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This study conducted to verify the quality characteristics of Jeju traditional pork-yeot by measuring proxi-
mate composition, total polyphenolics, in vitro antioxidative activities, ACE inhibition activity, and a-
glucosidase inhibition. Moisture, protein, and fat contents of traditional pork-yeot were 30.7~33.9%, 7.9~
12.1%, and 0.2~0.3%, respectively. Maltose was the most prevalent free sugar in traditional pork-yeot
(24.8~31.6%). Seventeen types of free amino acids were detected with the highest amount of glutamic
acid. Total polyphenolic content was 141.26+5.23 mg/100 g and in vitro antioxidative activity was

increased as the concentration of traditional pork-yeot increased. The DPPH free radical, alkyl radical,
and hydroxy radical scavenging activities were 43.2~55.4% at 1.5 mg/mL, 57.63 ~60.17% at 4.0 mg/mL,
and 67.3~73.6% at 3.0 mg/mL of traditional pork-yeot, respectively. The ACE inhibition activity at
5.0 mg/mL was low with 14.1~22.5%, and «-glucosidase inhibition activity was 47.48 ~53.90%. These
results provide basic data for manufacturing traditional pork-yeot as a silver food.
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B0z Qs Agkert X&E AL 2+ AW &
H 2 JATHKim & Lee, 2016; Walls & Steele, 2004). 327 3}
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32 A THHeo,

7 2Rl e, Hupgh Aol mE g
Ho g Aol AAE BFatr] flste] T d 2 s
7he SR, HA 9 HALR Fol doH, FeEaHE
< 53t A AAE A7 ved, SHH, oK
A, sl ZIA, HAEAR, A, AAFHRA, FEA
1 77 w9 BrhKim & Kang, 1994). =3+ $-2]ye}
FE el A o] e Fel= A Hste] AFA G
AR Ye A2 A2 P 5 Jeo o7 7}

Ak AF AFAY AxFALS 2 B AxE 4 A
o] A AF(HohL Faste] & 3 & thek 10417 4
= Z3N7 T UM AHAHE)E A3 oS, AL 7}
nl&o] W A3 7tdsle] B2A7)H 2Ho] Hu, o

719l 74 SRV R E ¥ vA] 7HE FFste] BRgE
e 9EE 95 vEol AFHste] e uleju Hi-Tech
Industry Development Institute, 2004), & & 7]& 9] @3} &
SR AAZE Qste 259 §F Anto] A&} Hof A
F AFTARY Y-S olo]ey e Aotk dAl Ui
A AZRQF B3 AFZE AEAKIm & Kim, 1985), &

3 A(Rhee, Park, Seog, 1992), AT HEA(Kim & Kang,

1994) 723 2Rz &7 AEA(Heo, 2010) 5] AT

9]"”*‘: n x5k Ao, 53] B AF el ek A+
= 79| ZolE 4 Qlth

SHAIRE A 27
54k 9.3%, A1) 8.9%, HIH S T2 % X]HJ -‘7'~

[e]
9]
30.9%, SohE] 19.7%, 54 12.9%E H A §F vl

IR Fola 9ok, ARl
el 5A50] kA 28 Aol ¥ A5 Fo1l E
% A9 & BAlo] W FE A9 st YF 2]
w ol HEFThe Bl AGA ML AT AR R
9 8 sitkelo] thg AFAQ 0§ L 2MER k]

A&Ao 2 27T hSeong et al, 2010).
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AW FE e A3
AR 7] 42 DA vE By, oFd, 283 X nf o e
BIH7F e WARS FRE AEF ks 2do] FE
Aok 55 HASA Hrtste RS 2HT o7t Atk
wrEtA] A FA G AN FAEE AT AR T AA B
e RS AR 5402 HHd S AT AT =HA
RS AA|WolHA HER B, §Fo] 2 =K $XNE &
g3ate] Alzstsion, Ad54 HAR FHAES NAAEH] 4
ste] 7150l &3 4 WA B vls 55 AU
o NFE AFo] et A EHH 54 2 LS v
A5l RASS QS AWFOE AES 7HeAd el 7]
2A2E AFILA AU,

