEC] EE EFAAM ¥R FEHA
t}.

s} ArlEe] FUAEY & HolFe iR
oAl &% benzene, toluene, m-ethyl toluene %
naphtalene 59| benzene12}& 2+ hydrocarbone
750 9dME AEEHA Fth

B AYd Agd 9 5% a4Y 43Y ¥
ASWE butanal® hexanalol, 3%, @53 %
DNSE hexanal 59 aldehydefi7t #EHU2U
a2 e oJd§ aldehydeFE AEEHRA A9k

HAN ¢ FIN A At YE Hw

AYF - o4 - B - 4R el
FFAMNAZATY BHR, 'HB BE BEAS
RGRER iy 4F3%

4 R A A AR E v wEo
A 2 F34 AE 1R £ e gelA
ol HAHQ Wyg LMIR FXEF L FF
5 e A5 22 € 25 dYAelA 47
A, 87 A L o]g Fol ARF WVES
ANEE gof SRS B g

A7NEY &L ATEFF AT 418% F=
EF F3000] 81% A 2@NE $IEF F
ko] 486%, FRES TFAL0] H93%E e
. ANEY HeEs FFFF F4o] Lol o
A Yol AE nfe G2AE udlL, FIEF
FHAE 2o ¥ S Jeion, AujA
g AT FEFF A R FEEF 4
EF Lgkel 28 oMl 4% 14l

27189 A 4L FFEFT F3AE T4,
3, AxAe] zAH|7F B1%, 66%, 02%01, F
TEF ST 947%, 46%, 08%E AN
& Aole dAom, AujxE nFAE vi&E 7
g B,

AN At 2L BF T Ale &
Aeden, Exs} AP oleic acd Z linoleic
acid’t FFEF P 846%, FAEFT TN
o] Y8%E WHEE AAEYL, 1 ZAHNME
oeic acid ¥ linoleic acid’l #ZFEF 4L
411%, 315%A vl& FIEFF FIAE 405%4
43%Z Ui Zolg Roln glom AuAE o@
Al FEEE AL 41.0%, 4835%=2 FA3E AE
£ Holu AIEF T £20%, BT%E thh
o7t e Rz Uehdth

A9 oprl:eit FFE AAEY BY FREF
#d3Abe] 71.3mg%EAM FIEEF T 238Bmg%
B 94353 =tow, ¥4 opxi} F =@
JFEF BP0 Wmg%EAH FIEFF T3
Pme%ll vjdl YF3 2A Jelgth §8 AuR
& LA opicAl FHE FFEF FIANLS @
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I AA R M0AE HAUL FIET B
A2 SN B %A S, AR
€ FEAEYE Y obrixAl gL A3 ¢
TN 2T A9 HLE Ry

HIM Y FIN WIBS WINE HlB 2 A
X3 HAE 0B Odor T £4

AT - o[ AT - BBEF - ol 73 - 2’
FAstd2ATY BAR, R BE BRAR
RARER, “Sdusta 4F3s

g4 9 FFA AWES 1Y A F e
2o} Al Aguie mdaA dTEF 2
F2ES WAE ¥ AW ¢ FF 4PN 74
zt A, 8% AR WA7EE AR oE
A8E 3

SPMEW & AHE3tq 87|48 £48on, &
o Ax3 FAE o8t I 9 FA 3
Z Az W75 Aol Jled NE YW B
AV R I 49 BAVEE AMSS #4
H| 23T,

7189 PIPE BANAH 3= FF AL
B 4 QRS AL, FREF FEIS
97N ARe gsgen FAELS A9 14
ol 7ldsh= pyraznefZ #ZEF FFAS
54%, FFEF THAL HB8%E AAHAL @
F3 ol 7|3 furanTFe 270% 04%E 4
Z Yeldon pyrazinee 2.8%, 29%, smaky®t
g W phenolFE 15%, 27%E e 7
B IR 2L Exlole fslen, ApiRE
I FTEF FIA R FIEF WAL F
718E 2 Hx® AgE Bt

A= FAE ol &3t dRat 4 F3A Az

AZE 27159 odor B 715 J4RE SAS 57
Z2ade sy BNE 4dh, WIES Az
T L R I A FFL, AAL F
& WA Aolg HAG Wty AxE AHE o]
8ot 5 R FIN A7) Bdo] e
AoE Alggr

