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Abstract

This study was designed to analyze the electron donating ability(EDA), superoxide dismutase(SOD)-like activity,
nitrite scavenging ability and xanthine oxidase for food nutritional evaluation and excavation of functional materials
in fruits of Elaeagmus multifiora THUNB. The electron donating ability of ethanol extracts in the 1.0 mg/ml
concentration of extracts was higher in extracts of unripe fruits than others. The superoxide dismutase (SOD)-like
activity was increased according to increasing of the extracts concentration. The SOD-like activity was highest
in the extract of unripe fruits among the extracts. The nitrite scavenging ability of unripe fruits ethanol extracts
in 1.0 mg/ml of extraction solution in pH 1.2 was higher than extract of ripe and Ovenipe fuits. The nitrite scavenging
ability was decreased according to increasing of pH. Also, inhibition of xanthine oxidase activity were higher in
extracts of unripe fruits than those in extracts of ripe and over-ripe fruits.
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Fig. 1. Electron donating ability of ethanol extracts from Elaeagnus
multiflora fruits during maturation.
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Fig. 2. SOD like activity of ethanol extracts from Elaeagnus
multiflora fruits during maturation.
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Fig. 3. Nitrite scavenging ability at pH 1.2 of ethanol extracts from

Elaeagnus multiflora fruits during maturation.
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Fig. 4. Nitrite scavenging ability at pH 3.0 of ethanol extracts from
Elaeagnus multiflora fruits during maturation.
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Fig. 5. Nitrite scavenging ability at pH 6.0 of ethanol extracts from
Elaeagnus multiflora fruits during maturation.
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Fig. 6. Inhibition effect on Xanthine oxidase of ethanol extracts
from Elaeagnus multiflora fruits during maturation.
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