2.1, ez

2 Ag AR HAZN(FAE AFAS FYEE
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hae, Korea), 32(Cheongju, Korea), $14HGeumsan, Korea), 7}
E(Jeju, Korea), 7-="3F(Jeju, Korea), 33 H A (Jeju, Korea)
S FYste] EE AEE B T ARSI AFAE
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Table 1. Formulation for traditional yeot (malt syrup type) (%)

Items A B C
Pork (hind leg) 20.0 20.0 20.0
Glutinous rice 21.0 21.0 21.0
Malt 45 45 45
Water 54.5 543 52.7
Ginseng - 0.2 0.2
Peanut - - 0.5
Garlic - - 0.8
Lentinus edodes - - 0.3
Total 100 100 100
2.2, AU
2.2.1. YEtgE =4
YU BALS AFTHQ0I6) EAWl nje} 4R
1051 e =

ANE 5 goll & 25 mLE 718l H9 F, ofF
AEYEZHRE FZ5to] 3|48 ths 045 ¢m BEHS ZH
(Millipore, USA)Z & 343t Z1-& HPLC 2695(Waters, USA)Z
439 FEld column< Carbohydrate(250 mmx4.6
um, 5 pm, Alltech) ZH S AFE-3le] o] 52 2= Aceto-
nitrile} 33 EFFE 7322 £t 3 07 mL =

oI T =
olEAFoH, A%7)2E= ELSD A&7]|E AM4th

1=
24

2.2.3. Re| Of|=At EM

2] obr =2t #4912 AccQ - Tag amino acid analysis me-
thod(Waters)oll ©]3te] £415}19] 00, F-4] 2712 HPLC(Waters
2695, USA)E AH&-3ted A2 AccQ - Tag(3.9%150 mm)=
ARZ8e] 33372 7)(EX: 250 nm, EM: 395 nm)E AZ3+S)

2.2.4. st

HARE 70% ANFEE FE3te] SR Ax
sholth. &, AR 25 g8 247 AFS F 400 9] 70% oS
= oA 24417 FE3 v AT EFFT]
(Eyela N-1000, Tokyo Rikakikai Co., Ltd., Tokyo, Japan)=Z i
AAT & FAAZE AHEEATH

- 3]

Rl

2242 F 20z 3F

= Z8 9= 32 Wang, Yust Song(2011)2] HH el wh
2 ZA3Ath F24L 100 mgmLe] FEE ZA|5t] A
#1200 LS S7F5 1.8 mLE E33 th Folin-Ciocalteu's
phenol reagent(Sigma-Aldrich, St. Louis, MO, USA) 200 ;L&
Qo] 2 EEof 2o M SR WS AR o170
2 M sodium carbonate(Na,COj3, Sigma-Aldrich) 400 p£LE ¥
o T 2RSS YOomA 4 mLE 2R34T o] £

b2 kAol A IAIZF FF BESAIZT - 33335 7l (Optizen
2120UV, Mecasys Co., Dagjeon, Korea)Z 725 nmo| 4 &3 %=

Ao &
T T

& SASAY EFEZAZE gallic acid(Sigma - Aldrich)&
AHE3te AR S Ao, F ZEHAETES AR

1 g <] mg gallic acid equivalents(GAE)/gS. 2 e AT}

2.2.4.3. DPPH 2tC|Z Aty

DPPH radical 227]1343-2 Nanjo, Goto, Seto, Suzuki, Sakai<}
Hara(1996)¢] ®oll o]&te] zkzte] %<4 60 pLell 60 L
DPPH &5 3713te] 102 F2F wiheh o £384S
capillary tubedl] 7] 24 WH-3-A]7] $-o| electron spin resonance
(ESR) spectrophotometer (JEOL Lts., Japan)= signal 3f<
g8kl

=

=
. A2 scan time: 2 min, field: 337.1£5 mT,
time constant: 0.3s, power: 1 mW, amplitude: 1x5002] =79
2 3Hon, oS3 Zo] DPPH 2AZAS A& Tth

DPPH =}t)Z r Control signal —Sample signal y
275 (%)

