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Anti-oxidative Capacity of Mulberry Leaf and its Tea
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ABSTRACT

The importance of genetic resources conservation and utilization for economy and the health and well-being of societies
in general is recognized all over the world. Mulberry genetic resources contain many natural components and are con-
siderable resource for functional sericulture. We carried out antioxidative capacity analysis of mulberry leaves that were
collected from Korea and some of foreign countries and preserved in the greenhouse. The mean antioxidant capacity
of 34 accessions was 892.30 nmol (ascorbic acid equivalent). Also we evaluated fruity characteristics and selected 4
accessions as breeding resources for the production of mulberry fruit. To investigate the effect of tea on antioxidative
capacity, five kinds of tea (coffee mix, green tea added brown rice, mulberry leaf tea, Polygonatum odoratum tea and
black tea added lemon) were selected and analyzed. Their's antioxidative capacity were 2,531.01 nmol, 1,867.42 nmol,
1,053.72 nmol, 292.71 nmol and 188.91 nmol, respectively. The antioxidative capacity of drinking water soaked with

mulberry leaf showed 891.96 nmol.
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Fig 1. Preservative mulberry genetic resources in the greenhouse.
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Table 1. Mulberry genetic resources for analysis of antioxidative
capacity

Accesions Preservative method Collected country

Susanhang 1 Korea

Susanhang 2

Grafting

Susanhang 3
Susanhang 4
Susanhang 5
Suwonppong
Sangchonjosaeng
Cheonhyunnosang
Taejeonjosaeng
Jukcheonjosaeng

Jeolgokjosaeng " "
(Chungbuk)

Hwangeum
Simbaek " "
Jinhwasang
Susungppong
Palcheongsipyeong
Ficus 4x

Guksang 20 4x

Cataneo 4x

Grafting

Morus nigro Seeding
8632

Mujadaesip

Grafting

Daesip
Honggwa 3
Hongjo 2
Hongjo 3
BR 60 " Thailand
BA 2 " Uzbekistan
BA 3 " "
Tunis 1
Tunis 2 " "

Tunis 3

Tunisia

Tunis 4
Tunis 5
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Table 2. Antioxidative capacities of mulberry genetic resources

(nmol, ascorbic acid equivalents)

Accessions Antioxidative capacity Accessions Antioxidative capacity
Susanhang 1 1191.81 Guksang 20 4x 942.94
Susanhang 2 1307.67 Cataneo 4x 762.36
Susanhang 3 881.13 Morus nigro 1390.35
Susanhang 4 863.98 8632 585.02
Susanhang 5 1164.30 Mujadaesip 652.98
Suwonppong 774.98 Daesip 564.95
Sangchonjosaeng 1158.48 Honggwa 3 519.97
Cheonhyunnosang 688.90 Hongjo 2 699.58
Taejeonjosaeng 683.07 Hongjo 3 1080.16
Jukcheonjosaeng 1047.15 BR 60 542.62
Jeolgokjosaeng (Chungbuk) 656.54 BA 2 2149.78
Hwangeum 965.60 BA 3 1106.63
Simbaek 458.62 Tunis 1 570.13
Jinhwasang 884.05 Tunis 2 1039.06
Susungppong 956.54 Tunis 3 927.73
Palcheongsipyeong 621.26 Tunis 4 1114.79
Ficus 4x 784.69 Tunis 5 600.55

Mean 892.30
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Table 3. Antioxidative capacities of some kinds of beverages including mulberry leaf tea
(nmol, ascorbic acid equivalents)

Green tea added Polygonatum Black tea added Mulberry leaf tea

brown rice odoratum tea lemon

Kinds of beverage  Coffee
Drying in the shade Roasting (3 times)

Antioxidative

. 2,531.01 1,867.42 292.71 188.91 1,053.72 796.92
capacity

Y op o] vl s dokeh 2y -2 7] Lk

Table 4. Antioxidative capacities of drinking water soaked with
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