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AU RI&FE 244 Y 2713 F2 MGFE 7} A3, 3 S0t £5720) Ht Q3 AxFe EA
A AZREUA F2 8T NEoR o8 71x7) 285 I AALEANABE A NG FUtet %t o] §-
Qo /7] ol & WIS Y uFE T FUYT ks Bzl
Eo| 012 Y1, E3 AFEE 5o o|f 7 dFet St =3te ALl ZH(HE - 103, Chrysan-
&3 Atz FRAE Qe o Aol 343 themum boreale)®] £ 4& BF AEFZ Azs=d
EQn 23y AE 943 808 2 o]% geyPy AREEHH, O dERE FFRAR I RAtEE
T 2L 4% ZANIE FAFHEA, St A5 (21), BT 22)7 FUAL(23) 5ol dom, 1 FeAdE
E3 Als 2 FFAESAolElE SHAA T 715 © 2% chrysanthemine, camphor, flavonoid ¥l %= 2
s glo}l 98] AF W&o Ayl HA FrbsiA HAd lactonest 5(23-25)0] &= of Avh =& v A (Prunus
(1,2). : mume, Japanese apricot)2 @A wj A= oAzl o)
53] HIodle A2 AvxEe] A% g A25, AT vidHx 59 a7tEFe] Bl e
FAo] FolNEAN, FFEIIE & =57 Y1 €3S H, 2 EFo 2 sy, 44, gaA, 48A, oFF
g ot =4 1%‘3'4 Zﬂ dRz 2 A 59 74F AEEAT, 71 NAER Tol gEA AT(26-29),
A 7159 71 AR5 £871 A S/ o e 7R R TR 77147 flavonoid¥l nar-
A AZE Fee oy 7}74 A% W&EF7 s Alg ingenin ¥ ¥4HAAEQ rutin Fol REu Hoo
Ha 9ok 2 7ped oAk FAR LuR, xR, T3 (26,30,31). 28] ¥rY-5-(Castanea crenata, chestnut) 2]
Arf 5o AL o] 83 HEF HeZ YA ¢F Yot 3 & W E9 = F polyphenol®] ?:}a‘o] 7(}
SFE0] AdHol dF 2 AYH A5 MU/ S Hhol] Hlsle] Wl F Fon, gitsiEe] e HEA
ZAZ o Busa Yrk3-5). ellagic acid$} gallic acid7} £¢= o] itE I'_%OI A
AZ7A A% UEFe] AFZe HEVAEDG FH t}(32).
EA6), F8 A W), FEEA 9 T2 2 d7dM e elvet 559 18R g9
(8-10), A% ZA 7 ZANA(311) 2 2 o] &A1) v Z370e) 7]43t7] Y8 AFLEeR 1 VZAEE

Sol lon, Hode BEH12), AELA3), A 7] 918t F3e} g YR 3o AxRT Al AF
Tok14), AF(15), D416), F71RH1T), oF7FAloF £(18) 3ot &5 2 A RZE o) &t Az AT
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Table 1. Contents of flavonoid, anthocyanin and phenol of
Korean traditional kukhwaju, yoolju and maesilju

(dry base)”
Korean liquors Flavonoid® Anthocyaning) Phenol”
0TS (mg/100 @) (mg/100 g)  (g/100 g)
Kukhwaju 2767=548 060X+0.03 1.34+0.06
Yoolju 14941139 0.02X001 1.57x£0.03
Maesilju 2039292  0.24=0.02 0.53%0.03

YEach sample analyzed in triplicate.

“Total flavonid contents based a standard curve generated
by muyricetin.

S Total anthcyanin contnents based a standard curve gen-
erated by cyanidin-3-galactoside.

“Total phenol contents based a standard curve generated by
caffeic acid.
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Fig. 1. DPPH radical scavenging activity of Korean traditional
kukhwaju (KJ), yooliu (YJ) and maesilju (MJ) compared with
BHA and vitamin C as control.
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Fig. 2. ABTS radical scavenging activity of Korean traditional
kukhwaiju (KJ}, yooliu {YJ) and maesilju (MJ) compared with
BHA and vitamin C as control.
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Fig. 3. Reducing power of Korean traditional kukhwaju (KJ),
yooliu (YJ) and maesilju (MJ) compared- with BHA and
vitamin C as control.
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Fig. 4. Antioxidant activity of Korean traditional kukhwaju
(KJ), yoolju (YJ) and maesiliu (MJ) compared with BHA and
vitamin C as control.
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