2 M XTFR(Canavalia gladiala dc)el H£y
3EHE

2957, 44Y, 254, A8
A 4Eges, 'edosta
AFQYA, ‘AT RANYIEY

A5 I Feide] P24 82N 27
of ©o] §ix, 9 GFEY oz @ HYo
o 6~84o] A% HY E= vy Fo] ujw
302 W Fujs gRYoR 1 BYo) FF4
2 39 AFF Ee EF(OIDE FEr, ¢
ofAlol AN F2 AuiET g3, 53, &
5 AY, Ax%TF, U9, ¥ 79 s34z
B3 2%, WEY, ABF AEF Wy, v,
34 2 3G T At e Aes geA
stk

geh, & A7 ATLAAE, 3dR2AE
R AGE N T A¥ V1xARY Yoz F
FEE FHUNE TRE, IAA, 4 &1, )
2 TES O AEES BAR Zde o
2o FFF] RN FEE FZAAA
86.1%, ZABL FAAAM 25% DAL F
oA 93%Z2 ®A debdon, 93 932 T
3 QoA 4z 198%} 42%2 ®A Ve F
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NGRS 2 2E2 K §F0) 7P Bl 3
2 Alen, vew Ce YoM BMng%Z EA
Yebdth felde FollA maltose 045%, T4
oNA sucrose 38%, FZAANA fructose 1.7%, A
olA rhamnose 0.02%, €71 2 ¥elolA fructose
7} 42t 217%% 07%2 2A JERg. 74 ol
A 3 YoM glutamic acid7t 2444 59mg/g,
49ng/g2 A JERRon, FHA FAA A
27} valine 265mg/g, proline 497mg/g, E719t #el
oA Ztz} lysine 3.28mg/g, arginine acid 7.Img/gS
2 A Jeth ARALS FAA oec acid
3467%, 383, 324 4 £7194A linoleic acid7}
2tz 39.15%, 4303% ¥ 2000%2 A JElRe
o o3 By 42 palmitic acid7} 22.17%%
262%2 FA Ut

SIS (Hovenia dulcis Thunb )12+ Zhele]
spae

A3, W9Y, g
Bdga AFEs

QMUFE ZoiuFahe SRR L S
BRLZ Fo|7} 10~20 m, 37 40~80 cm W9
2 SR - 3AGE - e AUY - AT
1T e, fugdeMs Aol ool A
Ao gl Bl 2 A8t Qn, 58, 23
g GEZAA & Agse 2Bk £, A
Urol sds 2715 a2 o] 44,
FEW), 48 9 FEREH S AAe A=
deiA glod, EE Adol ddsin XU A
% 71, 871 2 7] 59 ARR AHEEHR o

g, B Qe M2 HAER 7154

AENE 5 A% 7izARe] 9¥es WUE 9
I S Pdes sl o R #4492
T e 2§ RS A HHdx g
T25%S} 20836 AL 45%}F 2004 Fhze
70%9% 580% FFHE 615%SF 5164% 3E2
353%} 1030%=2 et F714382 Y3} Fo)
A Kol Z7} 5914 pom# 630 ppmoE 7F} ®ol
el Aen, FETe 99 F9 fructose
137% HBE sucrose 883%E EA vehdoh 4
opuleAbe glo] 739 gutamic acid’t 5 me/g, H
< prolineo] 752 mg/ge s EAl VieRtom, At
< Y9} 7% linolenic acid’} 4354%, & palmitic
acid7} 315%2 #4 JERT

#3885 F4 9 Anthocyaninof #st ¢

AAY", ZolF, ARy
L R L L R R
FRgea sUARHetye

A IUdlN §A4FA e AR B
BYLE Y] Al EAME ASYgol g
FANLE TR
Ao 28 1% HC in MeOHZ 3dlglon, =
F& 429 Al Amberite IRC-50& AHE3I% 2,
BAWE A/EuZ No. 393RAZ  Paper
Chramatography 3ttt
PC 2% AAASS F49 HaE 579 42
2 2, 2eld 4 M4E s
£ A3} 0|59 aglycone: cyanidin® pelagonidin
dE ¢ & Uen 2Yd Y44dE HPLCE ¥
Mg A FAESFSFY FL O NLaE
cyanidin -3-glycoside & A 5 AUt
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844 Z4el BANEA HRH Mol B
o7

