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Yoko Nakasone, Kouji Wada, Noriko Tamashiro, Tatsuo Sakurai,
Satoru Matayoshi and Kensaku Takara : Antioxidative activity of
organic solvent extracts from non-centrifugal sugars (Kokuto)
processed by mills in Okinawa
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Summary

On the extraction with organic solvents, most of seventeen samples of Kokuto showed
antioxidative activities.

Among the acetone extracts from the eleven samples of Kokuto, those from three
samples showed antioxidative activities, with samples Nos.1 and 7 showing activities close
to that of BHA. Sample No.12, processing by the same mill as sample No.1, had a high
yield but no activity in the hexane extract. In the dichloromethane extracts, four samples
showed stronger activities than that of «-tocopherol. The sample Kokuto A obtained a
higher amount in yield than that of the other samples and seemed to contain some strong
antioxidative substances extractable with dichloromethane. The isolation of such antioxi-

dative substances are under investigation.
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Table 1. Yield of acetone extracts from Kokuto

Sample Sample P K oa o & M5 . WO
M Vield ) | P e gy DB A R D,
No. Kokuto No. Kokuto O ki eSS s FoRmTh s,

we it Ot FT A R, Figl ko, 30 No.7,
1A 0.48 7K 0.09 ;f ik s ¢ * ‘/l
s H 007 e N 006 o.1# & O'No.llix, 8HE T, #h#*h

3 H 0.02 9 N 0.01 ODfiE0.26, 0.2735 L 0442 Hh,

4 I 0.12 10 I 0.08 iR L s o LT, o JEE

5 1 0.05 oy 0.01 B, OD#2. 045 LMD fau s = & &R

6 1 0.02
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R A N T I i v D BERRAL 1 T BB K o0 5 % LA
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Incubation time (day)
Fig.]. Antioxidative activity of Acetone extracts
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Table 2, Yield of hexane and dichloromethane bar
extracts from Kokuto
Sample .
Hexane ext. Dichloromethane
[¢) 9
No. Kokuto %) ext. (%)
g
12 A 114 0.56 g
13 I 0.01 0.08
14 I 0.0t 0.07
15 K 0.03 0.42
16 N 0.04 (.08 ,
17 T 0.01 0.16

Incubation time {day}

Fig.2. Antioxidative activity of Hexane
extracts
{orenne ), control ; -+, BHA (0.2
mg) : %, a-tocopherol ; O, 12;
A, 13500 4@, 15 A, 16
B, 17 {each Img)
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MK BT, 72 s i L 0 4
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o e, #ENo. 13 % L U No.15

0OD500

Incubation time (day) 0 2 BB AR < 4 BT h b a-Toc

» i \::P,:?"W’:‘ . s No. | NO y

Fig.3. Antioxidative activity of Dichloromethane ) BT L SR 12, 14
extracts Symbols_in the figure show the No.16 ¥ & U No. 17 o i i ;Lﬁ’“ﬂ,},l e
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I r Sample (Kokuto)
extracted with hexane{ x 3}
hexane ext. al
F | 07% residue
L% extracted with CH2C12( x 5}
B
g ~ |
R dichloromethane i
o residue
© ext. | extracted with
). 68% )
16825 JE@Mxm
ethanol residue
0.56% extracted with
IR EtOAc{ = 2)
| m__
ethyl acetate ext. *
. ) o residue
Incubation time (day) 0.05%
Fig.4. Antioxidative activity of extracts from Fig.5. Yield of extracts from Kokuto A

Kokuto A with different solvents.
[ERE }, control ;
«~tocopherol (1.0mg)
A, CH:Cly ext.; [], EtOH ext. ;
EtOAc ext. (each Img)
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with organic solvents.
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