Check for
updates

1 ISSN(Print) : 1738-7248, ISSN(Online) : 2287-7428
I Korean J. Food Preserv

1 25(3), 359-365 8

| https: //d0| org/10 110 2/kjfp.2018.25.3.359

R LERIRMBX YL GO
The Korean Society of Food Preservation

Biological activity of wild Ligularia fischeri leaf extracts in the

development of functional food materials
Su-Bin Lim!, Myung-Uk Kim?, Kyeung-Il Park®, Eun-Ho Lee!, Ye-Jin Kim!',
Eun-Bi Chol, Byeong-Oh Kiml, Young-Je Cho™*

'Sehool of Food science and Biotechnology/Food and Bio-industry Research Institute, Kyungpook National University,
Daegu 41566, Korea
*Gyeongbuk Institute for Marin Bio-industry, Uljin 36315, Korea
*Department of Horiticulture and Life Stience, Yeungnam University, Gyeongsan 38541, Korea

—_ e o ol =1 R & 0 s
7|sM AMEAT JUS et OFM ZF U F=Eo| Mo|EM
Rl P2 - uAYI - o5l P! - 2wl el 2GAL”
1@%m§mzﬂgga$+ﬂgg%ﬂﬁ%?ﬁ;%é:ﬂMMMOAﬁJ;%LS@amamzﬁwg%mam

Abstract

The objective of this study was to identify the anti-oxidation, astringent, and inhibition effects of wild Ligularia
fischeri on hyaluronidase and angiotensin conerting enzyme (ACE). In order to identify the total phenolic compound
(TPC), various solvents were used for extraction showing hot water extract with the highest value of 14.42 GAE
mg/g. In addition, ABTS radical scavenging activity measurements revealed an anti-oxdiation effect of 98.64-99.84%
a hot water extract concentration of 50-200 pug/mL and a radical scavenging activity of 95.14-98.96% at a 60%
ethanol extract content. If expressed in antioxidant protection factors (PF), the hot water extract showed 0.59-1.02
PF and the 60% ethanol sample displayed 0.30-0.74 PF. To identify the bio-activity effect, the hyaluronidase inhibition
effect was determined as 4.66-35.00% in a 50-200 pg/mL hot water extract. Considering ACE inhibition effect,
the hot water extract and 60% ethanol sample showed 0-64.24% and 46.12-69.64% inhibition effect, respectively.
Lastly, when taking into account the astringent effect, the hot water extract with 50-200 pg/mL TPC concentration
showed 15.68-26.92% and the 60% ethanol sample with an equal concentration exhibited 49.48-86.84%, which
indicates the possibility to apply this product as a cosmetic source for pore contraction. Therefore, wild Ligularia
fischeri extract can be used for anti-inflammation, high-blood pressure prevention, and as a source for health functional
food with anti-oxidative properties.
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Fig. 1. Content of phenolics in various solvents (A) and extraction time (B) of water and 60% ethanol extracts from wild Ligularia fischeri.
Values with different alphabet in the column were significantly different among group at p<0.05 level by Duncan’s multiple range test.
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Fig. 2. ABTS cation radical decolorization (A) and antioxidant protection factor (B) as anti-oxidative activities of water and 60% ethanol

extract from wild Ligularia fischeri.

Values with different alphabet in the column were significantly different among group at p<0.05 level by Duncan’s multiple range test.
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Fig. 3. Inhibitory activity against hyaluronidase of water and 60%
ethanol extract from wild Ligularia fischeri.

Values with different alphabet in the column were significantly different among group
at p<0.05 level by Duncan’s multiple range test.
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Fig. 4. Inhibitory activity against angiotensin converting enzyme of
water and 60% ethanol extract from wild Ligularia fischeri

Values with different alphabet in the column were significantly different among group
at p<0.05 level by Duncan’s multiple range test.
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Fig. 5. Astringent effect of water and 60% ethanol extract from
wild Ligularia fischeri

Values with different alphabet in the column were significantly different among group
at p<0.05 level by Duncan’s multiple range test.
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