AR, £97, $3, ¢33, £
FEIRA FeN9F

S5 $49 BEF ZML( B -sitosterol,
campesterol, stigmasterol)®) ¥ HESI] 9
ge] el &AE AlEE 54 5%, FSS
F 3% JUSF 3% 5YUF S 432 2 A
B8 &5 AT BFE FAAEE AHEA
123

HPLCYl 9@ £ ZML9] ¥4 Isoprophan
-ol, actonitrile, water®] FFLAL ojFHo=R
213nme] gl pBonda Cis Columno 2 #-433}
%k

S5 EHEF f-sitosterold] HE= £o0]
#ou campesterol} stigmasterol & FYE peak
2 overlaySlo| #2153 g3tch

S F49 ZMLe 1 Ao H © B
-sitosterol & 79%, campestero + stigmasterol<
21%°l A=A

uFds E 9 2MLY FEe HAS54ER8
mg%) > BZFT(B13Ing%) > AEL 2FF
(3mg%) > EUF FTT(2313mg20) e To2
I gEde] Ester, AlRg 44 F8 AA%
BFY ZML FFE 3095m%E YEgen o
9 24L& B-sitosterol& 787%, campestero +

stigmasterol& 21.3%E Veptth

A-E2(Taraxacum officinale)l F2 315t Mg

Ao, A9E, AW, A5 #4295
ddistE NEFQFe, ARt 4T,
YFRAVFATY, AT AR LR,

st 4EAYIey

RS Bd B537) AR AA AAS
7| dele B2 AFHY HgNEOY @
BlHE EFUSAY AYLE U TTYMA
B3 Bl YA TIIAMAKBOZ T
o 9% AgH fok WA o AL B
HE2 HAY 833 S ol W P4 2
FUAZ ok ARHelglc Aol Yohust
L Wis AL ke $42 RolN A
A=, A So2 4gsn U B oz A%
4% AE2 1 2ugel 3 TR Y 24
o girk

Qgoz AFdH &4 79 2 AWls
¢ UsdE gRE Agusdz E3usduy
WA el Paio] 93 AYY B ope
R e A - £Y8e aPNEARE
FEN7IL ok 58 AgmEdE Rt 42
Yol Folq o437 Bl B ol o= @
AL # Hgetn, 33 ool SUR 5
W ool BasA gob Al e o)yo]
0 B B¢ $YS FYOEE 4TI
NopmEde o4 AsHe B
medicinal herb B ofe} Td 4Fo2 olg3)

£ ATk BEE AN 3o 3ok 99, S
gAdE 7Y 2 A olele EFUSH o
9% olg7ixue 273n A1, AFARLH
£ AT 359 Aol

meb AYREAL Wl W) EABE ¥
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EEHAYA A9 o]85A) u HX=HE v
NEadolnz o AFARZS}Y It 75
A AFoR fdE] % 47 d@eR NG
Asdst e F4 R4S BARNY. B
HAgE 97 %z TR ¥ A
60mesh ©l3l2 TAANL 5 YudE, total
polyphenol, tannin, saponin, chlorophyll# Vit. C¢|
e 24891, FE2, A, 5713 1 {4
ofujiibe] 24 BA3IHh

njola2dlole 3ol |3 1% ALY
st 9 715H 54

A9F, AFE, @7
FZTAFNAATY, A RURE AFFYY

132 MAE(microwave assisted extraction)$}
CE(conventional extraction)iflel] ¢j3tq zzt &
7 degE F&stn AN F3F J1eHE
nlzsdch FEA0E 2l o CEY &3
et FEME 2470] HFeAL ol &
godd g 571% B 447% oler MAE
dHE B FE9 AF 680, A&E F59 B¢
48] AHsn YU FFE 4F 682%
9 56%2 CEAAM B ozt 234tk HAEYo
gL B %89 7% CE ¥ MAEJNAN &%
0% 2 81%TEeE A Jelgm degd &
29 A% 474 8% % 8% & FEEAAMSYG
Hl&d £39 AT FEE HYY obFAg
2AZEE pH 1290014 ZAYE o, § 289
Ne CE ¥ MAEAA 22 97% 2 8% ol
qerg FEEdMe CE ¥ MAEYAN %% ¥
87%2 HlwA §& AANLE HYon pHt &

o}AHA o}FAAY 2AREL WolAE AFE U
BRI} Tyrosinase 43282 & F29 234
CE® MAEJIA 27 100%E YA dee
F2oA 9A 10068 =& ARFEE YA
o dge #2294 54 capsanthin FFL
CEY 7% 114 mg/g °I13 MAEANE o]$} u]
<& £ 129 mg/g oI wehM MAE W
o o3t F2 ARME VN ol¥ez dFAIA
A CES &8 589 4¢3 4e84de 2e
IF HedRe 48 F AN