100
Control signal

2.2.4.4. Hydroxyl S}C|Z AHEN

Hydroxyl radical 4271 &% Rosen®} Rauckman(1980)<]
HhHo) whel FE9 20 xL, 0.3M DMPO(5,5-dimethyl-1-pyrro-
line-N-oxide, Sigma-Aldrich) 20 ¢L, 10 mM FeSO, - 7HO(Sigma-
Aldrich) 20 #L 2 10 mM HOx(Sigma-Aldrich) 20 12 37}
sho] 2 E9st ohy, Aol A 28 3027 WHAIZ] - ca-
pillary tubedl] 7 ESR spectrophotometer & signal 2 =7
S scan time: 200sec, field: 3,461.3+50 G,
time constant: 0.3sec, power: 1 mW, amplitude: 1x2009] %71
o= 3qarh

Mz AL

e B T

Hydroxyl 2tt]z+  Control signal —Sample signal

A5 (%)

%100
Control signal

2.2.5. ACE XNoligd=H
ACE A&l &4 2 Kuba, Tanaka, Tawata, Takeda2} Yasuda
(2003)2] Wl wet FEAIE 50 Lol 25 mU/mL ACE
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B 50 pLE 7Fe F 37CelA 1087 3 A= st
047] o] 71424 12.5 mM Hip-His-Leu(Sigma-Aldrich) £
2100 £LE 92 3 37ColA 6057F wH3-A171 5 IN HCI
& 025 mLE £t vk AAAIH T ¥HE-E9 9
ethyl acetate(Sigma-Aldrich) 350 ¢LE E§3ted 1087 ¢
(5, 000xg)o}MJﬁ A2l (ethyl acetate)= 250 u«L
EF T 5 80ColA &3] XA v 1 mL S/
o a7 v 228 nmoll A FF =S S5kl AEHTT
AT FE Y HESEHA ACE A &S eI AT
22 captopril(Sigma-Aldrich) & ©]-&3}o] FU3 W
S & ACE A& F433

rulm u
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ACE Al &(%)=| 1— .
sg()( 7 AuPe FRE

2.2.6. a—Glucosidase XiafiEHd

@ -Glucosidase A3l &2 Xu, Wang, Kim, Jin?} Cho(2010)
o] W ol F3}] rat interstinal acetone powder(1.86 unit/mg)
5 mgell 0.1 M maleate buffer 1 mLE #H7tete] 3] &9
3t 4Tl A 3027 25T —‘?'—fﬂi A|AT F 47, 11,000
mpmE 3057 YAEE ]7:1 s
solution©_ = /\}-&‘3}93‘\3]- A& 50 ©L9} a@-glucosidase solution
50 #LE &3 $ 200 mM potassium phosphate buffer(pH
7.0) 50 ©LE H7bste] &3 42 5 37CoAA 15873
vl kst th o] F Aol 3 mM pNPG(p-nitrophenyl a-D-
glucopyranoside, Sigma-Aldn'ch) 100 £LE #H7Fste] 37Tl
A 10%7F vl eF & 0.1 M NayCO; 750 ¢ LE 78t wkg-
< AAAZ F 405 nmollA FF= SR

2= a-glucosidase enzyme

A1 &.2] o -nitrophenol A4 2 00
x1
thZT9] o -nitrophenol YA %

Adg _ [
(%)

22.7. A

BE A 33 vHE S ste] PR FUAE ER
Slom, A Ae] FA = SPSS 12.0 (Statistical Package for

Social Sciences, SPSS Inc., Chicago, IL, USA)E ©]&-3}o] &
AR S AASReH, FolAd HAAL Duncan’s multiple

range test® p<0.05 FTA A HAAIEAT
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Table 2. Proximate chemical composition on traditional

yeot (%)
Items A B C
Moisture 38.8£0.3""  33.9+0.8% 30.7+0.6°
Crude protein 7.9+0.2 12.1+1.9 9.0+0.5
Crude lipid 2.7+1.1 0.2+0.0 0.3+0.0
Ash 0.7+0.0 0.7+0.0 0.6+0.0
Carbohydrate 49.9+0.7° 53.141.1% 59.4+0.8°

A: traditional traditional yeot.

B: traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut, Lentinula
edodes.

" Each value is meantS.D.

