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Abstract

This study was conducted to investigate yield of extract, total phenolic compounds content, electron donating
activity, nitrite scavenging activity, superoxide dismutase like activity of the radish leaves (Raphanus sativus
L.) extracts. Radish leaves extracts were prepared using water extraction, 50% ethanol extraction and 50%
methanol extraction. The yield of Kwandong radish leaves extracts without blanching treatment (DRLK) was
26.56~32.56% and the extract yield of Minongdanbaek radish leaves without blanching treatment (DRLM)
was 34.34~36.90%. On the other hand, the yield of samples with blanching treatment was a lower range value
of 18.70~23.56% than samples without blanching treatment. In the total contents of phenolic compound, samples
with and without blanching treatment were 49.1~59.4 mg/g and 53.41~62.08 mg/g, respectively. Minongdanbaek
radish leaves extracts (DRLM, BDRLM) showed higher contents value than Kwandong radish leaves extracts
(DRLK, BDRLK) in the total phenolic compounds. Samples without blanching treatment showed electron donat-
ing activity above 80%, nitrite scavenging activity of 36.63~51.17% and superoxide dismutase like activity
of 38.53~45.38%. Generally, Kwandong samples showed a little higher activity more than Minongdanbaek sam-
ples in the electron donating activity, nitrite scavenging activity and superoxide dismutase like activity. Also,
radish leaves extracts without blanching treatment showed high physiological activities.
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Fig. 1. Yields of radish leaves (Raphanus sativus L.) extracts.
DRLK: dried radish leaves (Kwandong), BDRLK: blanching and
dried radish leaves (Kwandong), DRLM: dried radish leaves
(Minongdanbaek), BDRLM: blanching and dried radish leaves
(Minongdanbaek). WE: water extract, EE 50%: 50% ethanol ex—
tract, ME 50%: 50% methanol extract.

o,
(e

rlr

32.56%, 34.34~36.90%9] +&<
g AT F&E 1870~2356%2 E%%-&W
TH o] wsith ol AMAE B

- 20
- T

%uﬁ %%*l F&ol Eﬂzgo}ﬂ %‘—8— A&l Blske] 2 A
108 o AZTH27-29).
Zo s g5FS 2AE A3 (Table 1),
A BT 49.06~59.37 mg/g S whE 2A A
B 53416208 mg/gl g ¥ Za¥
S UEhio Alsd weide ds FAHAR
(DRLK, BDRLK)® th= w]5 e 7 A 2 (DRLM, BDRLM)
7b okt B e EEds §ES e of

4

i

o
r9~'

0 r% Ji m’m'

o |
2_,
)

o g2
fo
z

= ==

= T=

Table 1. Total polyphenolic compounds contents of radish leaves (Raphanus sativus L.) extracts
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Fig. 2. Electron donating activity of radish leaves (Raphanus
sativus L.) extracts.

DRLK: dried radish leaves (Kwandong), BDRLK: blanching and
dried radish leaves (Kwandong), DRLM: dried radish leaves
(Minongdanbaek), BDRLM: blanching and dried radish leaves
(Minongdanbaek). WE: water extract, EE 50%: 50% ethanol ex—
tract, ME 50%: 50% methanol extract.

unit (mg/g)

Solvent" Samples

DRLK BDRLK DRLM BDRLM
WE 57.78+0.6157 52.48+ (.29 60.88+1.50™ 53.41+0.64°
EE 50% 61.32+0.06™ 49.06+0.40% 60.48+1.50™ 58.52+0.065
ME 50% 60.26+0.23™ 51.15+1.15“ 62.08+0.12%7 59.37+0.52%

DRLK: dried radish leaves (Kwandong), BDRLK: blanching and dried radish leaves (Kwandong), DRLM: dried radish leaves
(Minongdanbaek), BDRLM: blanching and dried radish leaves (Minongdanbaek).

50% methanol extract.

YValues with different superscripts within a column (a—c) and a row (A-C) by Duncan’s multiple range test.

YWE: water extract, EE 50%: 50% ethanol extract, ME 50%:
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Fig. 3. Nitrite scavenging activity of radish leaves (Raphanus
sativus L.) extracts.

DRLK: dried radish leaves (Kwandong), BDRLK: blanching and
dried radish leaves (Kwandong), DRLM: dried radish leaves
(Minongdanbaek), BDRLM: blanching and dried radish leaves
(Minongdanbaek). WE: water extract, EE 50%: 50% ethanol ex—
tract, ME 50%: 50% methanol extract.
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Table 2. Superoxide dismutase (SOD)-like activity of radish leaves (Raphanus sativus L.) extracts unit (%)
Solvent” Samples
DRLK BDRLK DRLM BDRLM
WE 42.61+0.124%% 33.41+0.13% 40.59+0.38™ 29.95+0.08""
EE 50% 45.38+0.06" 38.56+0.03 43.33+0.31% 36.05+0.47™
ME 50% 39.28+0.12%¢ 35.16+0.02" 38.53+0.26™ 26.50+0.10"

DRLK: dried radish leaves (Kwandong), BDRLK: blanching and dried radish leaves (Kwandong), DRLM: dried radish leaves
(Minongdanbaek), BDRLM: blanching and dried radish leaves (Minongdanbaek).

YWE: water extract, EE 50%: 50% ethanol extract, ME 50%:

50% methanol extract.

YValues with different superscripts within a column (a—c) and a row (A-D) by Duncan’s multiple range test.
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