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Abstract

This study was carried to develop the new functional food material by exploring natural antioxidant
substances of Crotalaria sessiflora I.. We compared antioxidative activity of potential antioxidant substances
extracted from Crotalaria sessiflora L. The order of extract yield of Crotalaria sessiflora 1.. were stem>leaves >
seed >root. Antioxidative activities of Crotalaria sessiflora 1.. were measured by total polyphenol contents,
EDA (electron donating activity), SOD (superoxide dismutase)-like activity, hydroxyl radical scavenging
ability and hydrogen peroxide radical scavenging ability. Total polyphenol acid content was much higher in
leaves Ex than other extracts. And leaves Ex showed the most excellent antioxidative activity (86.27%) in
terms of SOD-like activity. The EDA was ordered leaves Ex> stem Ex >seed Ex >root Ex. Hydroxy radical
scavenging ability was the most effective in leaves Ex, and hydorogen peroxide radical scavenging ability
was the highest in seed Ex. Therefore we could be certain that leaves Ex was the most effective in antioxidative

activity from Crotalaria sessiflora L.

Key words: Crotalaria sessiflora L. antioxidant, total phenolic acid content, SOD-like activity, hydroxyl radical
scavenging ability, hydrogen peroxide radical scavenging ability
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Fig. 1. The extract method from each part of Crotalaria ses-
siflora L.
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Table 1. Extract yield of Crotalaria sessiflora L.

Sample Yield (%)
Stem 4.47

Leaves 395
Seed 2.90
Root 2.67

crotaline

000 050 100 150 200 250 300 350
Total phenolic acid content (mg/mL)

Fig. 2. Total phenolic acid contents of extracts from each
part of Crotalaria sessiflora L.

Different letter indicates significantly difference by Duncan’s mul-
tiple range test at «=0.05.
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Fig. 3. SOD-like activites of extracts from each part of
Crotalaria sessiflora L. ’
Different letter indicates significantly difference by Duncan’s mul-
tiple range test at « =0.05.
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Fig. 4. Hydroxy radical scavenging ability of extracts (mg/
mL) from each part of Crotalaria sessiflora L.

Different letter indicates significantly difference by Duncan’s mul-
tiple range test at a=0.05.
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Fig. 5. Hydrogen radical scavenging ability of extracts {(mg/
mL) from each part of Crotalaria sessiflora L.

Different letter indicates significantly difference by Duncan’s mul-
tiple range test at «=0.05.
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