REEAERG G A2 A4 (2006 129D
Kor. J.  Herbology 2006 21(4) : 103-107

o] 3} (Magnoliae Flos)®] &H4ks} Aol ek oI

e 1 : 2 5
AAD, 25k, AYE, deF, ANA, Ads FuEE
a5 ool o), Qg ol el

gjpete gt sbdEekel ) 1 dRoistan 488 2 Department of Genetic Resources Technology,
Kyushu University, 3 b= ZF AT 4 FAAE,
5 HAFARAE2RANLEAE
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ABSTRACT

Objectives : This study was investigated to analyze the anti-oxidant activity of water and ethanol
extracts from the Magnoliae Flos.

Methods © The effects on electron donating ability (EDA), SOD-like activity and xanthine oxidase
inhibition have been investigated the anti-oxidant activity for utilization as a natural material of
cosmetics.

Results : This study was investigated to analyze the anti-oxidant activity of water and ethanol extracts
from the Magnoliae Flos. In the electron donating ability test, water and ethanol extract from Magnoliae
Flos showed an effect of 75.6% and 835% at 1,000 ppm concentration, respectively. In the superoxide
dismutase (SOD)-like activity, 1,000 ppm of water extract showed an effect of 45.2% and ethanol extract
showed an effect of 64.2%. Xanthine oxidase showed a meaningful inhibitory effect of 68.8% in water
extract and 23.2% at 1,000 ppm in ethanol extract.

Conclusion : From these results, Magnoliae Flos showed the development possibility as a natural material
of anti~oxidant cosmetics.

Key words : Magnoliae Flos, Anti-oxidant activity. Electron donating ability, Superoxide dismutase
(SOD)-like activity, Xanthine oxidase.
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Fig. 1. The procedure for extraction from Magnoliae Flos.
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Fig. 2. Blectron donating ability of Magnoliae Flos extract.
Water © Magnolia biondii extracted with water, Ethanol @ Magnoliac

BHA -

Results are expressed as meanst S, of triplicate data (0 <0.08),

Tlos  extracted with  ethanol, hutvlated  hydroxyanisole,

2. SOD fAgA Ad

s e B2 -‘:fi} A e BAt
= 3 & 50D fAbEAd 544 Al
e AE ZAs| A IOOOppmA Vitamin C& 100

90 SODFAMEA-G VeSS Mol d 335
oM 459, oEHE F “é‘@oﬂﬂw 62 %2 SOD#AF
g2 velfo] Vitamin Coff ®8] ©& 4L o

RS} Flg 3. A, 719, AlY, F asd 24
19%~27.6%"" 356%, AAE 287%, A
284%72] SOD AEA S Uehl e dtet v
*‘O“M 714 2o He A nr} Aojgk g4
280] & s F Al

i

il
3k
=]

tlo wim

& kst g'/\éol ’(I)’"/T\‘

ke

Jlﬁ\“ m

SOD-fike uctiviey (%)

10 B ag so toay

Concentration (ppm)

OWater EYEthanol Vel

Tig. 3 SOD-like activity of Magnaliae Flos extract.

Water & Magnolia biondil extracted with water, Ethanol ¢ Magnoliac

Flos extracted  with  ethanol, VLC Vitamin €, Results are

exprossed as means: 310 of wiplicate data (p <005



106 OB A W B 4y
3. Xanthine oxidase #a&4 24l

KXanthine oxidase™ xanthines 712Z &td une
acidg AAdshe &aolth AAY w7 A
3}l xanthine pyrimidine,
pteridine, aldehydes 2 heterocyelic compound ¢
tiatel] T3 HEo|H HagA AU F
2 purined 8] thARIEQ hypoxanthined xanthine
22, xanthine® A AFEAIA urc acidE 438k
vhgo]  Zujz ALY Ao)g  FEEe
xanthine oxidase #3442 alolg ¥4 FEE
M 1,000ppmell A 63%, oEkE FEEES 23%9]
xanthine oxidase AEAEL etk BHAE
1,000 ppmell A 93%2) E#E vehdo] 4olal E4
ZZEo] Bluwd $53F xanthine oxidase A8)&43
& Yepd g ¢ & JAch (Fig. 4).

