KOREAN J. FOOD SCI. TECHNOL. Vol. 35, No. 3, pp. 499~502 (2003)

KOREAN JOURNAL OF

R

FOOD SCIENCE AND TECHNOLOGY

©The Korean Socicty of Food Science and Technology

= = _] = .
==X oo™ gitsleteE XY quercetin?]| &2 ¥ 88
& Q- AT - BAN - eI - v
A A% 7 e g e
AT SV - AT, 20T AE FIATA

Isolation and Identification of Quercetin with Antioxidative
Activity from the Fruits of Rubus coreanum Miquel
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The methanol (MeOH) extracts from the fruits of Rubus coreanum showed antioxidative activity. The
antioxidative substance in MeOH extracts was successively purified with solvent fractionation, adsorption
chromatography, and gel filtration. The purified active substance was isolated by HPLC and identified as
quercetin by EI-MS, and 'H-NMR analyses. The amount of quercetin was 0.25 mg per 100 g in fresh fruits of

Rubus coreanum Miquel.
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Sephadex LH-2001 2|8t gel filtration
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Mass spectrometry
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Fig. 1. HPLC chromatogram of the antioxidative compound
from the fruits of Rubus coreanum Miquel.
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Fig. 2. EI-MS spectrum and fragmentation pattern of the
antioxidative compound from the fruits of Rubus coreanum
Miquel.
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