UZ0I=Y Oleoresin FE0A EWY ofoja=
Aol F& Y

ojRL ol AT, AFE
ARy e AEFE ST EN a7

FdAL chs2RE 2FZ oleoresing FZ3
7] fiste] 'Y Avksd 9A4Y 2712 dad
¥ 60TAM EF Azt HHe Azt of
olazst A (U0 MHz)= AUEZNAM FEo]
7Fed Somt 839 FEALHoIRon, iz
4% FEIE R FEANE BUERE £ e
Z44 Agsint.

uts WHO 2R H oeoresing F&38}7] At
AFHETAN 7k T7HA &l (g, dg
<, AEdER, oME, olaXZURE, F3
g, diHE ARSste] ouldY g AASIL uto]
g3 FE5A0 358 A 44 (dgg, H
@2, oAZ2YYE, oMHE)E AR NEE
4 gAY, oldf vlojazsjelr oix] (50
W)E 50 mée} &vjoll focused irradiationd}d&
NS 4% o, WS 3% B, olaZEEY
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EL& 5% 7, oHHEL & 28 A 47 boiling
pointe] E9sATh EF olghE (B%) thdlo
FEANRY EA {5 u HEIHE SAY
HolTE o vhs ¥ (0 mesh)e 37T F=A}
A gl Lol AAo vigte] 2z 5ol ke
A vehd Agd FHE FE9 FASAHAE 93
< 5[k

sloja 2t FAo o oleoresin®] FEA
4l &89 pyruvic acid FE oIHE, Hjgt
g, g & e YeERAL: ouix] 34
(0~150 W) F2AoNE dux &8, F3A
T 5& 13N E 9 0 W7k 7MY Hdsig.
Oleoresin $&A89 FeiEs Uz 277t &AE&SF
2 F&8&°] 37181924 20~60 mesh H97} 3
etk T3 Asd g gulel vlE fuib)rt
E4E oleoresin® F&&0| F7RIe AFolAL
U guje] AHSF §2 nesid & 9 110 6
g0 m)e Hgo] AEAoIN} W vlojaR4Y
olB FANA F&AZF (1~5 min)o) W} 523
& HjEHeg U oY 32 olFoE guldl
FFo|AT. 3289 54 F pyruvic acid FFE
ZAZETR= & 8ujo] A QL usich
Ex79 A3 AYE Aste] o] dolM dojr
ARE digoz FEIAY SHP¥EF X), F
microwave power (X1), $U%E (Xo), FEAL
(X3) 5 FATEAG we} 167] FE2x002

.
A
=
b X

&
>

A A

ZEA, 2R
AFUSL Foe 4o AE et

A2 o84S Fol7] Y 71xAEE A
TR AT 2FURF 3FFL AEE 39
THANZE qugRe wsE zAEAY. ¢ag
B84 TFEA)Y FHTE 7hEl 323 AL
784 HeR(WsPez  dgm Ml 4%
hexametaphosphate €4 71l ojuigt g 4
AHIERIL 7M8A4ERI(HP) o2 3lglon dAt 718
4 A-RHSP)E ¢ FAE IN HO 898 71§
A FFTE Bl 9FF 48 HSPR 3t
Z2te] BYEL Carbazole B4l w} A4Ajz1
s 50mold FBEE 348l galacturonic
acid 234 93 §He AEsiEY. 22 7MeA
Helo] YFFAvle oM HSP>HP>WSPS)
7Y £o8 ¥& TAHE HY wh FHRMe
HSP>WSP>HPY] 28¢o2 & FAHE BT
23079 Agol wel polygalacthuronase BAo)
F7ketd B84 wRle] ARAlsiHe| 484 #H=
o7 A@gHuIy B84 HElo] 7AHE AR
Fo] Y& Aoz B FuEle o] e
ool FRAYXF, AT, BRELFV 44
17.19mg/100mg-AISel A 11.47mg/100mg-AIS &,
23,71mg/100mg-AISS1 A 11.10mg/100mg-AISE,
34.47mg/100mg-AIS A 12.07mg/100mg-AIS2
A28, JKANE FERYLF, ZALF
HE2FEE  Z4Zd 297mg/100mg-AISSlA
1.84mg/100mgAISE, 2.96mg/100mg-AISe] A
1.71mg/100mg-AISZ,  3.03mg/100mg-AlSei
Al 1.14mg/100mg-AISZ A3t 8ol A
o #e e Hy9 1/105F Axd Bt
At}