oxidasew™ purine,

Intlition

S0 104 St s

Concenteating (ppor)

E1SW ater Li¥rthans) muiaA

Fig. 4. Inhibition rate of Magnoliae Flos extract on  xanthine
oxidase.
Water ¢
Flos extracted with ethanol, BHA

Magnolia biondit extracted with water, Ethanol @ Magnoliae
butylated hydoxvanisole, Results

are expressed as meanst S.D. of uiplicate data {(p <0.05).

a4 F

2lols < F2EY it 24

= A3

b

r

o]
=

o

. 9l
5

me

£

rir
o

L Aozt d FEEH deg FEEY A
ToEE 1,000ppmol X 77 7529k 83%clde &
g et

>

2. SOD FAtgHA A gol A Aloldl ded &
Eo] 1,000 ppmel A 60%0)del A#HE YL
r &z Firt 271

5
o

3. Xanthine oxidase SAA€elA 1,000 ppmel

it — Vol. 21, No. 4, 2006

ols} e M@l lojg
9% A% 9 Y8 AE 49 ¢ & gge
e gask 2A2H VA BE by

Fe g 5 gtk

FaEd

L guz714d Blg olEd
2005,86-87.

2. Yang SE, Hsieh MT. and Hsu SL. Effector
mechanism of magnolol-induced apoptosis  in
human lung squamous carcinoma CH27 cells. Br.
J. Pharmacol. 2003;138(1):193-201.

3. Pyo MK, Lee Y. and Chio HS. Anti-platelet
effect of the constituents isolated from the bzuh
and fruits of Magnohia obovata. Arch. Pharm.
Res. 2002,25(3):325-328.

4. Wu SN, Chen CL, Li HF, Lo YK, Chen SA.
and Chiang HT. Thorax, 2002,57:67-74.

53q

ofzwlT]o],

50 EEol AT . (RHSRERHYRT
1993;45-46.
6. Choe SY. and Yan KH. Toxicological studies

of antioxidants, butylated hydroxy toluene(BHT)
and butylated hydroxy anisole(tBHA).  Korean J.
Food Sci. Technol. 1982;14:283-288.

7. Blois MS. Antioxidant determination by the
use of a stable free radical.  Nature.
1958;26:1199-1200.

8. Marklund 5. and Marklund G. Involvement of
superoxide anion radical in the oxidation of
pyrogallol and a convenient assay for superoxide
dismutase. Eur. J. Biochem. 1974;47:469-474.

9. Stirpe F and Corte ED. The regulation of rat
liver xanthine oxidase. J. Bl  Chem.
1969;244:3855~3863.

10. Kim HK, Kim YE, Do JR, Lee YC. and Lee
BY. Antioxidative activity and physiological
activity of some korean medical plants. Korean J.
Food Sci. Technol. 1995;27:80~85.

11. Hong HD, Kang NK. and Kim SS.
Superoxide dismutase-like activity of apple juice
mixed with some fruits and vegetables. Korean



Rolst (Magnoliae Flosie] kst 2hade] whgh A7

]. Food Sci. Technol. 1998;30:1484-1487.

12. Lim JD, Yu CY, Kim MJ, Yun 8], Lee SJ,
Kim NY. and Chung IM. Comparison of 50D
activity and phenolic compound contents i
various Korean medicinal plants. Korean Journal
Medicinal Crop Sci. 2004;12:191-202.

13. Ziegler DW, Hutchison HD. and Kissing RE.
Induction of xanthine oxidase by virus infection
in new born mice. Infection and immunity.
1971;3:237.

14, Doke EJ, Joyce P. and Rvan P
Characterization of alternative molecular forms of
xanthine oxidase in the mouse, J. Biochem.
1973;131-187.

107



