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ABSTRACT

Objectives : This study reviewed the antioxidant activity of each part of Portulacae Herba (PH) in order to better

analyze the possibility of PH being used as a natural material,

Methods : The root, stem, and leaves of the PH were separated, dried at 50C, put in a 70% ethanol and then

extracted three times every six hours, Antioxidant activities was performed by measuring the total polyphenol and

total flavonoid contents, DPPH, ABTS, nitrite, hydroxyl radical scavenging activity, and Fe®* chelating,

Results : The total polyphenol and total flavonoid contents was highest in the root, then the leaves, and lastly the

stem, DPPH and ABTS radical scavenging activities for the root extract indicated the highest activity followed by

the leaf and stem extracts, It also showed similar activity to that of the ascorbic acid, Hydroxyl radical scavenging

activity and Fe?* chelating activity resulted to be highest in the root extract and then the leaf and stem extracts,

Nitrite scavenging activity decreased with higher pH levels, and activity was highest in the order of root extract,

leaf extract, and stem extract, Also, in reaction to a solution with a pH 1.2 level, the root extract showed similar

scavenging activity to that of BHT,

Conclusions : Therefore, based on the above results, it was verified that the roots of PH have a high antioxidant

level, and they can be considered to have potential to be applied to functional food, cosmetics, and medicine with

antioxidant efficacy.
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Fig. 1. DPPH radical scavenging activity of ethanol extracts
from each part of PH.

AA : ascorbic acid. The values represent mean+S.D. of
triplicate independent experiments. Values followed by different
letters (a—c) by Duncan's multiple range test.
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Table 1. Total extraction yield, total polyphenol and total flavonoid contents of ethanol extracts from each part of PH

Sample Yield Total polyphenol cl())ntent Total flavonoid cz?ntent
(%) (mg/g GAE) (mg/g QE)
Root 28.04 163.35 £ 0.23" 268.87 + 1.39"
Stem 17.05 23.94 + 0.40° 23.70 £ 0,96°
Leaf 10,54 37.81 + 1,83 38.60 + 2.07°

1) Garlic acid equivalents,
2) Quercetin equivalents,

The values represent mean +S.D. of triplicate independent experiments, Values followed by different letters (a—c) by Duncan's multiple

range test,
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Fig. 2. ABTS radical scavenging activity of ethanol extracts
from each part of PH.

AA : ascorbic acid. The values represent mean=S.D. of
triplicate independent experiments. Values followed by different
letters (a—c) by Duncan's multiple range test.
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Fig. 3. Hydroxyl radical scavenging activity of ethanol
extracts from each part of PH.

AA : ascorbic acid. The values represent mean*=S.D. of
triplicate independent experiments. Values followed by different
letters (a—d) by Duncan's multiple range test.
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Fig. 4. Fe®t chelating activity of ethanol extracts from each
part of PH.

DFXM : deferoxamine. The values represent mean+S.D. of
triplicate independent experiments. Values followed by different
letters (a—c) by Duncan's multiple range test.
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Fig. 5. Nitrite scavenging activity of ethanol extracts from each
part of PH.

BHT : butylated hydroxytoluene. The values represent mean
+S.D. of triplicate independent experiments. Values followed
by different letters (a—c) by Duncan's multiple range test.
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