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Physiological activity in different parts of Dolsan leaf mustard (DLM) was investigated. To determine the

physiological activity, DLM was crushed, filtered, centrifuged and then the supernatant was used as a sample.
The sample was added into HepG?2 (hepatocellular carcinoma, human, ATCC) culture broth by the concentration
of 19, 3% and 6%. By adding of improved root juice (20th day) with the concentration of 6%, the cytotoxicity
against HepG2 was the highest about 78.2%. And antioxidative effects in different parts of DLM was measured
by using the DPPH method. Antioxidative effects was higher in all leaves than other parts. In particular,
antioxidative effects was the highest in leaves of traditional DLM at the 20th day of growth about 80.4%.
In leaves of improved DLM at the 60th growth, angiotensin-I converting enzyme inhibitory effect was the
highest about 94.0%. Consequently, there was not significant difference of physiological activity between
improved and traditional DLM. However, the cytotoxicity against HepG2 was the highest in roots of DLM.
And the antioxidative and the ACE inhibitory effect in leaves of DLM were higher than those of other parts.
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Table 1. The cytotoxlmty against HepG2 by adding of dif-
ferent parts of DLMY at various growing perods

Cytotoxicity (26)%

Growth Concen—

period  tration Traditional Improved
(day) (%) Parts of DLM
Root  Stalk Leaf Root Stalk Leaf
1 98 218 124 71 1.9 71
20 3 239 330 208 156 126 183
6 616 534 516 782 531 681
1 99 216 196 19.2 217 200
40 3 274 268 443 206 185 268
6 552 bh26 443 497 53 55.2
1 233 399 283 122 87 107
60 3 643 580 4bb 330 341 481
6 727 734 680 586 635 539

UDIM means that Dolsan leaf mustard.
BCytotoxicity (%) was calculated as follows : Cytotoxicity (%5)
=[(C-8)/Cx100].

Where C is the absorbance without sample, 5 is the the
absorbance with sample. Each sample was run three times
and the average was calcurated as % cytotoxicity.
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Table 2. The Antioxidative activity (%) by adding of dif-
ferent parts of DLM" at various growing periods

Antioxidative activity (%)%

Growth Traditional Improved
period BHA
(day) Parts of DLM (0.02%)

Root Stalk Leaf Root Stalk Leaf
20 110 116 804 137 164 726 897
40 56 159 744 46 108 769 80.7
60 154 103 774 118 7.7 656 89.7

DLM means that Dolsan leaf mustard.
“Each sample was run three times and the average was cal-
curated as % antioxidative activity.
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Table 3. The ACE inhibitory activity (%) by adding of dif-
ferent parts of DLM" at various growing periods

ACE inhibitory activity (%)

Growth —
. period Traditional Improved
(day) Parts of DLM
Root  Stalk  Leaf Root  Stalk  Leaf
20 3.4 2.0 49.2 31.3 30.2 33.0
40 12.3 36.2 574 36.0 39.2 43.2

60 69.2 474 882 434 753 940

YDLM means that Dolsan leaf mustard.

“The extent of inhibitory activity was calculated as follows :
Inhibitory activity (36) = [(C-S) / (C-8")] % 100. Where S is the
absorbance of the sample, 5’ 1s the absorbance of control sample
and C is the the absorbance without sample. Each sample was
run three times and the average was calcurated as % ACE
inhibitory activity.
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