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Studies on Antioxidant Activity, Total Flavonoids and Polyphenols, and Reducing Power
in Yakju with Different Ratios of Dandelion Root

Jong-Bok Lee, Hye-Kyong Park, Jong Suk Lee and Myunghee Kim'

Dept. of Food Science and Technology, Yeungnam University, Gyeongsan 712-749, Korea

Abstract

We investigated the physicochemical and antioxidant activity characteristics of Yakju with different ratios (0, 5, 10, and
15%) of dandelion (7araxacum officinale) root powder in order to find out potential as a functional fermented rice alcohol.
Yakju samples were measured to obtain total flavonoid content, total polyphenol content, 1,1-diphenyl-2-picryl hydrazyl
(DPPH) radical scavenging activity, and reducing power. Total flavonoid and polyphenol contents increased with increasing
amounts of dandelion root. The DPPH radical scavenging activity increased with the addition of dandelion root. Also, the
reducing power was higher in Yakju with dandelion root compared with controls such as gallic acid, butylated hydroxytoluene
, and «-tocopherol. It is concluded that the Yakju fermented with additional dandelion root is functionally superior to the

rice alcohol without dandelion root.
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Preparing Koji
N R steamed rice + Asp. kawachii
| Steaming rice | (17: 42°C, 24 hr —2": 42°C, 2 day)

| |

Adding dandelion root powder
(0,5,10,15%)

Preparing seed mash
steamed rice + koji nuruk + yeast
+ water + a-amylase + glucoamylase

(25%C, 48 hr)

<— Water

v

| Fermentation (25T, 4 day) |

|

| Press filtration |

|

| Yakju |

Fig. 1. Procedure for manufacturing Yakju.

Table 1. Formula of Yakju with various adding rate of
dandelion root powder

Ingredient (g)

Dandelion root

Yakju (%)" Rice Water Seed  Dandelion root
mash powder
0 3,000 5,800 250 0
5 3,000 5,800 250 150
10 3,000 5,800 250 300
15 3,000 5,800 250 450

Y The percentage was calculated as per the amount of rice.
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Fig. 2. Total flavonoid contents of Yakju with different
adding rate of dandelion root powder.
All values are meantS.D. of triplicate determinations.
24 Mean in the bars are significantly different at p<0.05 by Dun-
can’s multiple range test.
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Fig. 3. Total polyphenol contents of Yakju with different
adding rate of dandelion root powder.
All values are meantS.D. of triplicate determinations.
>4 Mean in the bars are significantly different at p<0.05 by Dun-
can’s multiple range test.
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Fig. 4. DPPH radical scavenging activity of Yakju with
different adding rate of dandelion root powder.
All values are meantS.D. of triplicate determinations.
24 Mean in the bars are significantly different at p<0.05 by Dun-
can’s multiple range test.
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Fig. 5. Reducing power of Yakju with different adding
rate of dandelion root powder.
All values are meantS.D. of triplicate determinations.
*¢ Mean in the bars are significantly different at p<0.05 by Dun-
can’s multiple range test.
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