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Abstract

This study was carried out to investigate the quality characteristics of fermented milk containing Rhus verniciflua
seed (RVYS) extracts (0.0%, 0.1%, 0.3% and 0.5%) and antioxidant activity of RVS extracts. The proximate composition
of RVS was moisture (4.76%), crude ash (1.40%y), crude fat (5.33%) and crude protein (11.10%). A total polyphenol
content of 70% ethanol extract of RVS (554+2.64 mg/g) was higher than that of RVS water extract (145+3.47
mg/g). 70% ethanol extract (1103+6.42 mg/g) of RVS showed higher content in the total flavonoids (37+2.30 mg/g)
and activities on DPPH free radical scavenging (73.23%) and ABTS firee radical scavenging (83.47%) when compared
with water extracted of RVS. The quality characteristics, such as pH, titratable acidity, and the number of lactic
acid producing bacteria were not remarkably different between the fermented milk samples subjected to treatments

with and without the addition of RVS extracts.
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Fig. 1. Procedures for the manufacture methods of fermented milk
with the Rhus verniciflua seed extracts.
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Table 1. Proximate composition of Rhus verniciflua seed (%)

Proximate composition Rhus verniciflua seed

Moisture 4.760.28
Crude protein 11.10£0.67

Crude fat 5.3310.58

Crude ash 1.40£0.07
Carbohydrate 7141
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Fig. 2. Comparison of urushiol chromatogram between distilled water and 70% EtOH extract from Rhus verniciflua seed.

A, Standard; B, Seed; C, Seed+Peel; D, 70% Ethanol Extract; E, DW Extract.
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Table 2. Total polyphenols and total flavonoids contents of extract
from Rhus verniciflua seed (RVS)

Total polyphenols

Total flavonoids

(mg GAEfg) (mg QE/g)
RVS D.W ex. 145+3.47 374230
RVS 70% EtOH ex. 5544264 11036.42
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Fig. 3. DPPH radical scavenging activity (%) of extract from Rhus
verniciflua seed DW extraction and 70% EtOH extraction.

Values are presented mean+SD.
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Fig. 4. ABTS radical scavenging activity (%) of extract from Rhus
verniciflua seed DW extraction and 70% EtOH extraction.

Values are presented meantSD.
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Fig. 5. Changes in the quality of fermented milk containing Rhus
verniciflua seed ethanol extract (A) pH, (B) titratable acidity, (C)
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0.3% RVS extract; %, Fermentation milk added 0.5% RVS extract.
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