? Means with different letters in a column indicate significant
difference at p<0.05.

ek Sak 7.9~12.1%, AW &3 02~0.7%°1R0 2™,
S e SRS 49.9~594%F QA 2 RV HAIS HU)eH
N AR C AFFAA 7t =2 S B AT Parks
Na(2005)= EIHA(3%) "7t 224 9] FEIFS 34.82%,
= 2.25%, AW 0.5%, & 0.5% 2 ©3HE 61.93%

2} sglk ool ARERE HAAT AT 2 B4
s FIHA H7) 2o QubE = g5eEE e

FEAOE B ehgid, ol FYBE AHSE B
o BEEE ool G2 W Aow FEEn

AFHE HARE freF S T418 2 IK(Table 3),
o] 72l maltose”} 24.8~31.6%= YEI} & FEde] ok
84%E 2FA| 8 2™, fructose 1.1~1.3 g/100 g, glucose 2.0~

Table 3. Contents of free sugars in traditional yeot

Items A B C
Fructose 1.3+0.22 1.2+0.8 1.1£0.11
Glucose 2.5+0.05 2.1+0.01 2.0+£0.15
Free
sugars Sucrose 2.0+£0.21 2.0+0.19 1.940.35
100
@100\ ose 2714018 2638006  24.8:0.12
Total sugar 32.9+0.17 31.6+0.27  29.6+0.18

A: traditional traditional yeot.

B, traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut, Lentinula
edodes.

) Each value is mean+S.D.
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2.5 g/100 g & sucrose 1.9~2.0 g/100 g© 2 2 gakS el
st

Lee9} Lee(2015)= =& A9 fold &2 maltose
13.70 g/100 g, glucose 1.19 g/100 g, 3= S maltose 20.05
/100 g, glucose 1.39 g/100 g olstRA ™, ArprtEE H7tst
W&} 38 27 9 glucose®] FHg 1.3~1.7 ¢/100 g, mal-
tose 19.7~22.7 ¢/100 g Z maltose7} & 2132 oF 83.6~
84.2%5 AL ST Park3 Na(2005)E ELHA(3%)
A7t 239 f29 T2 maltose 44,992.4 mg/100 g =
7Hd =950 ™, glucose 5,917.2 mg/100 g, fructose 890.4 mg/
100 g, maltose 44,992.4mg/100 g, sucrose:= &5 A %A}

ol/fel AFHERFH AF A HA A maltose g FF
2 23 v ke el ey s Al 7 23
B WA debsth o]l gk o] f= HAN 2 =S A
Z3 o Hrtete 2ol FRY FARSY T ol wet g
2 = glom, Ao gastEo] Bty oA A2
amylaseol] 93 &3 = o] maltoseE Y53 212 A=
7] wj ol b2 ot Gl 7ol wi} ol E §HEkel ks
E F Jg ZoF Blth

I

3.3. #el off|=tt 24

HA AL FElobr] e Ab-S 4 A= Table 401 UER]
A3, AARY FEobr] it BF 1750] HEEHJoH,
ol F HARY F2 o2k glutamic acid, aspartic acid,
arginine 3! valine |tk U™ A] 1359 felotr| it gh
£ 0.35% olatd o, oAt T FE 4.94+0.03~
5.1740.05%= A veh} FAIE 7] mE frEobr| e
2 gk Zpole AL glolTh

Park#} Na(2005)= EXMA(3%) H7F 24 9] opvliqt
FFE F 31%2 oAt T glutamic acid7F 71 =9k O H,
proline, cystine, aspartic acid, methionine =¢|2} 3}$3t}. Han
(2009) =A FAE frElopn]=Ake] k2 3.18 mg/100
gO & thER-97t 7P w=kom, 2 frElotw] Ak alanine,
aspartic acid, lysine®| 2} 3} th.