3 ®HE si# 25U 543 A=l

AR, 13, AAE
AFdshE LgRRety, '35AA5

AFA oA AAEE dEHY AZEEY F
Az FAzY dg FH B Ee3
e BA4E FAAT, Y Av¢ g, A
7 ARGl g g st Fol uiE #ed
AL AAEAd 129 194 8% FARYH
Az HYAFE 4G 1163 12302 FH
ZAo) ozt B2 FHE YERUL, 2 7HE
HDPEL 12129 1201019029, AF §&ke 097
B 102 FHRA] ShllA ot F2 AL ¢
F Atk 2y RS Ao g, IE&
o] ¥01 ATE 0502Kg-force2M FHZAYHT}
Fch BeAAAL Aael g Aole gl
U 37 A 3719 FEE AR, 332
Aol A% WEuel 2YHE AYstae 2 Aol
£ nolx it AP g MseE 1.37%
A Z718te ot dAd e ZAEE HIFe
4 4 AT AR 47 glojA fHA e
3% AExd O A7 2A gy g &5
MASFE AFsn &S ¢ 4 Ut B, 2
< EFolgtn gAY AR AiE A2
Y52 M3E7} Fob AAAHQA FI4E Hgen,
o] skeFE HIFE ¢ £ AN 2y
BE4e 2o 7MARYE, A §F P, 3%
2o i NEx] AL FiEkA] gt

iranl
AuoIZ 3 Lol AW

4, 337, IAY, £97, 4%
FENER 20185

TR AYse) e Eause 24}
Iz, B8 R zA%D BAY L B
3t BeQ ¥ S4E TRRTA AU 4
HEE 0T, $F44¢ Aok} 3R g5
A ARFUHES) ALre) e PSE4L
AL4TE Aol w2 W 5o} Holy
B3t BAe) 27k ASHT, WEFAE A
4~59 oF o ZAHNY. AFUBY BY =
4 23 A9, W 25 FEE vEY BE 24
AN A1 e YRS AGE Ao,
A 8o 713 Hg Pols} e A 5~TUA F
UEE »Y 5UET 797 5479 gl o Zok
o BB B4, A wANH e
A7\l WE 2 Aolg Holxl Wskm A,
A%, AY4e 18t 4FHEDe 2418
NERE B 2 Aol YU BB AW FuUE
o WEe AEE MREE BE SHNNM o]
ol Aol m} 23R} FAhEE AL B
ZTh 45U5R Aol Azl A
ol we} pEs 21T, ve Co B3
A1) W Z7hslo] A 5UA 85
A7AE Bt 1 olF Z2HYT JUIUE
o BEE A Agel T W FA5
o
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373
AFHAPl e FAQlo] ol2fsty SMo| W3y

A, oldE, AL, AL
Agga AETe

T AL AFHA Y WE FEe
Aole fRNen FRo| B8 ~ T24% Z¢¥Fo)
63 ~ 84% 2Ao] 03 ~ 08 %3tk TR
< Ca°l 778 ~ 198.8mg%, Ko] 590.1 ~ 861.7mg%,
Po] 940 ~ 1408mg%%3, 5¥o AT oA
Aggo g o] w4 Wom 299 Vit C#
FE 1B1~3245m%At. F2F FAL glucose,
maltose, fructose, sucrose?t FIHAT AFH A7)
7t ZAASE Ikl %S B3, ARk
citric acid7} ¢ 40%E FF& oJFAL T84 @&
de #FFE 264~309%2 AR Re&5E
I ol FUhATh Aoldfe #Ee 306~
3489%, #E3}E-& hydroxycinnamic acid A%
3} flavonoid 7} A& == ©]F ol hesperidin
o] F%& o|F] 18327~20.0mg%2l FFS
EhiRlch Foln|:Ato2E glutamic acid, serine,
threonine, phenylalanine®] o] Eta f-glojn|
Ao 2% phenylalanine, leucine, aspartic acid,
cystine, serine®] o] Ehom HHA7|d G2
g aole A9 gl FAYY e
2% linalool, 7 -terpinene, sabinene®] %< o]
FA.

