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Antioxidative Activity of Ethanol Extraction Fraction from
the Korean Red Tail Ginseng

Jong-Won Lee and Jae-Ho Do
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The purpose of this study was to investigate the extraction method and antioxidative activities of phenolic com-
pounds from Korean red tail ginseng. Antioxidative activities of red tail ginseng were evaluated with its ability
to donate hydrogen to DPPH, and to inhibit the oxidation of linoleic acid and LDL induced by H,0, and FeCl,,
respectivly by measuring the MDA formation. Total phenolic compounds expressed as % caffeic acid were
0.80%, 0.12%, 0.06%, 0.03%, 0.01% when red tail ginseng was consecutively extracted with 60% ethanol for 5
times, most of the phenolic compounds was recovered in the extract obtained after 3 times of extraction. The
extraction efficacy of 60% ethanol was superior to that of water in extraction phenolic compounds, and the effi-
cacy did not change after evaporating the extract followed by dissolving with water. 60% ethanol extract of red
tail ginseng had weak ability to donate hydrogen to DPPH. MDA determination showed the antioxidative effect
with inhibition ratio of 72.23% on linoleic acid oxidation by addition of red tail ginseng extract at the concen-
tration of 1,500 ppm. 22.52% of LDL oxidation was inhibited by addition of 250 ppm.
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Table 1. Changes in content of phenolic compound from the red
tail ginseng by the number of extraction with 60% ethanol

Number of extraction (No) Contnent (%) (as caffeic acid)
1 0.80
2 0.12
3 0.06
4 0.03
5 0.01
Total 1.02

Table 2. Extraction yield of the red tail ginseng by 60% ethanol
Extract on yield(% dry basis)
1 2 3 total

22.84 10.17 434 37.35




Table 3. Extraction efficiency of phenolic compounds by
different extraction methods

Phenolic compound  Relative extraction

Solvents

(700 nm) efficiency (%)
Water 0.24 100
60% EtOH-evap? 0.29 122

“Evaporation of 60% ethanol extract followed by dissolving with
water
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Fig. 1. Change of absorbance by the hydrogen donating ability
of the red tail ginseng (RTG)
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Fig. 2. Inhibitory action of the red ginseng towards lipid
peroxidation and LDL oxidation
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