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ABSTRACT

Objectives : This study focused on Schisandrae Fructus (SF) and Perilae Folium (PF), traditional medicine herbs
and health functional food in Korea, Japan and China, We investigated various pharmacological activities that
include a potential source of free radical scavenging, anti—viral, anti—microbial, anti—allergy and
anti—inflammatory activities,

Methods : We conducted an investigation of total contents of phenolic and flavonoid compounds in these single
herbal extraction with/without combined to mixture, We also measured antioxidant activities such as DPPH free
radical scavenging, SOD-like scavenging, nitrite scavenging and hydroxyl radical scavenging activities, xanthine
oxidase inhibition, linoleic acid peroxidation inhibition, and reducing power,

Results : As the results, contents of total phenoilc compounds and flavonoids were higher in those of PF than
those of SF., Those of SF+PF mixture showed the synergy effects compared with those of SF and PF single
extractions, Activities of DPPH free radical and SOD-like scavenging in 1 mg/mL concentration increased in
dose dependent manners, That of SF increased compared with that of PF, That of SF and PF mixture also
increased compared with that of BHA as a positive control, The other antioxident activities also showed similar
to patten of activity of DPPH free radical scavenging, When combined to SF and PF extractions, there was
showed synergic effect compared with those of BHA, excepted activities of xanthine oxidase inhibition and
reducing power, Taken together, SF and PF have high phenolic and flavonoid compounds content furthermore,
antioxidant activities in SF and PF mixture showed more synergy effect compared with those of BHA,
Conclusions : Therefore, these findings suggest that SF and PF mixture may offer functional materials potential
for development of functional beverage, But further studies are needed for the identification of the active
compounds,
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Fig.1. Change of color (absorbance) in herbal extracts.
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Fig. 2. Change of sugar contents (brix degree) in herbal extracts
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Fig.3. Change of acidity (pH) in herbal extracts.
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Fig. 4. Contents of total phenolics in herbal extracts.
are means=*SD in triplicate measurement.
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Fig. 5. Contents of total flavonoids in herbal extracts.
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1) DPPH radical AM&AM &3

7 FEEY 0.1~1 mg/mL A2 = WY WA
DPPH radical £2A84E &£4% 23 BE AR FE2E
9 F=t FUKEel weEr AAES ZRgo] FUkstEoH, 1
mg/mLe| FEoA ZAAF(PF)o] 28.65+2.00%, Lu]ZHSF)
7} 38.32+1.88%% AASL R 0154 Za S3E
(SF+PF)o| A= 92.46+1.51%2] 4 shA,
RS 0.1 mg/mLe BHAY 81.11+1.05%9] A%
Hel 23 FFE(SF+PRo] 34 3HAHSHAIR] BHAETH
gt 274 %50 de= & 4 UH(Fig. 6).
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Fig. 6. DPPH free radical scavenging activity of herbal extracts. Al
value are means* SD in triplicate measurement. The data were
analyzed by one—way ANOVA followed by LSD test as post—hoc
analysis for the multiple comparison.(*,X0.05 vs BHA)
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SHRHSF)= 45.38+0.10%2 et o5 =% &3
E(SF+PF)olAE  81,10+1,16%8 AA%S RHYozH,
0.1 mg/mL == BHAE A3 +9 51.67+£0.69% H
o} $<=%t SOD 2AEYE YelickFig. 7).

SOD-Like Ability

90
80
70 OPF
60

msF
50

W SFHPF
40

30 BBHA
20
10

Scavenging ability(%)

a1 025 05 1 01
Treatment Concentration(mg/ml)

Fig. 7. SOD-like scavenging ability of herbal extracts. All value
are meanskt SD in triplicate measurement. The data were
analyzed by one—way ANOVA followed by LSD test as post—hoc
analysis for the multiple comparison.(*, ££0.05 vs BHA)
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FEEY 57t 37Kl wet hydroxyl radicale] gt
27 ZEE FojFoz A5ttt Img/mL FEA A
(PP QuRHSF)2| hydroxyl radical &7 #&-e 7tz
55.32+0.63%, 80.25+1.03% °|QoH oS 3 Z3E
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Fig. 8. Hydroxyl radical scavenging activity of herbal extracts. All
value are meansxSD in triplicate measurement. The data were
analyzed by one—way ANOVA followed by LSD test as post—hoc
analysis for the multiple comparison.(*, ££0.05 vs BHA)
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Fig. 9. Effect of Xanthine oxidase inhibition on herbal extracts. All
value are means* SD in triplicate measurement. The data were
analyzed by one—way ANOVA followed by LSD test as post—hoc
analysis for the multiple comparison.(T : non—significant vs BHA)

5) Linoleic acid XtsAtStol| chst Malsat

AMlazat G4 ZRARI linoleic acid®] Akste] gt #&&
o AfaAE BA% A7t BE FEEY &7t 3U1ESE
AAEH}E AR 1 mg/mL TN ALGPRT} 2]
ZHSF) Z¥zt 65.65+0.77%, 79.04+0.67%S UERJL, o]
E9 5% TFE(SF+PR)oA+= 93.59+0.36%2] A5t A3
24E et @48 A 0.1 mg/mL =Y
BHA|A= 80.81+0.47%2 Ax=2 F%F TFE(SF+PR)I
FARE &A 285 Yelth(Fig, 10).
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Fig. 10. Effect of Linoleic acid lipid peroxidation inhibition on
herbal extracts, Al value are meansx=SD in triplicate
measurement. The data were analyzed by one—way ANOVA
followed by LSD test as post—hoc analysis for the multiple
comparison(*, ©X0.05 vs BHA).
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kel E2Ql nitrosamined HA A= oA A
A ag Yot A3 1 mg/mL FEN4 A2FPRHT &
u|ZHSF) Z+z} 63.71+0.14%, 72.78+1.17%2] A8 &=
Uelyi, 0|59 % FFE(SF+PRL 90.43+0.71%=
=2 AdeS uEtich 34 4D 0.1 mg/mLe
BHAO|A] 91.09+0.07%% Zu2 SHEFAE(SF+PRI &
ARt &7 288 YeRth(Fig. 11).
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Fig. 11. Nitrite scavenging ability of herbal extracts. All value are
means=£SD in triplicate measurement, The data were analyzed by
one—way ANOVA followed by LSD test as post—hoc analysis for
the multiple comparison.( T : non—significant vs BHA)

7) Bz =X
N = ¥6} R

2 3 4 A%tk 1 mg/mL FENA AAAPF)I 20
ZHSF) AolA ZHE 1,56 +0.50%, 1.82+0.37%9] 3+
g Ueia, o9 5% EIESF+PRoIA= 2,16+
0.49%2] Fggo] FAHoRN, FAFASAI 0.1
mg/mL %% BHAOA 22l 2.48+0.00%2 GAHH 3¢
gL Byck(Fig. 12).
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Fig. 12. Reducing power of herbal extracts. All value are
means=£SD in triplicate measurement, The data were analyzed by
one—way ANOVA followed by LSD test as post—hoc analysis for
the multiple comparison(*, ©0.05 vs BHA).
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Qu]zKSchisandrae Fructus ; SF)= E#HaHMagnoliaceae)
o &3h= I kA FimkF(Schisandra chinensis)®] T}
Aot} o] ¢kE2 Qu|(Eg - - H - FE - B - #)E TR
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