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Abstract

To detect naturally occurring antioxidative components from unused marine resources, the screening
test for the antioxidants containing in starfish, ascidian skin, cuttlefish ink, echinoid skin, Sargassum
horneri, Agarum cribrosum, Odonthalia corymbifera and Desmarestia ligulata was carried out. The ether,
acetone and methanol fractions successively extracted from Odonthalia corymbifera were very effective
on prevention of the nonenzymatic lipid oxidation and their ICs (a concentration to inhibit 50% of
control lipid oxidation rate) were 30, 100 and 200 ug/mL, respectively. The water and methanol extracts
obtained from cuttlefish ink also revealed strong antioxidant effect and their ICs were 390, 100 pg/mlL,

respectively.
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Fig. 1. Inhibitory efficacy of water fractions extracted
from unused marine resources on nonenzymatic lipid
oxidation

®—@®; Cuttlfish ink, ¥—<; Sargassum horneri, ¥—V;
Odonthalia corymbifera, ‘1— C; Desmarestia ligulata
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Fig. 2. Inhibitory efficacy of ether fractions extracted
from unused marine resources on nonenzymatic lipid
oxidation

®—®; Starfish, V—<; Ascidian skin, ¥—-¥; Sargassum
horneri, 0—0; Agarum cribvosum, WM—W; Odonthalia
corybifera, r—»r; Desmarestia ligulata
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Fig. 3. Inhibitory efficacy of acetone fractions extracted
from unused marine resources on nonenzymatic lipid
oxidation

@—®; Starfish, V—v; Echinoid skin, ¥—V¥; Agarum
cribrosum, [1—1; Odonthalia corymbifera, B—W; Desma-
restia ligulata
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Fig. 4. Inhibitory efficacy of methanol fractions extract-
ed from unused marine resources on nonenzymatic
lipid oxidation

@—®; Ascidian skin, ¥—v; Cuttlefish ink, />—_; Sar-
gassum horneri, @—M; Odonthalia corymbifera
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Table 1. Antioxidant effect of several fractions prepared from unused marine resources

Water Ether Acetone Methanol
Yield*! [Cy* Yield [Ceo Yield 1Cs Yield ICso

(%) (pgml) (%) (ug/mb) (%) (ug/mL) (%) (ug/mL)
Starfish 17.7 55,600 2.5 2,000 1.8 1,385 1.1 N.D.
Ascidian skin 8.6 ND* 18 835 12 N.D. 0.2 162
Cuttlefish ink 149 390 0.4 N.D. 24 N.D. 1.5 100
Echinoid skin 5.9 N.D. 0.5 N.D. 04 2,620 0.6 1,800
Agarum cribrosum 22.8 N.D. 1.6 364 6.7 3,563 24 10,000
Sargassum horneri 30.0 500 16 133 3.6 N.D. 14 700
Desmarestia ligulata 25.0 1,180 1.6 600 33 1,100 0.3 N.D.
Odonthalia corymbifera 320 1,000 1.0 30 29 110 1.2 200

*(Solvent extracted solid weight/freeze dried sample weight)X 100
*ICy means the sample concentration to inhibit 50% of control lipid oxidation rate

*N.D.: not detected.
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