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Abstract

The superoxide dismutase(SOD)-like activities for 26 kinds of herbs and spices and 10 kinds of instant curry
products were determined by measuring their abilites to reduce nitroblue tetrazolium. All samples showed the
SOD-like activities. Rosemary, cassia, tarragon, allspice, oregano, bay leaves, basil, marjoram, thyme and star
anise had higher activities than 10° unit/g and clove had highest activity of 232,143+19.989 unit/g. The SOD-
like activities for 10 kinds of instant curry products were in the range of 400~700 unit/g when measured after
heat treatment at 100°C for 10 min. The water extracts of spices, herbs and curries were obtained by heat
treatments of 25°C for 60 min or 100°C for 10 min, and their nitrite scavenging activity was measured at
different pH conditions(1.2, 4.2 or 6.0). The nitrite scavenging activities were higher at acidic pH. However,
the effects were not different from two heat treatments. The water extracts from cassia, bay leaves, allspices,
oregano, staranise, rosemary, clove and tarragan had high nitrite scavenging activity(>90%) when they were
measured at pH 1.2, and those from clove was highest (97.581+0.88%). The pure curry used as raw materials
for instant curry products had the nitrite scavenging activity in the range of 50~60% at pH 1.2 and the
activity was not changed during the aging period(0~12weeks). The ten brands of instant curry products had
the nitrite scavenging activities of 12~28% at pH 1.2
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Table 1. Superoxide dismutase-like activity of herbs and
spices

Herbs & spices SOD-like activity (unit/g)"
Spicy spice
Allspice 70,3341788
Cardamon : 1,2224323
Cassia 78,25046,678
Clove 232,143119,989
Ginger 24324339
Mustard 2,578+152
Turmeric 682430
Herb spice
Basil 34,553+1,445
Bay leaves 47,36012,302
Marjoram 30,438+2,108
Oregano 65,209+1,026
Roesmary 109,909+14,753
Star anise 26,6341+3,826
Tarragon 77,697£12,053
Thyme 43,5184+4,373
Seed spice
Anise seed 9,507+197
Black pepper 7,167+1,096
Celery seed 5,277£737
Coriander seed 4,568+625
Cumin 5,397+894
Dill seed 4,871+£500
Fennel 5,255+703
Fenugreek 1,728+468
mace 1,8161361
Nutmeg 2,331+298
Parsley 3,001+488

DThe values are meantSD.

A 2351921 instant cumy®} 3¢ ZEgh= 271 F
d3tA 100°CeA 1083 B F A1 T W
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SOD fAEN =5

SOD AR 242 xanthineo] xanthine oxidaseol]
o3 AtstEmA WA sl superoxide anion radical
(O,- + )l &3l nitroblue tetrazoliume] U= Az}
Aoz WAEE deE o|&3lgd SOD #FAMHEA
278 38l ANx2g AF S4L FZH YA
Aol drtel ulet 10064 10722 A sl AN
8l 2w UV-visible spectrophotometer(Hewlett Packard
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Fig. 1. Superoxide dismutase-like activities of hot
water(100°C) extracts of commercial instant curries
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Fig. 2. Nitrite scavenging activities of water extracts of herbs and spices at pH 1.2
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Fig. 3. Nitrite scavenging activities of water extracts of herbs
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Fig. 4. Nitrite scavenging activities of water extracts of herbs and spices at pH 6.0
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Fig. 5. Nitrite scavenging activities of water extracts of pure curry with ripening periods at pH 1.2
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