KOREAN J. FOOD SCI. TECHNOL. Vol. 37, No. 6, pp. 970~975 (2005)

KOREAN JOURNAL OF

e

FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

Rosemary (Rosemarinus officinalis 1..) £E5282| Me|&A] EfAM

ZGA* - 24 - 324 - ANS - HP

HE3a}, el A

3L

¥V, opold st

PapAl ZEod oFsha)

gl o o7

Studies on the Biological Activity of Rosemarinus officinalis L.
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Based on their biological activity, phenols from rosemary extract were evaluated for inhibition of Helicobacter pylori.
Contents of total phenolic compounds and inhibition zone of water and ethanol extracts from rosemary were 24.3 mg/
g and 25.7 mg/g, and 11 mm, 14 mm, and, at 200 pg/mL phenol content, 20.9% and 78.2% inhibitory activities were
observed, respectively. Electron donating abilities and 2.2-Azino-bis-3-ethylbenzothiazoline-6-sulfonic acid cation
radicals of water and ethanol extracts were 89.1% and 62.0% and 98.4% and 96.5%, respectively. Thiobarbituric acid
reactive substances values of all extracts were lower than that of control. Ethanol extract showed 98.8% angiotensin-
converting enzyme inhibitory activity. Xanthin oxidase inhibitory activities of water and ethanol extracts were very
high, at 84.8%, 100%, respectively. These results indicated phenolic compounds from rosemary can be utilize as a
potential antioxidant, antimicrobial, anti-hypertension and anti-gout sources.
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mL, Sigma, USA) 0.1 mL¢} 2t FZA8 €9 01 mLE &
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Inhibitory effect(%)= {1 - % 1100

A: WF-T9] hippuric acid A3/d %
B: tha72] hippuric acid?¥’d %

Xanthine Oxidase (XOase) X3 &3t
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Inhibitory effect(%)={ 1 - g X 100
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Table 1. Phenol contents of extracts from rosemary

Phenol content (mg/g)

Water extract 60% Ethanol extract
243+0.1 25.7+0.2
This experiment was repeated 6 times
*Mean = SD
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Fig. 1. Inhibition of Helicobacter pylori by extract from
rosemary.
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Fig. 2. Inhibitory activities of water extracts from rosemary
against H. pylori in broth culture.

A: 0 pg/mL of phenol content, B: 50 pug/mL of phenol content, C:
100 ng/mL of phenol content, D: 150 pg/mL of phenol content, E:
200 pg/mL of phenol content.
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Fig. 3. Inhibitory activities of ethanol extracts from rosemary
against H. pylori in broth culture.

A: 0 pg/mL of phenol content, B: 50 pg/mL of phenol content, C:
100 pg/mL of phenol content, D: 150 pg/mL of phenol content, E:
200 ug/mL of phenol content.
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Fig. 4. Inhibition activity on Helicobacter pylori by extracts from
rosemary.
This experiment was repeated 6 times.
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Angiotensin Converting Enzyme (ACE) &l &2t
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Table 2. Effect of inhibition on angiotensin converting enzyme by extracts from rosemary

Inhibition on angiotensin converting enzyme

Control Water extract Ethanol extract
Hippuric acid (ug/mL) Hippuric acid (pg/mL) Inhibition activity (%) Hippuric acid (ug/mL) Inhibition activity (%)
9.4+02" 56%0.7 39.9+0.7 0.9+0.6 89.9+0.6
This experiment was repeated 6 times.
"Mean £ SD.
Table 3. Effect of inhibition on xanthine oxidase by extracts from rosemary
Inhibition on xanthin oxidase
Control Water extract Ethanol extract
Uric acid (ug/mL) Uric acid (pg/mL) Inhibition activity (%) Uric acid (ug/mL) Inhibition activity (%)
3224037 49+02 84.8+0.2 0x0.1 100.0£0.1

This experiment was repeated 6 times.
"Mean £ SD.
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Table 4. Antioxidant activity of extracts from rosemary

Solvent
Antioxidant activitly
Control Water extracts Ethanol extracts
DPPH - 89.14+ 12" 620+ 1.4
ABTS* - 98.4+0.2 96.510.1
Protection factor (PF) - 09+0.3 1.20£0.3
TBARS (x107 uM) 24+0.1 02140.1 0.31+0.1

This experiment was repeated 6 times.
YMean + SD.
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