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B dApdMe 4d9E PR JHEst
e oA mlolazgolr F&EH o] &
$A4E dolrnz FE4ujEA Algo] 34
o] e EFR Jdg&g o843l nlojaZolH
223 71389 & Wyd & I & 23
$H R FFe] WZE dolrgitt 1¥x
F 7 FEgez A v gy
AAZe ZE, o}AAY £A FE, tyrosinase
8144, ACE (angiotensin I-converting
enzyme) A& &8 T ALY ¢ Fvie) o
$2t3t ##o] e pyruvic acid FFE 53
sho] H] @t .

2. Mg 9 vy
2.1 A5

B Agd] A18-3 IuiAllivum. cepa)v= 71HA]
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(UV/VIS spectrophotometer, Jasco, Japan)&
AHgEle] 525nmeld FRTE ST AE
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2.6 Tyrosinase #3}zH-&
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Aelgen tyrosinase £E2YL tyrosinase
(Sigma, T7755)€ 50mM sodium phosphate
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9 1. Changes in yield of onion oleoresin according to extraction time
*CE-W:conventional extraction with water, CE-E:conventional extraction with ethyl alcohol. MAE-
W:microwave-assisted extraction with water, MAE-E:microwave-assisted extraction with ethyl alcohol,

extraction unit:
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Oleoresin yield{%)

6 8

Ratio of solvent to onion (ml/g fresh weight)

39 2. Changes in yield of onion oleoresin according to onion—solvent ratio

*abbreviations are referred in Fig 1.

e e v, MAE He Alge #8& F
73 mlo]a 2yt Al -2 7o EN 7He
A AEE waA S0 WEelsln ddd
ok gt Alge) i 8uje] viE 2ejsied CE%
MAE ¥ 7k & Wiz 3238 o &7 ed
7 gl Wiske ad2st vk CES A% 9%t
Ago) gt 8o uE B, g o} B9 w7}
1:3 0l & o o]F2 gl FFe] 6.60%F

FASAT Futol] it e vE 2YUS o
T AE o guju7t 1:3 o] &2 & dX §Fol
fA o] CE Wiolde 1:30] A3 Alg o &
o ¥l Rez vebgth, @8, MAEAdMe 4%
o 2o uyt 1:2 o]RAE o SHHA FFol
6.34% ©lN3L 1 o]deg Algd W &9 ¥E
FMAE g8 FFole A9 A3 |l
A 1:27F HF3 L Fofol] A dle2e vlE ¥

E 1. Electron donating ability of water and ethyl alcohol extracts from onion by the method

of CE and MAE
. Electron donating ablility(%)
Extraction method
Water ext. Ethyl alcohol ext.
CEY 45
MAE? 51

Y Conventional extraction

? Microwave-assisted extraction
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a% 3. Nitrite-scavenging effect of water extract from onion by the method of CE and MAE

*CE:conventional extraction., MAE:microwave-assisted extraction, the unit of extraction unit is hour for CE

and minute for MAE

FNZS Y= 2L Suie S s} vl =
1:27F A 3g Aoz veyet

3.2 & v ¥4 9 pyruvic
acid =¥ v)2

3.2.1 AAFZA AL
CE ¥ MAE Wyoz Juzre 83 Jdgg F
FES U AT A8-S S Ane 19 2

o & F&E9| 4% CEiXME 4% AR} 3o 2
€S BAa MAE F2E9Me 50%% CE ke
MAE o2 F23& o vk Az} o 2o
E34T. oge F2EXE CES MAEAIAN zt2
45%%} 51%9] AAFA F8-& Bl B FEEM 9}
HSE £EA A2 Yeitt. ol8 2 A= #
3 3 AE vhee] AxF mde) RARE A
IR B FEEI ke FEEAN BT CE
B} MAE #£8°] & A3 338 By}

¥ 2. Tyrosinase inhibitory effect of water and ethyl alcohol extracts from onion by the

method of CE and MAE

) Inhibition(%)
Extraction method
Water ext. Ethyl alcohol ext.
CE® 39
MAE? 46

V-2 refer the foot note of Table 1
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19 4. Nitrite-scavenging effect of ethyl alcohol extract from onion by the method of CE and

MAE

*Abbreviations are referred in Fig 3.

