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Abstract

Antioxidant activity of mulberry green tea was studied in B—carotene/linoleic
acid system. Antioxidants from mulberry green tea were extracted with the water and
ethyl acetate (solid:extracting medium = 1:20, wiv). Antioxidants were either extracted
with water at 60, 80 and 100 °C for 5, 10, 15 and 20 minutes with different repetitions
{1, 2, 3 times) or with ethyl acetate at room temperature for 0.5, 1, 2, 3, 5, 8 and 10 h.
The highest activity and reducing power with a considerable concentration of phenolic
compounds were found in water extract when the extraction was performed at 60 °C for
5 min (p<0.05). No differences in antioxidant activity in ethyl acetate extracts were
observed with different extraction times (p>0.05). Antioxidant activities of both extracts
increased with increased amount of the extracts tested (0-1,500 ppm).
Higher antioxidant activities of both extacts were observed at neutral and alkaline pHs.
Synergistic effect of water extract with citric acid in B-carotene/linoleic acid system was
observed. However, no synergistic effect of both extracts with O-tocopherol and
ascorbic acid was obtained. Antioxidants from mulberry green tea extracted with the
water and ethyl acetate exhibited radical scavenging property toward 1,1-diphenyl-2-
picrylhydrazyl radicals (DPPH) and hydroxyl radical and possessed reducing power in a
concentration dependent manner. Therefore, these extracts worked as antioxidant that
reacted with free radicals by donating a hydrogen atom or electron,
Antioxidant components of muiberry green tea ethyl acetate extract were identified as
dihydroxyl-phenolics. Mulberry green tea ethyl acetate extract (100 and 200 ppm)
retarded the oxidation of lard during 18 days of storage at room temperature (28-30 OC).

especially as the concentration used increased. However the extract showed no



effective antioxidative activity in partially purified fish oil throughout the storage.
Both mulberry green tea extracts inhibited the Fe*"-induced LDL oxidation in a
concentration dependent manner. Therefore, mulberry green tea exiract can be an
alternative natural antioxidant for oxidative prevention in food lipids as well as for

neutraceutical purposes.
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