H4HE 0|88 Mz M Z0lof lipoxygenase
activity 53

oI, $4F, 0%
Adista HEgs

AT QErEe ghoz NE Ao g9
AE 71340] BzEa Qo] F4 #e A3}
e QAME EujEt BE$E Zur) seso
AL AvAEE RE ZHE ¥a Qe AAelr)
019 Hw#Hy F lipoxygenase 28] o8 A
ARe U4 g AR BHE 9% 712 A7
€ A3 A3 @A AR Lol de) Auis
I e V=4 B9 lipoxygenase activityE H
A S olgdte FAsuA sgd. ARE vy
¥ 0.05M phosphate buffer (pH 70)8 F&3}d
ammonium sulfate® salting out ¥ WAL 3o
A4¥ FHEE phosphate buffer (pH 7.0)2 o
ZaAH02 AE3HNY. 10 mM linoleic acidg
N3t 24 7142 ARSI BAARd o3
ARE HES 24 nmolMe F3E wsiz
Z4s19om 129 0001 o F3x US| unit
2 3%t zaAdg REFHog A 9
20-60% ¥3F559 ammonium sulfateS H7)3te]
2$4% vug AR 0% EIETAN B
mit/mgo2 7H £& €4¢ Jehigid. pH
609022 239 02M phosphate bufferg A&
3t zFAde] 48 FAF A pH 709404
2497 unit/mg 22 7F¢ A JERen pH 90
drae 84< JehdlA 4tk 006, 01, 02, 04,
08 mM9| linoleic acidg 7122 3o B4 L &4
@ ¥ Lineweaver-Burk plotting®.2 #i4dld &
=3¢ Vmax®t Km& 7% Ay 474 5386
unit/mg¥ 021 mM2 Jebdth ARLEst a4
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Ao njAE 93E B7] 98 -40T, 4T, BT
oA Agste B4E& FAT 27 -OTAA 47
39 ¥ gAo] 2%7A "olFen BT A%
ASde AR AT o FRE A4S JUehiA]
stk 4T ARBIEE Zeolle A BAL
ol g7 ul3d] 4%°] 4L RYoH ol
g g4 A% 397 FAEAY. Microwave
20,2 40 60, & 10027 7MExE] F ¥4E
A% A% 10023t 71 A dz2 7o Hl8
325%< BATE Jehiich  wEby AR &
19} lipoxygenase activity: pH 7.0, ammonium
sulfate 30% E35%, 71de ¥% 021 mMelA
243k Aol 713 Y Roz2 JEhgon
microwave heating Xzld| & ZAE £8A43
& & 9le Jer AAEHU

IHIAL YRl 2 ATl HME F

o), =%
et 53ete

FAAGY =8y 3 AEYE AR A
oM Fadt A FB3= FYTE 239 B
FEY o vaAEZAY & YeA 7HsdE =
Al A8 23 9 ¥4 3| (InfraAlyzer S00C,
BrantLuebbe)& AHE3t 1100nmellAl  2500nm7t
2 gilg Alshe) 2dWEYPE AT F
IDAS(InfraAlyzer Data Analysis Software) X271
dog FM&A Alde FA:E vz
Y FE2AAT ABEA o MAi Fgal Mo
A3 a-valueZ 27 BAEoH F AIRANE D
A F MEY 239 2HEY doles} By
A B0l 98 238 AN dolg el F37

8¢ B3l AFAE AT F VNS A
of tigidie] Al AdEe W&y PY:E
ZAFEIA:

ABAloP Miel AL A2 RE F5
F AEAN] FE2AE FF QAT A
A B2F F FEAF SAse B3} F2
AAS7] e A5t Arde HsRed
Ard o 3o AAE TICE AP AR
A7t 39 F 3ol &3] AAHAY. AR HF:
Mool A9 ojAulE 2¥MEYS B FW
Azl v 93 #he FFI3 2000nmS>
29 F5E Ao% v dzg gde Feay
Q) 2260~2300nm ¥959 F7t MR RE FY
o] #AY F Qo] AR A ¢z WEI U
oSS & F AT TEAF Arde 94
o F FAUZREA BN ol MAE Uk

