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Abstract

The physiological activity of Lycii fructus extracts were examined. Total phenolic contents in the ethanol
extracts (9.5 mg/g) of Lycii fructus were higher than that of water extracts (8.7 mg/g). The chlorogenic acid
(1.7 pg in water extracts and 1.3 1ig in 60% ethanol extract) was the most abundant phenolic compound as
analyzed by HPLC. The ABTS [2,2'-azinobis(3-ethylbenzothiaznoline-6-sulfornic acid)] radical decolor-
ization electron donating ability (DPPH) and antioxidant protection factor (PF) were determined for extracts
from Lycii fructus. Water extract (76.7% on ABTS, 92.6% on DPPH and 1.1 on PF) showed higher inhibition
rate than 60% ethanol extracts (52.8%, 88.8% and 1.0). Thiobarbituric acid reactive substance (TBARS) was
determined as 1.5X 10 uM in 60% ethanol extract. Ethanol extracts was more effective in decreasing TBARS
than water extracts. The water extracts from Lycii fructus had higher angiotensin converting enzyme (ACE)
inhibition activity than ethanol extracts. The result will be useful for functional foods application and under—

standing the physiological activities of Lycii fructus.
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Table 1. HPLC eluent condition (v/v, %) for separating phe-
nols

Time (min) Acetonitile Formic acid (pH 3.0)
0 10 90
5 10 90
35 50 50
40 10 90
45 10 90

This experiment repeated 6 times.
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Table 2. Phenol contents of water and 60% ethanol extracts
from Lycii fructus

Phenol content (mg/g)
Water extract 60% ethanol extract
Lycii fructus 95703 8.7£04

This experiment repeated 6 times.

Sample

Table 3. Major phenolic compounds from Lycii fructus

Content (mg/g)
Water extracts 60% ethanol extract

Phenol

Protocatecuic acid 09%01 02%04
Caffeic acid 0.3+0.1 0206
Chlorogenic acid 1.7+0.3 1.3£0.3
Courmaric acid 02%0.2 0105
Rosemarinic acid 0705 N.D"

This experiment repeated 6 times.
YNot detected.
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Table 4. Antioxidant activity of water and 60% ethanol extracts from Lycii fructus

Antioxidant activitl Solvent
achvitly Control Water extract 60% ethanol extract
DPPH (%) 0 926+0.3 83.81£0.3
ABTS (%) 0 76.7L2.7 52.8+0.6
Protection factor (PF) 0 1.1+01 1.0+03
TBARS (X100 pM) 0.3x0.1 0404 02102

This experiment repeated 6 times.

Table 5. Effect of inhibition on angiotensin converting enzyme by water and 60% ethanol extracts from Lycii fructus

Water extract

60% ethanol extract

Sample

Hippuric acid Inhibitory activity Hippuric acid Inhibitory activity
(ig/mL) (ug/mlL) (%)
Control 54+0.3 54%x07 0
Lycii fructus 1.3+0.2 75.1£02 15%05 71.8+05

This experiment repeated 6 times.
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