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Abstract

This study was performed to investigate the effects of tyrosinase inhibition, xanthine oxidase inhibition and nitrite-
scavenging effects of gamma-irradiated Schizandrae fructus extracts from different solvents. Schizandrae fructus was extracted
by hot water, ethanol, acetone and methanol, and the extracts were irradiated 10, 20 and 30 kGy with gamma rays. All
extracts from Schizandrae fructus showed inhibition effect against tyrosinase. Tyrosinase inhibition effect of Schizandrae fructus
were higher in solvent extracts than hot water extracts by irradiation. The Schizandrae fructus extracts had a higher
inhibitory effect against xanthine oxidase, and the effect was not changed by irradiation. Nitrite scavenging activity, which was
measured at various pH conditions (1.2, 3.0, 6.0), was the highest in Schizandrae fructus extracts at pH 12 and 3.0. Hot
water extracts provided higher nitrite scavenging effect than those of the methanol, ethanol and acetone extracts.
Gamma-Irradiation may not influence on biological activites of the extracts when irradiated up to 30 kGy.
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Table 1. Inhibition of tyrosinase activity of irradiated
Schizandrae fructus extract with different solvents and hot
water

Irradiation Inhibition effect (%)
dose (kGy) Hot water Ex Methanol Ex Acetone Ex Ethanol Ex
0 93 90 91 90
10 58 75 86 82
20 66 72 79 83
30 55 83 79 74
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Table 2. Inhibition of xanthine oxidase activity of irradiated
Schizandrae fructus extract with different solvents and hot
water

Irradiation Inhibition effect (%)
dose (kGy) Hot water Ex Methanol Ex Acetone Ex Ethanol Ex
0 %0 88 88 91
10 86 % 87 )
20 88 95 92 89
30 91 97 91 89
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Fig 1. Nitrite scavenging effect of hot water extract of
Schizandrae fructus under different pH conditions affer
gamma irradiation.
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Fig 2. Nitrite scavenging effect of ethanol extract of
Schizandrae fructus under different pH conditions after
gamma irradiation.
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Fig 3. Nitrite scavenging effect of methanol exiract of
Schizandrae fructus under different pH conditions after
gamma irradiation.
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Fig 4. Nitrite scavenging effect of acetone extract of
Schizandrae fructus under different pH conditions after
gamma irradiation.
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