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Abstract : The purpose of this study was to investigate the antioxidant activities of water soluble browning rea-
ction products (WS-BRPs) isolated from korea red ginseng. Antioxidant activities of WS-BRPs were examined
with the various systems. All three WS-BRPs (L, S-1 and S-2) were found to have an ability to donate hydrogen
to DPPH. Especially, L was more effective than S-1, S-2. and, L as well as S-1 and S-2 was the strongest than
BHT, BHA (5x107*M), a-tocopherol (1.0X10™) and ascorbic acid (5.7X10°M) previously known as antioxi-
dants. These WS-BRPs (L, S-1 and S-2) also showed a synergistic effect against antioxidative activities of these
antioxidants. Moreover S-2 had the strongest activity of these three WS-BRPs to scavenge free radicals such as

hydrogen peroxide (H,0,).
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Fig. 1. Change of absorbance by the hydrogen donor
properties of red ginseng WS—BRPs.
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Fig. 2. Change of absorbance by the hydrogen donor
properties of red ginseng WS-BRPs and the other
antioxidants during the reaction with DPPH.
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Fig. 3. Synergistic effect of red ginseng WS-BRPs on the
- antioxidative activities of o-tocopherol.
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Fig. 4. Synergisitic effect of red ginseng WS-BRPs on the
antioxidative activities of BHT.
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Fig. 5. Synergisitic effect of red ginseng WS—-BRPs on the
antioxidative activities of BHA.
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Fig. 6. Synergisitic effect of red ginseng WS-BRPs on the
antioxidative activities of ascorbic acid.
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