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ABSTRACT Resveratrol has been associated with reduced
cardiovascular disease and reduced cancer risk. This phyto-
chemical has been reported in a number of plant species
including grapes, peanuts and pine trees in response to stress
such as fungal infection, heavy metal ions or UV irradiation.
The objective of this study was to determine the resveratrol
contents in leaves of mulberry varieties at different collecting
times. Quantitative analysis of 16 cultivars showed a range
of 102~466 1g/100 g on dry weight basis (which is equi-
valent to 25~116.5 ¢g/100 g on fresh weight basis). Resveratrol
contents in mulberry leaves was higher in autumn than
spring, and higher in fully matured leaves than in juvenile
leaves. Among the tested samples, ‘Kaeryangppong’, ‘Sugeppong’
and ‘Cheongilppong’ collected in the middle of October
showed high resveratrol contents of 838 ¢g/100 g, 803 ug
/100 g, 800 1g/100 g on dry weight basis, respectively.
Especially mulberry leaves dried in the shade showed of
1,030 #£/100 g on dry weight basis in resveratrol content,
this result may contribute to utilization of mulberry leaves.
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Table 1. Resveratrol content of 16 cultivar’s mulberry leaves according to collecting times.

Spring (¢&/100g)

Autumn (£8/100g)

Collecting The middle The latter ten The middle The middle The middle The middle
times 5-leaf .
siage of days of of of of of
£ May May June August September October
Mean 102+41 165+115 209+128 359+211 466+£171 391+151 4834228
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Table 2. Resveratrol content of mulberry leaves according to varieties in spring.

5-leaf The middle of The latter ten days of The middle of
Varieties stage May May June
(11g/100g) {(18/100g) (1g/100g) (18/100g)

Kaeryangppong 46 172 444 163
Cheongilppong 118 28 137 103
Sinilppong 107 252 271 84
Suseongppong 44 27 174 111
Sugeppong 97 103 216 371
Shingwangppong 131 245 267 16
Cheongunppong 90 267 236 493
Milseongppong 202 412 220 480
Sangilppong 56 29 174 448
Daeroukppong 42 131 2 446
Suwonppong 99 29 230 346
Yongcheonppong 116 188 5 262
Keomseolppong 113 331 140 576
Subongppong 115 167 490 627
Cheongolppong 123 161 190 553
Hongolppong 129 102 141 669
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Table 3. Resveratrol content of mulberry leaves according to varieties in autumn.

The middle of

The middle of

The middle of

Varieties August September October
(48/100 g) (£2/100 gy (¢&/100 g)
Kaeryangppong 576 330 838
Cheongilppong 553 391 800
Sinilppong 598 239 794
Suseongppong 713 608 606
Sugeppong 469 224 803
Shingwangppong 588 239 303
Cheongunppong 439 370 314
Milseongppong 651 389 420
Sangilppong 500 455 583
Daeroukppong 584 559 363
Suwonppong 550 109 336
Yongcheonppong 296 567 101
Keomseolppong 283 527 460
Subongppong 191 419 417
Cheongolppong 126 249 223
Hongolppong 341 580 371

Table 4. Comparison of resveratrol contents according to storage temperature after collecting the mulberry leaves.

Collecting Spring (18/100 g) Autumn (¢8/100 g)
times S-leaf The middle The latter ten The middle The middle The middle The middie
Storage stage of days of of of of
temperature & May of May June August September Qctober
Shade 150 161 376 658 1,030 512 480
-70C 118 28 137 103 553 391 800
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