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Abstract

This study was carried out to investigate the extraction yield, the contents of total phenol
substances and antioxidative substances, electron donating abilities, nitrite scavenging abilities of
water and ethanol extracts from Cassia tora L. and Pueraria thunbergiana and antioxidative activity
of water and ethanol extract from Cassia tora L. Total phenol substances of water and ethanol extract
from Cassia tora L. and Pueraria thunbergiana showed nearly the same levels, and the antioxidative
substances of water and ethanol extract from Pueraria thunbergiana had as much as two times higher
than those from Cassia fora L.. The nitrite scavenging abilities were measured at pH 1.2, 3.0, 4.2 and
6.0, respectively. Water and ethano! extracts from Cassia tora L showed 14.9% ~22.3% and 49.1% ~
56.7%, and those from Pueraria thunbergiana revealed 57.7%~61.0% of nitrite scavenging abilities,
respectively, Especially the extracts from Fueraria thunbergiana showed higher pH dependence than
those from Cassia tora L. The electron donating abilities of water extract from Cassia fora L. were
higher than those from Pueraria thunbergiana, and vice versa in the case of ethanol extracts. In the
antioxidative activitiy of extracts from Cassia fora L. against linoleic acid during storage of 20 days
at 50°C, peroxide values at the addition level of 5 mg and 10 mg were considerably lower than 2
mg although peroxide value increased above 375 after 12 days of storage compared with the
control(BHA-added) of 129 at 8 days.
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S: Titration volume of the sample(mL)
B: Blank value(mL)
N: Normality of 0.1 N sodium thiosulfate

da % g

FETE

AgAret F Ag oY AARL T 7
e 5 AYE) Yty B3 dee e
FE24E 3ty 47t 2% AAE Table 1
of Jebd vie} 2ok, A A FE258
£ H2s B & FEE 68.2%, gL 3%
E35%EAN AFE FEEY F£8L E9 v
3 FA3A I FRS BAL, %‘JE E 33
&5 ANEE FE80] 47 84% R 146%E
B3 S Holr A émxmt}\_ =S F
2&S Ho FA

g Hsd S8 ¥ gied %Q-‘-’-l atat

dRtHo g £E]ﬂ]*"- e FAE7 7}
AL Ae Y7L A F Eﬂﬂ A&A, o 5
of & 4TS X7} & i) Fe E‘o%
TAAA SHed, o8& vuAsn Axag
< ¥A%e Tl W) WEA AAFHo=w
7HE A A T a4A X‘lﬁﬂ
E YR 317, olF EgdE YE
= FIEHY 7 FHQA Al 5’&"45}-’6
llpoxygenase-‘?] g4& AR sz, ¥
ZET 2L AAIFAE HobeH AME 3
AR 72 FEE A FAFA = 5
o &7t dE Ao Bysy JYp®)

53] HEF Fo EAdles FolololE, H4
EXNE 2 e 59 dHsA EAEL 53 Y

EZAR Y] S QA% Ao g g3 A

Table 1. Extraction yield of water extracts
and ethanol extracts from Cassia tora L. and
Pueraria thunbergiand’

Yield Water Ethanol
Sample extract (%) extract (%)
Cassia tora L. 682025 3.95+021
Pueraria
+ +
thunbergiana 8400+1.3 14.60+0.82

# Average of triplicate determinations+S.D.
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Table 2. Total phenol substances of water
extracts and ethanol extracts’ from Cassia
tora L. and Pueraria thunbergiana

Yield Water Ethanol
Sample extract (%) extract (%)
Cassia Tora L. 342+1.65 495+174
Pueraria 4104210  644+194
thunbergiana

® Average of triplicate determinations+S.D.

Table 3. Antioxidative substances of water
extracts and ethanol extracts from Cassia
tora L. and Pueraria thunbergiana’

Yield Water Ethanol
Sample " extract (%) extract (%)
Cassia tora L. 30.6%£2.25 31.3+£0.87
Pueraria
+ +
thunbergiana 59.1+£3.14 704+157

? Average of triplicate determinations+S.D,
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Table 4. Electron donating abilities of water
extracts and ethanol extracts from Cassia tora
L. and Pueraria thunbergiana’

Yield Water Ethanol
Sample extract (%) extract (% )
Cassia tora L. 315+185 14.9+0.68
Pueraria
+ +
thunbergiana 100+ 0143 274%124

# Average of triplicate determinations+S.D.
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Fig. 1. Nitrite-scavenging abilities of water
extracts and ethanol extracts from Cassia tora
L.(w) and Pueraria thunbergiana(c) at pH
1.2.
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Fig. 2. Nitrite-scavenging abilities of water
extracts and ethanol extracts from Cassia to-
ra L.(®) and Pueraria thunbergiana(o) at
pH 3.0.
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Fig. 3. Nitrite-scavenging abilities of water
extracts and ethanol extracts from Cassia tora
L.(w) and Pueraria thunbergiana(o) at pH
4.2,
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Fig. 4. Nitrite-scavenging abilities of water
extracts and ethanol extracts from Cassia tora
L.(m) and Pueraria thunbergiana(o) at pH
6.0.
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Fig. 5. Changes in peroxide values in 20 mL
linoleic acid containing 2 mg(D2), 5 mg(D5),

and 10 mg(D10) of water extracts from Cassia
tora L. during storage at 50°C.
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Fig. 6. Changes in peroxide values in 20 mL
linoleic acid containing 2 mg(E2), 5 mg(E5),
and 10 mg(E10) of ethanol extracts from Cassia
tora L. during storage at 50°C.
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