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Abstract

A study was conducted to screen the inhibitory activity of 3-hydroxy-3-methylglutaryl coenzyme A(HMG-
CoA) reductase, which is known to be rate-limiting enzyme in cholesterol bosynthesis, from the extracts of
80% methanol and 70% ethanol of cereals and regumes. The strongest inhibitory activity was shown in the
ethanol extract of sorghum among the ethanol extracts. The inhibitory activity of HMG-CoA reductase of pro-
somillilet methanol extract was 73%, and highest among the methanol extracts. The inhibitory activity of 44.
7% was observed in sorghum methanol extract. The methanol extracts of prosomillet and sorghum were furth-
er fractionated with hexane, chloroform, ethylacetate, butanol and water. HMG-CoA reductase inhibitory ac-
tivity was shown in all fractions of prosomillet and sorghum methanol extracts. Hexan fraction of both pro-
somillet and sorghum had the strongest inhibitory activity among five fractions, and the inhibitory activity

was increased compared to each crude extracts.
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Table 1. The yields of 70% ethanol and 80% methanol
extracts of cereals and regumes

Samples Methanol extracts Ethanol extracts

(%)
Brown rice 19 1.8
Black rice 2.7 1.4
Prosomillet 2. 2.0
Sorghum 2.8 24
Naked barley 40 2.9
barley 22 3.0
Job's tears 5.0 1.6
Glutinous millet 35 2.6
Buckwheat 2.6 35
Flavor rice 0.6 0.4
Red rice 2.5 2.0
Corn 7.0 4.9
Defatted soybean 16.9 15.1
Defatted black soybean 17.5 14.8
Mungbean 9.1 8.1
Cowpeas 6.4 94
Small red bean 82 7.5
Black sesame 6.2 7.7
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Table 2. The inhibitory effect of 70% ethanel extracts
of cereals and regumes on the microsomal HMG-CoA
reductase activity

Specific activity Inhibition rate

Samples (nmole/mg protein/min) (%)
Control 353 41.1
Sorghum 2.08 9.8
Prosomillet 3.18 16.0
Barley 297 4.6
Naked barley 3.37 -14.0
Glutinous millet 4.02 0
Buckwheat 3.53 -17.0
Flavor rice 4.13 0.7
Black rice 3.51 1.3
Red rice 3.48 22.1
Rice germ 2.75 -16.0
Brown rice 4.09 0
Job's tear 3.52 20.8
Black sesame 2.80 17.3
Mungbean 292 -22.0
Defatted soybean 4.31 17.3
Cowpeas 292 -1.0
Small red bean 3.57 16.7
Cormn 2.94
Defatted- 0

black soybean 3.53
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Buckwheat 3.06 26.2 PERY geoge “
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Fig. 2. The inhibitory effect of solvent fractions of sor-
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