FrEloh Ak FudE & uhe He 88 4R 5
8] AT WA H7F 2H ] F8 o]
mic acide= 27| 52] 2l
Efio] IHAS AL 7
gg & o7 7 A

%
)
N
2 Mo
1o
o
=
o
ofx
ko
=

3.4. gttt

o

=

34.1. & 2= &

AFAE AAR) F EoE FLE AAFATE A

7hak A A1 ol A 141.26+5.23 mg GAE/100 g2 H o™,

Table 4. Contents of free amino acid in traditional yeot
(91100 g, %)

Amino acids A B C
Aspartic acid 0.38£0.01”  0.46+0.01 0.48+0.01
Serine 0.24+0.00 0.24+0.01 0.29+0.01
Glutamic acid 0.72+0.03 0.73+0.01 0.76+0.01
Glycine 0.31£0.00 0.33+0.01 0.33+0.01
Histidine 0.21+0.00 0.23+0.01 0.22+0.01
Arginine 0.38+0.00 0.39+0.00 0.43+£0.01
Threonine 0.18+0.00 0.17+0.01 0.16£0.01
Alanine 0.27+0.00 0.33+0.01 0.310.03
Proline 0.24+0.01 0.25+0.01 0.26+0.01
Cystine 0.04+0.00 0.01+0.00 0.03+0.01
Tyrosine 0.08+0.00 0.07+0.01 0.07+0.00
Valine 0.28+0.00 0.38+0.00 0.41+0.01
Methionine 0.11£0.00 0.12+0.00 0.14+0.01
Lysine 0.32+0.00 0.36+0.01 0.36+0.01
Isoleucine 0.16+0.01 0.22+0.00 0.23+0.01
Leucine 0.32+0.01 0.39+0.00 0.42+0.01
Phenylalanine 0.32+0.00 0.23+0.01 0.27+0.01
Total 4.56+0.09 4.9440.03 5.17+0.05

A: traditional traditional yeot.

B, traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut Lentinula
edodes.

" Each value is meantS.D.

A, WA, BT & H7IRE CAIATlA 185.1943.20
mg GAE/100 g & elstthFig. 1).

Ham 5(2016)< 2ol gHr=lo] 91 polyphenol 3}3& 2
FE FASYL AT o
© -benzoxy-benzic acid, gentisic acid, protocatechuic vanillic
acid 5 B2 754 sEo] FHrEol AUt dFthWee,
Park, & Kim, 1989; Wee, Park, & Kim, 1990). Jang 5(2015)=
EIHAY F v TS 1533 mg GAE/gol g s,
52 33.7+0.8 mg GAE/100 g2} 3% th(Chung & Kim,
2009). $, Eelsix SHEHE-S ABAe] B e FEsof
g Tk 2AFE 7 FHAE EA8HH, phenolic
hydroxyl 71 B8 = yelTzel 39 el o3t
gakats S UeElll= A E dE A 9 thAhn, Heuing, &
Son, 2007). Wt AFHF HAR C A1AF, = HF HA

RelA T Fe)olsddde] 2 A2 7] Rud T4

, 14t = salicylic acid,
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Total polyphenol content(mg GAE/100g)

A B c

Fig. 1. Total polyphenol contents of ethanol
extracts from traditional yeot.

A: traditional traditional yeot.

B: traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut, Lentinula
edodes.

Values are expressed as mean+S.D.

*» Means with different letters in a column indicate significant
difference at p<0.05.
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3.4.2. DPPH 2tCjZ
AR 2GS )] MRS Foste] AF T2 Ad
2bsh oA s AW A Ze] o g s} oA 2§
o] B o7 o]§5 71 o], DPPHE 3talE A o] A3
5 Hrlsted 9wz o g AR T QItHKim, 2004).
AT A% AR ek FZES] DPPH 2AZHS F
ZE9) Fx7} 7192 DPPH @tz &7 840 57}
SHthFig. 2). &, 0.75 mg/mL FEA = 50% ©13ke] &A
A4S HAAT 1.5 mgmL FEANME 432~554%2] &
ALAS Ve om, 6.0 mgmLEs Tl oF 72.6~84.0%2]
¥ DPPH &tz £2AEY S BEAh
Na, Lee9v‘r K1m(2007)— % %3 DPPH 24 &AAEY S
SR 25.4%, QA 24.5%, 3G 23.1%%
°ﬂ iM% Al 3FR 21, Seo 5(2018)> FHAL
EF%%E° DPPH |z AEA2 2.0 mg/mLe]
W 5}3F 00.41%, 9 2 90.11%, FI 3 90.07%,
8.48% I At 73 87.67% S =2 AAZAS
© ™, Yongcai, Xin, Lim3} Park(2013)-> 2]-2&HAl 3}
g Wk 2%6}&1 DPPH &}tz AAEA S A}
7} 500 pg/ml FElA FIWA 9%, E3F51% 48%,
WAL 56%, ZE7FHA 78%, ZFFHAL 90%°] AAEAN S

