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The Antioxidant Ability and Nitrite Scavenging Ability of
Plant Extracts
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The plant extracted from Nameko, Gallic, Green tea, Allspice, Polygonum multiflorum, Schizandra chinensis,
Armeniacae and Pine needle were utilized to investigate the effects of extracts on free radical reaction, lipid oxi-
dation and nitrite scavenging ability. The pH of ethanol extracts showed a higher than that of hot water extracts,
among of which were showed the lowest pH 3.0 in Schizandra chinensis. The important factor of lipid oxidation

were Fe*

ion and active oxygen, in which were bound by plant extracts in case of Fe*
hydroxyl radical scavenging ability of extracts were lowed, compared to extracts reacted with Fe**

ion existed. However, the
ion. Among

of them, the hydroxyl radical scavenging ability of Nameko and Pine needle extracts had a lower TBARS value
than those of control. The iron content of extracts were less than 2.0 mg/100 g, but the total iron content of Schi-
zandra chinensis extracts were 6.8 mg/100 g. The ethanol extracts of pine needle were higher than those of hot

water extracts on the basis of Fe*

ion content. The ascorbic acid content of green tea showed 14.3 mg/100 g in

hot water extracts and 16.7 mg/100 g in ethanol extracts. Electron donating ability of extracts showed more than
50%, except Nameko and allspices, which were higher in ethanol extracts than those of hot water extracts. The
superoxide dismutase(SOD)-like activity of green tea showed 85.3% and 63.5% in hot water and ethanol extracts,
respectively. The nitrite scavenging ability of green tea was the most effective in both extracts.
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Fig. 1. pH of hot water and ethanol extracts from plants.

NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:
Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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Fig. 2. Effects of plant extracts reacted with Fe** ion and - OH
on lipid oxidation in oil emulsion.

CON: control, NK: nameko, GL: gallic, GT: green tea, AS:
allspice, PM: Polygonum multiflorum, SC: Schizandra chinensis,
AA: Armeniacae, PN: pine needle. Values are means of 4 replicates
and those with different alphabet letters are significantly different
at P<0.05.
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Fig. 3. Effects of plant extracts reacted with - OH on
deoxyribose degradation.

CON: control, NK: nameko, GL: gallic, GT: green tea, AS:
allspice, PM: Polygonum multiflorum, SC: Schizandra chinensis,
AA: Armeniacae, PN: pine needle. Values are means of 4 replicates
and those with different alphabet letters are significantly different
at P<0.05.
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Fig. 4. Contents of Fe** and total iron in plant extracts.

NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:
Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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Fig. 5. Contents of ascorbic acid in plant extracts.

NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:
Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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Fig. 6. Electron donating ability of plant extracts.

NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:
Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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Fig. 7. Effect of plant extracts on the autoxidation of pyrogallol.
NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:

Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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Fig. 8. Nitrite scavenging ability of plant extracts.

NK: nameko, GL: gallic, GT: green tea, AS: allspice, PM:
Polygonum  multiflorum, SC: Schizandra chinensis, AA:
Armeniacae, PN: pine needle. Values are means of 4 replicates and
those with different alphabet letters are significantly different at
P<0.05.
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