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Abstract

The objective of this study is to evaluate antioxidant activities of Rehmanniae Radix Preparata (RRP) prepared from dried
root through nine repeated steaming-drying cycles. The total phenolic content of the final cycle of RRP increased to 165.2%
compared with that of the 1st cycling product. Antioxidant activities which were determined by ferric-reducing antioxidant
potential (FRAP), 2,2'-azinobis(3 ethybenzothiazoline-6-sulfonic acid) (ABTS) radical scavenging, 1,1-diphenyl-2-picrydrazyl
(DPPH), and hydroxyl radical scavenging activities, increased remarkably as the number of steaming-drying cycles increased.
Especially, FRAP value increased to 89.1%. Further, ICso values for DPPH and hydroxyl radical scavenging activities of the
final 9th-cycling product decreased to 58.3% and 67%, respectively. Based on these results, it was observed that the
antioxidant activities of RRP improve according to an increased number of steaming-drying cycles.
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Fig. 1. Total flavonoid contents of fresh or dried root of
Rehmanniae Glutinosa.
D R.G : Fresh root of Rehmannia, R.R : Dried root of Rehman-
niae Glutinosa.
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Table 1. Total phenol contents of Rehmanniae Radix Preparata prepared from dried root by steaming-drying cycles

Steaming-drying cycles

1 2 3 4 5 6 7 8 9
Total phenol
contents  1.09+0.018Y 2.01+0.012 2.16+0.01"7 2.21+0.01' 2.43+£0.02° 2.55+0.01¢ 2.74+£0.01° 2.83+0.01° 2.89+0.01°
(mg/mL)

DAIl values are meantS.D. (n=3).

*"8 Means in the same row with different letters are significantly different at p<0.05 by Duncan's multiple range test.
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Fig. 2. DPPH radical scavenging activity of Rehmanniae
Radix Preparata prepared from dried root by steaming-drying
cycles.

Y 1~9 : steaming-drying cycles.
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Fig. 3. Hydroxyl radical scavenging activity of Rehman-
niae Radix Preparata prepared prepared from dried root by
steaming-drying cycles.

D 1~9 : steaming-drying cycles.
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Table 2. FRAP value of Rehmanniae Radix Preparata prepared prepared from dried root by steaming-drying cycles.

Steaming-drying cycles

1 2 3 4

5 6 7 8 9

FRAP value

1.01+0.01°
(mg/mL)

0.81£0.01")  0.83+0.01"  0.90+0.01¢

1.1240.02°  1.2840.01¢  1.3120.01° 1.4520.01°  1.54+0.01°

DAIl values are meantS.D. (n=3).

*1 Means in the same row with different letters are significantly different at p<0.05 by Duncan's multiple range test.
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Table 3. ABTS radical scavenging activity of Rehmanniae Radix Preparata prepared from dried root by steaming-drying

cycles

Steaming-drying cycles

1 2 3 4

5 6 7 8 9

(%) 2841001V 3521+0.01" 38.78+0.012 40.68+0.01

46.41+0.02°

55.4040.01Y 67.04£0.01° 71.0£0.01°  73.59+0.01*

DAIl values are meantS.D. (n=3).

*~1 Means in the same row with different letters are significantly different at p<0.05 by Duncan's multiple range test.
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