3.2.2 oPAA &AZE

CE®} MAE ¥ 7} F3Wes &8 479
B 32828 oAy aARES ST 2
€ 1937 2tk CE 3 MAE 254 pH7F ¥
S5 ol &AZEe] AM pH 1.20Me
WA Z 90% F39 ¥& £2ARES BHoy pH
7} FoXEA A AR Yoy BEE
"] pH 6.09Me A9 0%7F He A= Y

Stk €93 %, @9A % vhe FEEOME
pH7b %842 oldild 2A% g0l £ Ao
BaFel™® B Ygel Fse AsAG. A%
) we pH 2ol YE2ARIC A 345
B2 o9} o] We pHolA obdAtyd AAZ o]
2 Ae Yz YY¢ Edgos oAshey
uhgshoha g2,

5 W FaPioz de gue dag 32

¥ 3. Angiotensin [ -converting enzyme(ACE) inhibitory effect of water and ethy! alcohol
extracts from garlic by the method of CE and MAE

) Inhibition(%)
Extraction method
Water ext. Ethyl alcohol ext.
CEY 61
MAE? 71

U2 refer the foot note of Table 1
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27 oM £AZEE 54T e ¥
49 2t} & FEEMS PR pHI &
TF oHIA 2AZELS ARE AFE Eix
F 32 Y 2FAA B FEEEY dBE F2
BollA obdAg 2AFEo] ta W e 4y
Bttt =3 32 e Rolzt Ao ¢
°iq CE%t MAE F&¥&°] Hx§ opddyd &4
s 2

3.2.3 Tyrosinase 32§

CE ¥ MAE ¥ioz d& ¥vte] &3 dghe
#2E22H tyrosinase AdAF&S 233 A7
= B2¢ v} B FEBAMe CEY 3% 23%
oo MAE®Q A& 24%9 Aszeg Je
WAL &g 284 CEY 3% 39% °ldx
MAESXME 46%9 A#M3LE Be BF 50%
olgle] @ AHAeS BT I WL o7
7k A8 25 tyrosinase AHELS =3
A=l Fie Ax F vwE ¥ tyrosinase A

qae-& Zevtn ot

3.2.4 ACE A#i#&

CES MAE Wies 49E B9 Jdegs &
&3 3389 ACE Asz4S 333 A= %
3o verd uiel #t} B 589 A$ CE 2
MAE #2894 58% 2 77%° AaAz£L 1}
A d@e FE2EY A¥ 61% 2 71%9
ACE A#EHE Yehfo] CE 3285t MAE
F&E0 ¢ & 48 B3 MAE 3£E9]

L 4L Hole AL npolazwy) Ag9
F-E 7143l 53 o] &8 der A
€ 8ol8HA dr] wiolgln AR MAE
Be] 7154 B4 dg F3ues ¥ &
ke e #$Qls] e 15 EdS B
23tn FAFete A7t o S oo & Aol
i Az,

££‘,

3.2.5 Pyruvic acid 3

Y2 HE] MAES} CE Wil 9sld ztzt 8
I qgE= F&3l9 pyruvic acid FFE 23
@ Aie 349 Zt} B 3289 A$ CES
MAE #}Z} vls 1g% pyruvic acid %] 6.8
2 6.4mmoles 1A ANEE FE2EAME o|HT}
22 4.3% 5.6#moles! A2 E ettt %Fuiel
flavor 2 wi-2stz} AHF @Ho] UE pyruvie
acid &%l M= FEUd] 97 Zole A
A et

4. 8 <

¥%E conventional extraction(CE) ¥
#, microwave-assisted extraction(MAE) %
Hell 93l Ztzt B3 dges F&3n 322
A =E g 587 YUV L vws
4. 32 PHd WE g eHR JHEe A o)
€ A9 gz A FEA32 CEY A$ 24
Q) b MAEG A& 58 U9z Z&A)37k0] 2
A @55tk AAFAREL B 29 A%

3 4. Pyruvic acid content in water and ethyl alcohol extracts from onion by the method of

CE and MAE
Pyruvic acid cintent (#moles/g)
Extraction method Y ¢ i g
Water ext. Ethyl alcohol ext.
CE® 4.3
MAE? 5.6

V-2 refer the foot note of Table 1
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CE % MAEo|A 242t 44% 2 50% o|}i ol
B8 F20 A A7 45% L 51%E FE2Y
o g Aol A9 gt ofAME AARE
& RE 32EA pHYl 7Kt wat Zas)
t A%< Bied, 53] pH 1.20M BE F
ZEA 85% °1dY ®& AAREE B
TyrosinaseAsl&&& & &89 A% CE®
MAEAAM BF 20% 0103 dehe F28x
40% &5 ¥ad 32 A4S JeuA
ACE A&zgdrse CERY MAE F&EdA
g8 2% 845 Jelo] CE Wyez &3
& g 60% FToIUL MAE ez 53
& e 70% FFoIAth. £F, FEWY e

2a2 g AP B 389 3% CE
¢ MAE &2t %5t 1g 2 6.8 2 6.4¢moles ©]
A A FZEoM e ot ¥ 4.37% 5.6
pmoles ol FEwHol WE FoHQA Hol
£ Bolx| ¢kt
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