AEAR gHeke] vinai &4 A}, 1876, 252
2 2176nme] 3932 TAR FEANN F4Y
Ase 07601903 0.18~148ng/cre ZAW o)
A dEex= 0943019008, a-valued ¥lFEE
A A3 76, 2120, 2276, 248, A72 L 14%2nme)
6722 FAE AN FHTATE 0913
OJAUL 306~37109 FAWAUANN ZH =
442 71 s

QtEAlohd Mol ZHe AHEYE Z2AY
A3, 2100nme} 2250~2270nm 22 FHlA F
e F58 Uehiolon FFE FAoE of o
o9 Fgo] ALgHol AEAeUY] FE)e} 2
At Aol AAHUSE ¢ 4 stk

AgHow JA9Y EARMYL $83ld 4}
el AHE H|FAZYF QoA qEAoPI
% Hoke M ¥ a-valueE F4dlojE]
2 AM8E A RO A AT FP8 HYy
€ A4 F UNen w2 AUEE vy
o] 7Fede & # AUk
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M Z2|8 ol ZA{xe| EXof
ojxle 4%

MY, B8, BEE, AR
Z53es ASLANES,
T EAIEY SR AEF ),
‘gddsta 4Fgyetat

gede 9 ge uPe] dddis #f
3o 7HEF AFA gauto] AE}AY QA 7
sk 5 TAM AZIEL ok AREA 2
29 B% M@ F L oluldl WAHAY 7%
7|Zbo] ZojYel W2t FFe) A4 AHE A
4o AETHAZE Adtslo] ol dig FHeHAQ
487 AE3 27E 3 gtk
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Anticancer and Antimicrobial Activity of
Artemisia annua Methanol extracts on
Cooling Jlreservation Foods

Eui-Joo Yang, Jung Han, Hyun-Jeong Kim,
Hwa-Jeong Seo, Seung-Gon Lee,
Young-Duc Ha, In-Seon Lee’

Department of Food Science and Technology,
Keimyung University

In order to study the natural preservation of
food, Artemisia annua of medicinal herbs were
extracted by 80% methanol and then antimicrobial
activity of the extracts was investigated against
various kinds of microorganisms. Artemisia
avua extracts of medicinal herbs was good
effects of antimicrobial activity against bacteria,
except from Baallus cereus, Escherichia coli
O-157. Artemisia annua was showed good
inhibitory effects on the growth of bacteria to the
cooling preservation foods, and decreased of the
TMA(Trimethylamine) test.

The result thus indicate that Artemisia anmua
extract inhibitory effects on cooling preservation
foods, so that it may be potential as a natural
preservation agent and they showed the effective
cytotoxicity on human colon carcinoma cell
line(HT-29).
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Change of Flavonoid Content in Persimmon
Leaves during Growth

Ji-Hyun Kim', Kwi-Young Kim,
Woo-Won Kang', Shin-Kyo Chung2

and Sang-Won Choi

Dept. of Food Sci. & Nutr,,

Catholic Univ. of Taegu-Hyosung,

"Dept. of Food Sci. & Nutr,, Sangju Univ.
"Dept. of Food Sci. & Tech,

Kyungpook Nat’'l Umniv.

The change of flavonoid content in 12
different cultivars of persimmon leaf during
growth was investigated to select persimmon leaf
suitable for a tea. Major flavonoids of persimmon
leaf were kaempferol and quercetin which were
present in conjugate forms. Total flavonoid
contents in persimmon leaf after acid hydrolysis
were inclined to increase during the early of
growth and then reached a peak between the late
of Juy and the early of August, afterwards
decrease rapidly. "Dolgam” persimmon leaf
harvested at the late of July had greatest the
levels of total flavonoid and major four flavonoids
such as quercetin 3 ~ O - (2 - galloyl) - 8 -
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D - glucopyranoside, Kaempferol 3-0-(2"-galloyl)
- B-D-glucopyranoside, isoquercitrin and astraga
-lin  These results suggest that "Dolgam’
persimmon leaf can be used as potential source
of persimmon leaf tea.
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