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Abstract

Functional properties of Solanium nigrum-ethanol extract were investigated, nitrite scavenging ability(NSA)
and antioxidant activities based on thiobarbituric acid(TBA) value were measured. The contents of potassium
in fruit and root, calcium in leaf were the highest mineral components in each parts of Solanium nigrum.
Total aromatics contents(TAC) was order of fruit>root>leaf, total flavonoid contents(TFC) in leaf was 6 and
10 times, total phenolic compounds contents(TPC) in leaf was 15 and 30 times of those in fruit and root,
respectively, and TFC was high with TPC increase. NSA of leaf-ethanol extract was 61.9% on pH 1.2, 53.5%
on pH 3.0, 54.8% on pH 4.0 and 14.3% on pH 6.0, where as NSA of root and fruit-ethanol were considerably
low to 3.5~7.9% over pH 1.2~6.0. TBA value of soybean oil with the dosage of leaf-extract showed few
differences from control within 3 days, but it fairly decreased with considerable antioxidant effect to 47.6%

of the control in 8 days.
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Fig. 1. Preparation of Solanum Nigrum-cthanol extract.
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Table 1. Proximate composition and contents of mineral
components of Solanum Nigrum

-opd

Table 2. Contents of soluble solid and extraction yields
of Solanum Nigrum-ethanol extract

Composition Part  [eaf Fruit  Root Items Leaf Fruit Root
Moisture 97" 44 6.4 Soluble solid (mg/g) 87.0 15.5 24.0
Proximat Crude ash 16.4 9.8 5.9 Extraction yield (%) 8.7 1.6 2.4
co;’;f:‘t?o‘; Crude protein 152 155 145
I Crude lipid 42 94 0.7 . s
Crude fiber 31 185 291 1 A3 Table 20] YEI uls} Zo] A F& ]
Na 290 189 189 SS¥Tel 870 mgge = Aofn, AxFIel vt
K 3128 3460 18.05 FEL % 87%E YEIon, drje] 82 1.6%
Ca 4050 322 1018 2 Jebgth o8 e &9 2899 19%0} &
Mineral . Mg 3.95 2.19 1.59 U299 14.53% BT} @e zre|goit wel9e
component Zn 0.03 0.02 0.05 o 20) o s
Mn 008 001 002 7.36%9} A4 7.94%¢h M@ ghol Ak
P 352 459 172 RO 2 & $EL A8 TR JH ¥
Fe 014 002 017 HAoj} 2L, 2349 £, ATy 5 o
*: % unit, : mg/g unit on dry basis, ~:All data are mean 2] 7HA] FEF0 we} 433 g FXo e

value of triplicate
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Table 3. Absorbance for Bl and TAC of Solanum Nigrum-ethanol extract
Concentration BI at 420 nm TAC at 280 nm
(vIv%) Leaf Fruit Root Leaf Fruit Root
0.2 0.0352° 0.0034 0.0135 0.0632 0.0159 0.0301
0.5 0.0770 0.0053 0.0139 0.1381 0.0292 0.0376
0.8 0.1285 0.0075 0.0154 0.2325 0.0412 0.0536
1.0 0.1648 0.0084 0.0169 0.2922 0.0508 0.0561

" : All data are mean value of triplicate
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Fig. 2. TFC and TPC of Solanum Nigrum-ethanol extract.
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Fig. 3. Nitrite scavenging ability of Solanum Nigrum-
ethanol extract.
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Table 4. Effect of heating on NSA of Solanum Nigrum-
ethanol extract

Part NSA(%)

pH12 pH30 pH40 pH 60
Leaf 61.9(59.8)" 53.5(47.0) 54.8(43.0) 14.3(14.2)
Fruit  7.983)  5.1(6.0) 53(4.8) 3.6(3.3)
Root  78(77)  63(7.1)  54(47) 3.534)

*The numbers in parentheses indicate the values after
heating at 80°C for 10min. All data are mean value of
triplicate.
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Fig. 4. TBA value of Solanum Nigrum-ethanol extract on
soybean oil oxidation.
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