271 ¢

3~
N
_p

=

N
o

o kI — HI of o
o foh 2 uE

o A
8
A
X

03 o 19 [T oX off o HH N
m}L
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DPPH radical scavenging (%)

0.75 15 3 6
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Fig. 2. DPPH radical scavenging activities of
ethanol extract from traditional yeot.

A: traditional traditional yeot.

B: traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut, Lentinula
edodes.

Values are expressed as mean+S.D.

*® Means with different letters in a column indicate significant
difference at p<0.05.

BT sl 4 74

1

39 10 mg/mL FxEolA 5

75.2%(Kim, Cho, Rhee, Yoo, & Rho, 2007), PH&< %%‘—%%
4 mg/mL oA 84%2] DPPH o]zt 27 84S Helth
3 S} ThPark et al., 2015). webA] A FH5E AR = &

IHA, Q14 rhE 58 7R C AIET S IR Qe A
%< DPPH &tz 2AEAG S veplies 23 FAEE
of 3= o] &= HEA stgEol AfettZel AAE ¥

ofste] 2ARES = AR FFHIAT

3.4.3. Hydroxyl Radical 471 %“é‘,'

I5S B A AR A AR A A
%= hydroxyl radical-> &> ¥H7H7] wZoll §k-3-Ad o] w5
ax S 7} wal 24 0] AkskE A7 A DNA &
ol o5t EAWOIE FEAIA thFet Aol Hst= A
o= | ,\lE]—(Halhwell & Aruoma, 1991).

AFAF HAR ]F&%i FET F, olg FEEES
hydroxyl radical Z-:ﬂ g8 543 A3+ Fig 3o YeERY
St} Hydroxyl radical 4~7] %*é% F2E =L} =7}
T5 2AGAE F7kske e A=, 075 mgml F
LollA] 45% o]ste] W& AAGAS HAANE 1S mgml &
coﬂﬁh 58.1~69.6%<] £~AEAS YEIESH, 3.0 mg/mL

EoXME 673~73.6%°] E2 2AEA ] vEbth $h,
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Fig. 3. Hydroxyl radical scavenging activities of
ethanol extract from traditional yeot.

A: traditional traditional yeot.

B: traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut, Lentinula
edodes.

Values are expressed as meantS.D.

*® Means with different letters in a column indicate significant
difference at p<0.05.

Rhim 5(2009) <14t} AFF4He] hydroxyl radical 2275
< AR A3 L 9E4 2 2 hydroxyl radical 284S
Bty 392 5 mg/mL oA o 42~61%2] 27
gAo] At 3 2H, Kim, Kim, Lee, Choi9} Kim(2018)
2 &R0l FEE 50 pgmL F=oA 80% ©]4+2] hyroxy
radical 2~A 875 vrEhlo] gk gAtskE 7l Skl
Choi, Lee®} Heo(2003)= 1] gHeFAll 40 JF-of ti gt hydroxyl
radical 2A A& ZAEE A3 A FEE mgml T
MM EA, 28, BE, FEZR, Ax71Y Tl 90%
©]/g2] hydroxyl radical 227235 JERHATE Oh, Kim, Kwak
7} Rhyu(2008)= 9% 2] k8241 & 9] hydroxy radical 227 &
BEIHE ZAG 23, gAY = > H BT > 33 > 7
AT > F71A>mHE Y CEYE FO8 S g
Z A FAS BRI SAT T3 So9t Cho2007)0 &)sha
3 279 hydroxyl radical 2A 842 HEE FE2E9 T
1 mgmLoll A stefl, 3, vhajuk 9 Aol A 75% o]’ =
& aASYE BT

o] AH#ENH AFHF HAN T FLHA, A4
hs T A7FE Aol A #aksl do] A Wb o
Al A B sl= A5t REHAE SoE F US AoR

S
ZI = Aok =3 AT AE HARS AT A5 hydroxyl
radical 227 8d0] =2 oA, SR A xFE H7)

g 4% 1 ERE§ 2 A0 AYEHA.

