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Abstract

The optimum condition for phenolics contents extraction from purple sweet potato was 12 hrs. in 50% ethanol.
The electron donating scavenging activities (DPPH), ABTS radical cation decolorization (ABTS) and antioxidant
protection factor (PF) of Jami, Yeonjami and Shinjami were higher than general sweet potato, and thiobarbituric
acid reaction substance (TBARs) was below 30%. The minimum inhibitory concentration (MIC) against Staphylococcus
aureus and Escherichia coli on skin were each 5,000 and 2,500 ppm in all purple sweet potatoes, and MIC of
Jami was the lowest as 2,500 ppm against Staphlococcus epidermidis. The whitening (tyrosinase inhibitory) activity
of purple sweet potatoes was the highest as 62.5% and 48.7% in Jami water and ethanol extracts. The anti-inflammation
(hyaluronidase inhibitory) activity of purple sweet potatoes was the highest as 25.3% and 94.4% in Jami water
and ethanol extracts. The safety of cosmetic with Jami extracts was assessed by various safety profiles. pH and
viscosity change of essence for 90 days was not detected. Cosmetic was stable to temperature and light for 90
days. The result to measure changes of skin color and pore size of the skin was that an aged skin was more
effective than young skin.
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Fig. 1. Effect of different solvent {(A), ethanol concentration (B) and
extraction time (C) on extraction of phenolic compound from Jami
Ipomoea batatas.
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Fig. 2. Effect of solvent from purple Ipomoea batatas extracts on antioxidant activity.

A ; electron donating ability, B ; ABTS radical cation decolorizaton, C ; antioxidant protection, D ; TBARs
Normal : Ipomoea batatas, JA : Jami Ipomoea batatas, YIA : Yemjami Ipomoea batatas, SIA : Shinjami Ipomoea batatas
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59 oA sET 5T 5000 ppmoE Ve oH,
S. epidermidisToll thg+ A1) 50% ANEE FEE] HAA
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sto] 3t @4o] wAl JElstTh Y, E colioll tiEh #H4

A EEE AN A, 2 el BE F% 50% ol
< -’1}“% oA HiAM e FEE 2,500 ppm o2 Ve TL
AANHDL R gram(+) M TS S. aureus, S. epidermidisSt

Table 1. Minimum inhibitory concentration (MIC) of ethanol
extracts from purple sweet potato against skin microorganism

Concentration of extracts

Stin  Sample (ppm) MIC
20000 10,000 5000 2,500 1250 €25 (ppm)
Normal - oA H e 20000
Staphylococcus A - - S w5000
aureus YJIA - - . o4 4 5000
SA - - e 500
Normal - -+ 4+ 4+ 4+ 10000
Staphylococcus JA - - - - + 2500
epidermidis  yyp i . N . 5w
SIA - - -+ e 500
Nommal - . - e 5000
oo+ 2500

Echerichia coli
- - w2500
SIA - - oo e e 250

Symbols: ++; growth, +; weakly growth, - non growth
Normal: Jpomoea batatas, JA: Jami Ipomoea batatas, YIA: Yenjomi Ipomoea batatas,
SIA: Shinjami Ipomoea batatas

gamAES B, coli 25 )
20l $4a RoE AR

o s 1}

o|Eof|A] tyrosineS 4t

AhEAM o5

8
W Fgsih &

Table 2. Biological activities on functional cosmetic of purple

=0 2 AAle @
A7elM e

Ipomoea batatas extracts

thate] o

Biological .
activities (%) Sample Extracts Inhibition rate (%)
W 242
Ipomoea batatas
E 214
w 625
Jami Ipomoea batatas
Tyrosinase E 487
inhibition W 49.1
Yenjami Ipomoea batatas
E 27
W 473
Shinjami Ipomoea batatas
E 358
W .
Ipomoea batatas .
W -
Jami Ipomoea batatas B
Astringent effect W
Yenjami Ipomoea batatas .
W A
Shinjami Ipomoea batatas .
W .
Ipomoea batatas E
W -
Jami Ipomoea batatas
Elastase E .
inhibition W .
Yenyjami Ipomoea batatas B
W -
Shinjami Ipomoea batatas .
w 199
Ipomoea batatas
E 94.1
W 253
Jami Ipomoea batatas
Hyaluronidase E 944
inhibition W 113
Yenjami Ipomoea batatas
E N7
W 138
Shinjarmi Ipomoea batatas
E 913

