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The Antioxidant Activity of Maesil (Prunus mume)

Ja-Young Hwang*, Jae-Woong Ham, and Sung-Hee Nam
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Antioxidant activity of Maesil (Prunus mume) was evaluated based on peroxide value (POV), thiobarbituric acid
reactive substances (TBARS value), and electron-donating ability using 1,1-diphenyl-2-pycryl hydrazil (DPPH)
method. POVs for seybean oil with 0.02% antioxidants were 276.93, 223.32, 217.38, 238.40, and 226.55 meq/kg
in control, ascorbic acid, dibutyl hydroxytoluene (BHT), extract of dehydrated Maesil flesh (EDMF), and extract
of dehydrated Maesil juice (EDMJ), respectively. Antioxidant activities for TBA values were 29.94, 45.35, 13.81,
and 25,00% in ascorbic acid, BHT, EDMF, and EDMJ, respectively. Electron-donating abilities by DPPH were
96.69, 77.82, 34.84, and 43.50% in ascorbic acid, BHT, EDMF, and EDM], respectively. EDAs by DPPH with
0.02% EDMF and EDMJ were 53.21 and 59.19%, respectively.
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Table 1. Proximate composition of Maesil juice and Maesil flesh
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Moisture Crude protein Crude lipid Ash Carbohydrate
Maesil juice 94.22 0.37 0.14 043 4.84
Maesil flesh 91.77 0.45 0.19 0.47 7.12
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Table 2. Changes of peroxide values in soybean oil substrates containing Maesil extracts and other antoxidants during storage at 60°C

(meq/kg)
Storage time (week)
0 1 2 3 4
Control 4.1+0.04 8861 +1.44 157.03+4.54 22191143 276.9312.67
EDMI" 4.11+0.04 63.87+1.93 131.96 +2.17 180.65+8.84 22655+ 331
EDMPF? 411004 67.20+0.79 136.501:0.90 185.58 1+ 1.45 238.401+2.83
BHT 4.1+0.04 58.59+1.01 128.57+0.61 178.75+3.02 217.38+£4.97
Ascorbic acid 41+£0.04 60.21£0.29 130.07+:3.42 181.67+5.12 223321482

DExtract of dehydrated Maesil juice.
YExtract of dehydrated Maesil flesh.

Table 3. TBA value of linoleic acid containing Maesil extracts
and other antioxidants

Table 4. Comparison of electron donating ability of EDMF and
EDMJ

Group TBA value (%) Group Eectron donating ability (%)
Ascorbic acid 29941041 0.01% Ascorbic acid 96.69 =+ 0.00°
BHT 45351082 0.01% BHT 77.82+3.31°
EDMEF" 13.81£3.08 0.01% EDMF" 34.84 +4.36'
EDMJ? 25.00+3.29 0.01% EDMJ? 43.50£2.69°
DExtract of dehydrated Maesil flesh. 0.02% EDMF 5321+ 1.51°
PExtract of dehydrated Maesil juice. 0.02% EDMJ 59.19+0.30¢
F-value 204.61%
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Mean values within a column followed by same letter are not
significantly different at o= 0.05.

YExtract of dehydrated Maesil flesh.

PExtract of dehydrated Maesil juice.

»Mean significant at p = 0.001.
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