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Abstract

Quality characteristics and functional properties of four kinds of propolis collected from 4 different
regions were compared. Ethanol extract of propolis (EEP) showed high absorbance of UV at 208212
nm and at 292~294 nm. Total flavonoid contents of 4 propolis were at a range of 16.30~21.87 mg/g.
However, no significant difference in the flavonoid content was observed among four kinds of sample.
All EEP showed the high antimicrobial activities, especially against Salmonella typhimurium. Hydrogen
donating activities of the EEP were high appear 65.94 to 78.67% in all samples. The EEP from Sunchon
showed the highest activity of hydrogen donation among samples. All extracts had the higher nitrite-
scavenging activity than 0.1% BHT. Compared to control, a significant decrease in lipid oxidation was

found in all 4 extracts.
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Fig. 1. Ultraviolet absorption spectra of ethanol extracts of propolis from

1. S company, 2. Sunchon, 3. Sancheong, 4. Munkyung

different regions.
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Table 3. Hydrogen donating activities and nitrite-sca-
venging effects of ethanol extracts of propolis

from different regions (%)
Table 1. Flavonoid contents of propolis from different re- a . Nitrite R
gions (mg%) Samples Hydroge.n' 'onatmg itrite—scavenging
- activities effects
Samples Flavonoid contents
S company 65.941+4.27 72.00£5.23
S company 21874417 Sunchon 78.67+352 8324193
Sunchon 19.00%1.50 Sancheong 76.0812.41 79.19%3.23
Sancheong 16.3074.50 Munkyung 75.28+2.94 62931171
Munkyung 19.507%0.33 0.1% BHT 53.10+1.54 80.30+1.31
The values are meant SD of 3 replications. The values are mean*SD of 3 replications.
Table 2. Antimicrobial activities of ethanol extracts of propolis from different region (mm)
. Control” Samplesm
Strains o
Ampicillin S company Sunchon Sanchenong Munkyung
Streptococcus mutans 235 12.0 12.0 115 12.0
Pseudomonas aerignosa 14.0 13.0 14.0 145 14.0
Escherichia coli 27.0 16.5 16.0 14.5 145
Salmonella typhimurium 15.0 155 16.0 17.0 17.0

YControl disc contained ampicillin of 5 ug.

2)Sample discs contained 30 ML extracts equivalent to 3 mg propolis.
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Fig. 2. Changes in peroxide value of linoleic acid emulsion
added propolis ethanol extract during autoxidation
at 50°C for 7 days.
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