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Abstract

This study was conducted to investigate electron donating ahility, antioxidative activity and
nitrite-scavenging effect of sclvent extracts from Gyrophora esculenta. The phenolic compounds of diet-
hylether, butanol, petroleum ether and hexane extracts were 194.20ug /ml, Y8.80pg /ml, 1.60ug /ml and
0.20pg /ml, respectively. Electron donating abilities of diethylether and butanocl extracts from Gyrophora
eseulenta were 80.79%% and 72.81%, respectively. Absarption of DPPH hy diethylether and butancl extrac-
ts sharply increased at initial stage. Antioxidative activities of diethylether and butanol extracts by per-
oxide values are rather high as compared to those of control, but low as compared to those of BHA, Ni-
trite-scavenging abilities of diethylether, butanol and petroleum ether extracts from Gyrophora esculenta
were 96,07%, 77.39% and 15.07%5, respectively.
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Fig. 1. Contents of phenolic compounds of var-
ious solvent extracts from Gyrophora esculenta,

2, il gl

Az Fol FAE-E G4 wrze) AAE Felske]
2% Fo Ak J5E oAk 54 0E A
2 3lg #xt ohe}, A4 2 Bl o g
=85 oAl FHEe EFoR olEHA Y. 4
oW AlE HEy AEE FEE] H3 2R
BI st Axlyy 8-S AuE Fs Fig, 2¢ 1}
et vk} 7Tt SlEA B9Ee] gEe] 22 Holy
Al diethylether 2 butanol F&E2] AAFe] 2}
$o FHE gl 7t 80.79%, T2.81%2A X
A veptor, DPPHsbe] whadls shg7]e
o) DPPHE Wo| Fate] 43 7hatEnizt 30
FHEE AAME] Fhaske EEE YEATH
o3y HeA EEEe] ko] W petroleum
ether?} hexane &8 #A3Fs 282 747} 7,

ERRE

B 8 3 8 8 318 8

Electran donating abilities(24)

=
=]
T

(=]

Diethylether

Petroleum Haxane

ether

Butanal

Fig. 2. Electron donating abilities of various
solvent extracts from (<yrophora esculenta.

e

A FHAEYFEIA

72%, 1.5%% F4= TAEE vehlo] dAlEd
2-g-0] A9 fsict

Aol fiEaEe F23 a9+ 60% lino-
leic acid #}dd) WAFEE-S A7fsle] 2147 A
AaliA AslENE SAsEen, 1 dde
Fig. 8o el gich ti=F=} petroleum ether 2
hexane $&52 A%, A4 H35E Aits277}
FHE A AeisE AEEgler, ik
=AY gk Aol diethylether & huta-
nol FFE2| dhtsl E3= dEtBd ale
o, gt el $744-2 diethylether, butanol,
petroleum ether @ hexane 288 $o|¢d, 2
v vmZoexe] BHARCH: 4jo)ul4le] &)
FEE BT w2 PiE) a9 Ve T

ES ]
12419 £A%8& Fig. 34

3. kx4
)\-To]a.]

12D(

2 3R

Nitnte—scavenging affects(24)
5 @8 8 8

5]

Diethy lether

Petroleum Hexane

ether

Butanol

Fig. 3. Nitrite scavenging effects of various
golvent extracts from Gyrophora esciulenta.
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Fig. 4. Peroxide valoes in linoleic acid sub-
strates containing BHA and various solvent
extracts of Gyrophora esculenta.
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