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Abstract

This study has attempted to examine the effect of Artemisia princeps and A. argyi on liver function-related
enzymes in rats with CCls adminisration. The activities of serum aspartate aminotransferase(AST), alanine ami-
notransferase(ALT) and alkaline phosphatase(ALP) from 4. princeps were decreased by 33, 23 and 19%, respec-
tively, compared to control. The activities of AST, ALT and ALP from A4. argyi were decreased by 37, 33 and
26%, respectively. Total phenol contents were 10.2 mg/mL and 4.7 mg/mL in 4. princeps, and A. argyi, respec-
tively. Also, flavonoid contents were 6.1 mg% and 3.6 mg% in 4. princeps, and A. argyi, respectively. Ethanol
extract from A. argyi showed higher electron donating ability toward DPPH than 4. princeps. A total of 31 vola-
tile components(3 hydrocarbons, 10 terpenes, 5 carbonyls, 8 alcohols and 5 esters) were indentified in A. princeps,
and 4. argyi. The major volatile components of A. princeps were 8-3-carene(2.2%) in terpenes and nerolidol(0.9%)
in alcohols. The major volatile components of 4. argyi were eugenol(1.4%) in alcohols and thyl pentadecanoate
(1.1%) in esters.
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Fig. 1. Effects of A princeps and A. argyi pow-
der on aspartate aminotransferase (AST) activity in
serum of rats fed the experimental diets for 35
weeks.

A : Basal diet.

B : Basal diet+CCly (0.2 mL/weight 100 g).

C : Basal diet+CCly + A. princeps (5 g/diet 100 g).
D : Basal diet+CCls + 4. argyi (5 g/diet 100 g).
Values are mean for eight experiments.
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Fig. 2. Effects of A princeps and A. argyi powder
on alanine aminotransferase (ALT) activity in
serum of rats fed the experimental diets for 5
weeks.

A : Basal diet.

B : Basal diet+CCly (0.2 mL/weight 100 g).

C : Basal diet+CCly + A. princeps (5 g/diet 100 g).
D : Basal diet+CCly + 4. argyi (5 g/diet 100 g).
Values are mean for eight experiments.
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Fig. 3. Effects of A. princeps and A. argyi pow-
der on alkaline phosphatase (ALP) activity in se-
rum of rats fed the experimental diets for 5 weeks.
A : Basal diet.

B : Basal diet+CCly (0.2 mL/weight 100 g).

C : Basal diet+CCly + A. princeps (5 g/diet 100 g).
D : Basal diet+CCls + 4. argyi (5 g/diet 100 g).
Values are mean for eight experiments.
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Fig. 4. Comparision of total phenolic acid, flavo-
noid, and antioxidative activity in ethanol extracts
from A princeps and A. argyi.

A : Phenolic acid (mg/mL).
B : Flavonoid (mg%).
C : Antioxidative activity (%).
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Fig. 5. GC chromatogram of volatile flavor com-
ponents from A. princeps (A) and A. argyi (B).
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Table 1. Comparision on volatile flavor compo-
nents by composition from A. princeps and A. argyi

Peak area %
Peak RT Components A A
No. (min) ] )
princeps  argyi
Hydrocarbones ( 3 )
2 10.07  undecane 0.019 0.003
9 2143  tetradecane 0.726  0.004
12 2799  pentadecane 0.099 0.019
Terpenes ( 10 )
1 8.35 @ -pinene 0.005 0.002
3 10.64  3-pinene 0.015 0.008
4 1136  §-3-carene 2222 0.396
5 12.15  myrcene 0.040 0.024
6 13.14 @ -terpinene 0.232 0.086
8 1596 [ -phellandrene 0.010 0.004
20 3879  murolene 0.065 0.035
15 31.87  limonene oxide 0.059  0.060
16 3379  [B-caryophyllene 0.045 0.019
23 4398  sesquiphellandrene 0.119 0.039
Aldehydes ( 5 )
10 23.18  nonanal 0.117 0.018
17 34.63  undecanal 0.177  0.011
22 4290 trans-2-undecenal 0.032 0.034
24 4749  trans-2-dodecenal - 0.137  0.225
25  50.65 tetradecanal 0.567 0.406
Alcohols ( 8 )
7  13.55  3-methyl-1-butanol 0.008 0.005
13 30.38 linalool 0.014  0.012
14 3151  octanol 0.065 0.010
18 3520 terpinen-4-ol 0.285 0.085
21 3926  a-terpineol 0.074 0.018
26  55.68 nerolidol 0.935 0.890
27 5872  elemol 0.775 -
29  62.60  eugenol 0.400 1.394
Esters ( 5 )
11 2447  1-hepten-1-yl acetate 0.033 0.005
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Table 1. Continued

Peak area %
Peak RT c )
omponents
No.  (min) mpone 4 4
princeps  argyi
19 3599  citronellyl formate 0.021 0.066
28 5940  octanoate 0.443 -
30 6343  ethyl pentadecanoate 0.203 1.046
31 6423  nonanoate 0.487 0.856
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