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Abstract

The purpose of this study was to evaluate the antioxidant compounds and their activities of the methanolic
extracts from milling fractions of sorghum. To determine the antioxidant compounds in the methanolic extract
from the milling fractions, the content of polyphenol, flavonoids, tannin, anthocyanins and proanthocyanidin
were measured by spectrophotometric methods. These were evaluated for antioxidative activities by ABTS and
DPPH radical scavenging assays. The extraction yield of hull, bran and grain of sorghum were 9.95, 19.05
and 2.94%, respectively. The methanolic extracts from sorghum bran showed generally higher antioxidant activ-
ities than the extracts from hull and grain of sorghum. In addition, antioxidant compounds distributed much
higher contents in sorghum bran extract than in the extracts from hull and grain of sorghum. A significant
correlation was also noted between free radical scavenging activity and polyphenolic compounds. The results
of this study show that notable antioxidant activity in sorghum bran is considered to have significant health

benefits.
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Table 1. Extraction yields and antioxidant compounds of the methanolic extracts from the milling fractions of sorghum

Milling fractions

Antioxidant compounds

Yield (%)

of sorghum Polyphenoll) Flavonoid” Tannin® Anthocyanin4) Proanthocyanidina
Hull 9.95 30.57+0.40"  1447+055"  13.37+1.03 11.93+0.28" 0.519+0.021°
Bran 19.05 61.47 +0.45" 15.714052°  47.25+0.66° 13.60+1.95° 0.530+0.013
Grain 2.94 3.40+0.27° 4614047 2.2240.33° 6.44+1.72° 0.045+0.005°

})Mean of triplicate determinations expressed as mg gallic acid equivalents per g of sample (dry weight basis).

“Mean of triplicate determinations expressed as mg (+)-catechin equivalents per g of sample (dry weight basis).

YMean of triplicate determinations expressed as mg tannic acid equivalents per g of sample (dry weight basis).

f)Mean of triplicate determinations expressed as mg cyanidin-3-glucoside equivalents per g of sample (dry weight basis).
iT)Mean of triplicate determinations expressed as mg (+)-catechin equivalents per g of sample (dry weight basis).

o Any means in the same column followed by the same letter are not significantly (p<0.05) different by Duncan’s multiple range test.
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Fig. 1. ABTS and DPPH radical scavenging activities of the
methanolic extracts from milling fractions of sorghum.
Values with different superscripts on the same kind of bars are
significantly different at p<0.05 by Duncan’s multiple ranged test.
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