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The concentration of total phenolic compounds of the water extracts and 80% ethanol extracts
form Portulaca oleracea were 3.05 pg/m/ and 6.33 ug/ml, respectively. The total antioxidant activi-
ties of water extracts and 80% ethanol extracts of Portulaca oleracea were 89.2% and 72.9% in
DPPH assay, 69.0% and 96.5% in ABTS assay, antioxidant protection factor of the water and 80%
ethanol extracts were each 2.73 PF and 3.63 PF. Tyrosinase inhibitory activities were water extracts
and 80% ethanol extracts of Portulaca oleracea were 20.2% and 38.7%. Portulaca oleracea showed
high antimicrobial activites against Helicobater pylori, Staphylococcus epidermidis, Staphylococcus
aureus, Eschericia coli and Streptococcus mutans. Minimum inhibitory concentrations (MICs) on
Helicobacter pylori, Staphylococcus epidermidis, Staphylococcus aureus, Escheichia coli and Strepto-
coccus mutans were 200, 50, 100, 100 and 150 pg/m/, respectively. The result suggest that Portulaca
oleracea extracts may be useful as potential source as antioxidant and antimicrobials.
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Phylococcus epidermidis, Streptococcus mutans, tyrosinase
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2 3 LkskAIR] BHASH BHT 52 Bid Akl aset
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Fig. 1. Effect of extraction time on extraction of phenol from
Portulace oleracea.
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Fig. 2. Effect of ethanol concentration on extraction of phenol from

Portulace oleracea.
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Fig. 3. Antioxidant effect of ethanol extracts from Portulace

oleracea by DPPH radical.
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Fig. 4. Antioxidant effect of ethanol extracts from Portulace
oleracea by ABTS radical cation decolorization.
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Fig. 5. Antioxidant effect of ethanol extracts from Portulace
oleracea by antioxidant protection factor.
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Fig. 6. Effect of inhibition on tyrosinase of ethanol extracts from
Portulace oleracea.

Table 1. Antomicrobail activity of Portulace oleracea extracts with
according to phenol concentration against Helicobacter pylori,
Staphylococcus aureus, Escherichia coli, Staphylococcus epidermidis,
Streptococcus mutans

Clear zone (mm)
Cgtr}llt;::ll(t)lo f Content of phenol compounds (ug/m/)
control”  50% 100% 1509 2009
H. pylori ND® ND ND ND 13
S. aureus ND ND 11 13 15
E. coli ND ND 12 15 17
S. epidermidis ND 25 30 36 40
S. mutans ND ND ND 13 20
"0 ug/ml of phenol content

250 ug/m/ of phenol content
9100 pg/m! of phenol content
9150 ng/m/ of phenol content
9200 pg/ml of phenol content
®Not detected

v Eas AEsle 71548 SFE AANEA 287 98
tyrosinase AAEAE AESF A3 80% ethanol FE=EoMA] <&F
40%2] tyrosinasedA|EE WERfo] 7P 22 AIEHE &
018 4 AT} Tyrosinase A3EGe ZEjslEe] =5 2 2
Tzt ABAA )T e AOE Kim $9& BRI3I95, =3
ZZ¥E S9ME chatechinf+= tyrosinase #3852 e
A AR, gallocatechin®] L} epicatechinfollA] ¥ A
AL Yepligle, dimer 2t monomerollA Aol o ¢
FoItkal EaEint

Hu|gS2E) B3GR 4. H plori £ S awreus, E.
coli, S. epidermidis, S. mutans®| e V& FE2E] I0¥

< 243 Z3} Table 13 Fig. 79 7ol Uesth H
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ETOH xtf;g&;t"l

© 50 pg/m/ of phenol content

1 100 pg/m/ of phenol content
0 150 gg/m/ of phenol content
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Fig. 7. Antimicrobial activity of 80% ethanol extracts from
Portulace oleracea. (D Helicobacter pylori @  Staphylococcus

epidermidis (3 Staphylococcus aureus @  Escherichia coli ®
Streptococcus mutans.

pylori= 80% ethanol —Zr%%‘)— 200 pg/m/e] HEsER 598t
P&, 13mme] X%H & YERIOY, S aureus= 100,
150, 200 pg/mie] #= FA S o, 22 11, 13, 15
mm®| A3 S Qﬂf& F A} E coliv= 100, 150,
200 pgmiel AR FAA2W, 22 12, 15, 17 mme)
AsEE AT = AW, S epidermidis= H=EE7}
50~200 pg/m/®] F=ol|A 25, 30, 36, 40 mme] AL
g AU S mutanss 150, 200 pg/mie] FEZ F3K
S, 2t 13 mm, 20 mme] A JeER)ATH

= 5

HHlE FE2ERRY P E, DT D Helicobacter
pylori A&}, tyrosinase HARAS A EYT) HEIe
4% A3t B FEEIME 3.05 pg/ml, ethanol FSEM=
80% ethanol FEEA 6.33 ugm/= 7P =& A o
ERiT). gl @ a= DPPH, ABTS, Antioxidant Protection

Factor 27 #Hlzg#o] 7F¢ 32 80% ethanol S&-E0l4 &
ek o R LR WP tyrosinase AHEA A 80%
ethanol FZE29X 38.71%= 7P Asi7F &2 2102 JeRg
ot #HlE FEEY tyrosinase A EHE B FEEN
20.24%, 80% ethanol F&=°1M 38.71%2] HAEAE Ve
. 3 Helicobacter pylori,
Staphylococcus — aureus, Escherichia coli 2 Streptococcus
mutans®l] EHYSP s W @3’»} Helicobacter pylori=
200 pg/n! FEANA 13 mme] AHES
epidermidis= 40 mm2]

Staphylococcus  epidermidis,

S WAL, Staphylococcus
A3 8-S, Staphylococcus  aureus,
Escherichia. coli Streptococcus. mutans~= Z+z+ 15, 17, 20
mme] LS veRfo] 200 pgmie] T oM E BT
A8E} e 28 A9 ¥ 4 U

antioxidant, Helicobacter

Key words: Escherichia  coli,

pylori, Portulaca oleracea, Staphylococcus aureus, Staphylococcus

epidermidis, Streptococcus mutans, tyrosinase
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