KOREAN J. FOOD SCIL. ANIL RESOUR. Vol. 24. No. 2, pp. 198~201(2004)

Z2ECAE 0|88 =4 sl SRe| &4E =il =3
& & FJ*. 7 3 A
AFYetn EM ANdd, RS (F)

The Effect of Hangover Drink using Propolis on Ethanol Oxidation
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Abstract

The studies was conducted to investigate the effect of hangover drink using natural products propolis on
ethanol oxidation. The hangover drink developed using propolis concentrates and various medicinal plants. The
extractions of propolis and acanthopanax senticosus was shown the highest alcohol oxidation among the
combination raw. The ethanol oxidation effect were not significantly different between propolis drink and in
other company products in acute alcoholic toxic doses. In the case that it was conducted oral administration
with acute alcoholic toxic doses 1/3(1.8 mg per 1 kg body weight of mouse), propolis drink comparative products
of other company was shown 0.026% to 270 min, 0.000% to 360 min. In conclusion, propolis drink was shown
excellent alcohol oxidation in fixed dose of alcohol, but was not shown in a large quantities of alcohol.
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Fig. 1. The manufacturing processes of propolis hangover
drink.
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Table 1. The formulation variables, sugar content and pH
of propolis drink (unit : %)

Formulation rate Formulation variables

Propolis extract (40° Brix) 1.80
Acanthopanax senticosus powder 0.50
Alnus firma extract (40° Brix) 1.50
Lycium chinense extract (62° Brix) 0.05
Schizandra chinensis extract (63° Brix) 0.20
Ganoderma lucidum extract (65° Brix) 0.07
Japanese apricot extract (63° Brix) 0.10
Refined water 95.14

Total 100.00
Brix (propolis drink) 10.60
pH (propolis drink) 4.47
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Table 2. The action of formulation rate of raw material on

weight of mouse (unit : g)
Treatment Acantho- Chito- Tau- Almus  Pro-
(n=5) Cont  panax san rine  firma  polis
senticosus
Mean 212.75 21521 199.69 214.04 209.75 214.40
STD 15.35 6.59 543 1261 1277 5.28

A 247 A 2:5(2004)

Table 3. The alcohol concentration in blood by raw

materials of propolis drink (unit : %)
Treatments Blood gathering time(min.)

(n=5) 0 60 120 180 270 360
Control 0.000 0.114 0.216 0230 0216 0.174
Acanthopanax g 640 0220 0216 0.188 0.152 0072
senticosus
Chitosan 0.000 0.186 0.210 0218 0.176 0.112
Taurine 0.000 0272 0272 0244 0204 0.146
Alnus firma 0.000 0220 0214 0210 0.166 0.108

Propolis extract 0.000 0.226 0.214 0.192 0.150 0.070
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Table 4. The weight of mouse used alcohol oxidation by
a various hangover drink (unit : g)
Treatments Propolis ) .
|
(n=5) Contro drink C drink D drink
MD 255.53 259.58 247.48 250.20
STD 8.81 9.58 9.34 7.56

Table 5. The alcohol concentration in blood of toxicosis

mouse medicated propolis drink (unit : %)
Treatments Blood gathering time(min.)

(n=5) 0 60 120 180 270 360
Control 0000 0.114 0216 0230 0216 0.174
Propolis drink 0.000 0.133 0.119 0.081 0.026 0.000
C drink 0.000 0.168 0.178 0.168 0.098 0.035
Y drink 0.000 0.163 0.145 0.103 0.043 0.009
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