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Antioxidant Activity of Ethanol Extract from Dodok(Codonopsis lanceolata)

Young-Sun Maeng and Hye-Kyung Park

Korea Nutrition Institute, Hallym University

Abstract

This study was carried out to investigate the antioxidant activity of the ethanol extract from dodok
compared with that from ginseng. The peroxide values and thiobarbituric acid values were examined
in order to estimate the antioxidant activity of the extract in soybean oil and lard. The antioxidant
activity of the extract in soybean oil increased in the order of BHA<wild dodok cold extract(WDCE)
<wild dodok reflux extracttWDRE)<ginseng cold extract(GSCE)<ginseng reflux extract(GSRE)<culti-
vated dodok cold extract(CDCE)<cultivated dodok reflux extract(CDRE)<TBHQ, while those in lard,
in the order of BHA<WDCE<WDRE<GSCE<CDCE<GSRE<CDRE<TBHQ. From these results,
ethanol extract from dodok showed significantly stronger antioxidant activity than that from ginseng.
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dodok reflux extract) & <kzal&}aic).
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Table 1. Some chemical characteristics of the soybean
oil and lard used in this study

Values Soybean oil Lard
Peroxide value 0.3 0.6
TBA value 0.03 0.05
[odine value 1315 63.4
Saponification value 186.9 190.6
Acid value 0.06 0.11
Conjugated dienoic acid value 0.37 0.29
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Table 2. Yields and characteristics of ethanol extract
of dodok and ginseng
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Table 3. Hydrogen donation ability of antioxidants, gin-
seng and dodok extracts

Samples Extract  Yields Characteristics
method (%, w/w)

Ginseng  Reflux 7.94 Brown color, sweet caramel flavor.
Cold 3.65 Pale vellow, sediment amount is lar-

ger than dodok. Sweet ginseng flavor.

Wild Reflux 13.69 Brown color, sweet caramel flavor.

dodok Brown color is darker than ginseng.
Cold 1.60 Fresh and sweet dodok flavor.
Minute sediment.
Cultivated Reflux 14.12 Light brown color, caramel color.
dodok Sweet dodok flavor.
Cold 291 Pale yellow dodok flavor.
Fresh and sweet dodok flavor.
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Fig. 1. Changes of peroxide values of the soybean oil containing ethanol extract, BHA and TBHQ at 45°C
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Fig. 4. Changes of TBA values of the lard containing ethanol extract, BHA and TBHQ at 45°C

Table 4. Induction periods(IP) and relative antioxidant
effectiveness(RAE) of the substrates

Soybean oil Lard
Substrates pes RAE P RAE
Control 144 100.0 173 100.0
BHA 118 819 210 1214
GSCE 209 145.1 32.2 186.1
GSRE 215 149.3 35.7 206.4
WDCE 18.0 125.0 303 175.2
WDRE 20.0 138.9 30.6 176.9
CDCE 219 152.1 35.0 202.3
CDRE 23.6 163.9 376 2173
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