3.5. Angiotensin Converting Enzyme(ACE) 2| &4

Angiotensin I ©] ACE®ll 2|8} angiotensin [I 2 A3t5o] &
o Aol ¥glo]l HEE ACE A3 &4 angiotensin 1 £

70 7

60 o

ACE inhibitory activ ity(%e)

Concentration (Smg/mL)

Fig. 4. ACE inhibitory activities of ethanol extract
from traditional yeot.

Control: captopril(conc. 100 /£ g/mL) were 62.1%.

A: traditional traditional yeot.

B: traditional traditional yeot add ginsen.

C: traditional traditional yeot add ginseng, garlic, peanut Lentinula
edodes.

Values are expressed as mean+S.D.

"¢ Means with different letters in a column indicate significant
difference at p<0.05.

e

o=

i

o] Agka AA| A7) 7] ol G EY &4 F4
2] o] 8§53 ATH(Choi et al., 2015).

AT s HAR A FE5=9 ACE &4
A= Fig 49 Jeplon, deke F2E 55
A 14.1~22.5%°] 22> ACE SA A S B3
T7F o Algoll vlsl tha =2 ACE A&

A, ACE SAIA| Q1 captopil®] 7] T¥ o] &
7F AR ES Qo 5§ Al @RNE, A AFES, A
Sl 52 F2H8(Atlas, 2007) Wl et
AEolA Zaz theket AF7F o] 4k Abxd
(Kang & Kim 1992), &o}l&u| 9] 7 -aminobutyric acid(Choi,
Kim, Choi, Park, & Park, 2006), 7& bioflavonoids(Son, Kim,
Kwon, & Ju, 1992). , B-%Z(Lee et al., 2014), 3 Z=F(Cha et
al,, 2006) 5°] A% o™, $f casein(Maruyama &
Suzuki, 1982)°1u Agoig] 3 E}o] = (Matsui, Matsufuji, Seki,
Osajima, Nakashima, & Osajima, 1993) 53} 7+o] ©huldoli}
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FE < Yol &% FHAAM ] FFE AR

= GH S7HE 2 Fe AoE gEA do(Kang, Cho,

& Choi, 2012), a-glucosidase A&l &2 JFuddS 9

Zhet=dl gubs o2 ALEE T Stk #A] Al BE = Ul £E
A

7HE A, 99<
i Eelaa

G
3l = =

0

™
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Mo
T

£ A TE, AAF B BRSNE 5 RAL O R 15t
Ho} bdgh JAE fFafel A gl #gh A77F S
Al AP 5o] WE o] ZE}H - o] =2l mortatarins D& -
glucosidase2] -3 A A2 F5S WL I thZhang, Ye,
Lu, & Zhao, 2013; Zhang, Luo, Wan, Zhou, & Kang, 2015;
Jeong & Kim, 2016).

YeR Atk AR derE FEE Fo7t 2255 a-
glucosidase A3l &4J o] F7}sto] ol &b FE& 5 mgmL &
Lol A 47.48+1.26~53.90+0.19%2] A&l &4 o] YEbOH
A4k mhE, FAMA 55 H7Ee C ATl THE =2
A &S BTk

" (Allium sativam L) -2l Vet Tt Al shol] 7155 o
Ae FEAERE =Rl AN Mg thEZH ] B4
SE2A F9 109 AZF oF 8 kgs &HIEHAL gloH, vl
5 sl &4, s 84, et 84, "ddsiarg 59
APEAAS Vel F88 S st Ao A7

2 5 A Ego] He fxA 7sA AFaAE

60

50

u-glucosodasc inhibitory activity (%o)

25
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Fig. 5. «—-Glucosidase inhibition activities ethanol
extract from traditional yeot.

Control: acarbos(conc. 5z g/mL) were 51.1%

A: traditional traditional yeot.

B: traditional traditional yeot add ginseng.

C: traditional traditional yeot add ginseng, garlic, peanut Lentinula
edodes.

Values are expressed as mean+S.D.

*® Means with different letters in a column indicate significant
difference at p<0.05.
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