W: Water extracts,

E; Ethanol extracts
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Anti-inflammation &3} &H
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Table 3. The stability test of the cosmetics containing Jami
Ipomoea batatas extracts in constant temperature and sun light
conditions

Incubation time (days)
i 15 30 60 N
4C  Stable  Stmble  Stable  Swble  Stable
Temperature  25C  Stable  Smble  Stable  Swable  Stable
45°C  Stable  Stable  Stable  Stable  Stable
Sun light Stable  Stable  Stable  Swble  Stable

Test

Table 4. pH and viscosity measurement of the cosmetics
containing Jami Ipomoea batatas extracts in constant temperature
and sun light conditions

Table 7. The patch test of the cosmetics containing Jami Ipomoea
batatas extracts

Content of added Jami Ipomoea batatas extracts(%)
Control 0.5 10
Time (Hr)
24hr 48hr 24hr 48hr 24hr 48hr

User

20 persons - - . - - -

- No Reaction, *; Erythema, + Erythema, Papule, ++ Clean Blister,Bleb,Vesicle,
+++;  Bullae

Table 8. Measure value of check on change of the cosmetics
containing Jami Ipomoea batatas extracts

Incubation time (days)

Test
i 15 30 60 9%

25T 625 635 630 630 620
Temperature
pH 45C 630 625 640 635 630

un light 620 620 625 615 615

25C 15000 15500 14,500 15500 15500
45T 14500 14000 14500 13,500 14,000
Sun light 15000 15000 15500 14,500 14,500

Viscosity Lemperafure
{cP)

Table 5. The emulsion stability test of the cosmetics containing
Jami Ipomoea batatas extracts in constant temperature and sun
light conditions

Incubation time (days)

Test
1 15 30 60 90

25C  Stable  Stable  Stable  Stable  Stable
Temperature .
45C  Stable Stable Stable Stable Stable

Sun light Stable  Stable  Stable  Swmble  Stable

Table 6. The stability test of the cosmetics containing Jami
Ipomoea batatas extracts in cycle chamber conditions

Temperature Cycle (Times)

© 1 2 3 4 5 6 7 8§ 9 10

4 Stable Stable Stable Stable Stable Stable Stable Stable Stable Stable
25 Stable Stable Stable Stable Stable Stable Stable Stable Stable Stable
45 Stable Stable Stable Stable Stable Stable Stable Stable Stable Stable

AalA o 208 tdes HE MY
Table 87} o] WA A7 24~48A]7F Fof] z,g:%% AW
ARAS 758 S 23 A=0] gle 2w AYH
o, Aphrodite-1 )& o] &t v]e] Feft B
7] =11 - AH?éLo] 13&1§]__€. z@ & 23} Table 831} 7Lo]
AN 2k FF A 2289 A7k §Fo) 05, LO%E

E7V S SR w3k oA She A% 2ol BY Ueolrt

Contegt of added Time (Days)
Check tom 147, P04 er Before 3 5 10 20
extracts(%)
A 30 30 298 288 1286
B 32 32 310 310 302
05 C K I’ 370 365
D 28 2 278 278 276
Oil and E % 3% 36 350 340
m@’;“r’;e A0 299 288 278 280
B 32 311 310 309 302
1.0 C 40 B %7 3O S
D 28 28 27718 260 270
E 38 36 355 340 330
A 3 3 3 3 2
B 3 3 3 3 3
05 C 4 4 3 3 2
D 4 4 3 3 3
Diameter of E 5 5 3 ) 1
) A3 3 3 3 2
B 3 3 3 3 3
10 C 4 3 3 2
D 4 3 3 3 3
E 5 3 3 2 1
A b b b a a
B b b b b b
05 C d c c c ¢
D ¢ ¢ c ¢ b
. E d d ¢ ¢ ¢
Skin color - " b . . . .
B b b b b b
1.0 C d c ¢ ¢ c
D ¢ ¢ ¢ ¢ b
E d d c ¢ c

“This age was measured by Aphrodite-1

"The diameter of pore was exhibited as score(l: diameter of 0.05 mm, 2:diameter
of 0.05~0.25 mm, 3. diameter 0.25~05 mm, 4. diameter 0.5~0.75, 5: 0.75

_mm over)

a: Skin color of 20 years old, b: Skin color of 30 years old, c: Skin color of
35 years old, d: Skin color of 40 years old, e: Skin color of 50 years old,
f. Skin color of 60 years old, g Skin color of 70 years old above.
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