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Effects of Alcohol Oxidation of Brassica rapa L. Extraction Process in Kang-Hwa
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ABSTRACT : Alcohol dehydrogenase (ADH) and Aldehyde dehydroganase (ALDH) activities of turnip extracts with ultra-
sonification at 60, 100 T temperature were investigated. Ultrasonification extracts showed a increase as compared with the
normal extracts. ALDH activities were high than ADH activities. So, turnip extracts was shown efficient plants in alcohol
oxidation. Appraisers liked powder extracts better than liquid extracts in sensory score.
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£ o]g3l Wil X0 o3t o3 WslE ALHIIE B Table 1. The extraction yields of water extract from Turnip.
dolpgrom E3 olE FEEO ¢FE i 8 HFE Yields (%)
B o5 @ F2EY ol& /RE AHESITH Sample | "
Turnip extracts at 60C 124 213
M= '3":' kA Turnip extracs at 100T 21.85 25.4
| : none ultrasonification extract, 1l : ultrasonification extract.
1. NEQ F&
¥ Age) Abgdt A TFE 20059 AR TR Table 2. Sensory score of water extracts and juices from Turnip
B Aoz o f&%‘ﬂ%@lﬂﬂw AFEsten) £2 AF Sorsory score :
?Z}:Zl\jgfg T ﬂask‘ﬂ} }\]E%%W]a tsted =zt 109 Sample Taste Flavor Color
ol SHTE FEEUR AHgSIl 60, 100N 12217F Bt Turnip juices 3.86 4.21 437
23] HE FE% _&%ﬂr °F TN 2E3h F57] (Asia indu- Liquid of turmip extracs
stry. Kor)Z o]€3}] 60, 100CoIA 40 KHzS 2942 30 at 60C* 2.76 1.94 3.22
B2 285 222 AT T A UL o183 32 powder of umip
Ak IR 2] FFBEE Aok AR Adele] ¥ exacsat 60T e
% ¥ 520= 3 Hell A7) #85 Atet Liquid of tumipextracs | 4, 159 357
at100C*
2. &F FZ29| ADH (Alcohol Dehydrogenase) 841 £3 Powder of turnip 93 318 3.86
%< ADH B4& Kim e al (1992)% Pares et al extracs at 100C*
(1993) 5-¢] "ol we} Spectrophotometer (Unicom, USA) ;'tqg‘(')adc?f,f“r"'pex"a“ 2.84 1.92 3.43
S ol&siel 340mel] B9=lE NADHS F2=8 549 Powder of turni
o2A] UERSITE Aol alcohol 02m, NAD 04182k uracea 60°C 5+ 3.42 3.98 337
02~1.0g/ ¢ F= & F2EZ ¥ TP 3ml 7} Liquid of turnip extracs
EE 005M Tiis buffers ¥ thE7+= ADH thlol at 100°C ** 1.86 1.62 3.75
0.05M Tris buffer 0.04 & ¥= A folle A&t 2t Powder of rnip 276 136 362
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al., 2002).
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SpectrophotometerS ©]-8-3}¢] 340 nm o] F-F=olM =319
o AgHe ¥ 539 3mé7F HES 50mM sodium pyrop-
hosphate buffer (pH 8.8), 1mM NADY, 2mM Pyrazole,
10mM acetaldehyde, ADH &4 A8+ 5d 5= &F F
253 ALDH 29ty thz7= ALDH tialel] 0.05M Tris
tufferd 5% Y= A Yol A7 2t} 25-30CE /4

sl 18 7HEo2 35S 43Nt (Choi e al, 1993).
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extracs at 100C **

*: none ultrasonification extract, **: ultrasonification extract.
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Fig. 1. The level of ALDH activities of Turnip extracts at 60C and 100 temperature.
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Table 3. The level of ADH activities of Turnip extracts at 60 C and
100°C temperature.

ADH activities (%)

Sample concentration | m

0.2 7.5 12.4

Turnip extracts 0.4 11.6 24.6

urnip extrac

2t 60C 0.6 26.8 32.4
0.8 321 39.2
1.0 39.4 51.9
0.2 14.6 16.2

Turnip ext 0.4 231 27.4

umip extracs

at 100°C 0.6 30.8 30.7
0.8 41.5 47.3
1.0 53.1 58.1

| : none ultrasonification extracts, Il : ultrasonification extracts.
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