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Antioxidant Activity of Ethanol Extracts of Non-Edible Parts
(stalk, stem - leaf, seed) from Oriental Melon
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Sankyuk-dong, Buk-gu, Daegu 702-701 Korea

Abstract - In order to elucidate the antioxidant potential of non-edible parts of oriental melon, antioxidant activities and total
phenolic compound contents of six samples including peel, placenta, stem-leaf, flesh and seed were determined. Antioxidant
activities were evaluated using in vitro DPPH, ABTS, FRAP, and SOD assay. Among non-edible parts of oriental melon,
stalk showed the highest antioxidant activity and its antioxidant potential increased significantly in a dose-dependent
manner. The contents of total phenolic compound were also higher than other parts. The relationship between antioxidant
activities and the contents of total phenolic compound were analyzed and showed higher correlation coefficients between
ABTS radical scavenging activity and contents of total phenolic compound. The above results suggest that the stalk of
oriental melon may have potential as a good source for functional material.
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Fig. 1. DPPH radical scavenging activities of non-edible
parts from oriental melon. The results are the mean + S.D.
from three replication. Different letters indicate a significant
difference by Duncan’s multiple range test at p < 0.05.
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Fig. 2. ABTS radical scavenging activities of non-edible
parts from oriental melon. The results are the mean + S.D.
from three replication. Different letters indicate a significant
difference by Duncan’s multiple range test at p < 0.05.
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Fig. 3. Ferric reducing antioxidant power from different
parts of Oriental melon. The results are the mean + S.D.
from three replication. Different letters indicate a significant
difference by Duncan’s multiple range test at p<0.05.

Table 1. SOD-like activity from non-edible parts of Oriental
melon

SOD-like activity(%)

100 pg/mé 50 peg/ml
Seed N.D.” N.D.
Stalk 7.1+0.05 6£0.03
Stem - Leaf N.D. N.D.

“N.D. : not detection.

(121 £ 9.2~308 % 16,6 uM)of| ¥]af Thas WkA|k 213
2(110~180 uM)IH= Bl 45 HEITHKu et
al. 2009).

SOD f-AREA

Superoxide dismutase(SOD):= Al|3Zo| |28 THAJA
2FS PIEkeaR Aol vheE Siste a40]
™, SODO|| &J3f| AAE HaO0r= peroxidasel} catalaseo]|
olaf Faffgt & EARL} AlA BEAR ATAIA Fafgt 24
AAFOZRE 98 ES B35 4% gAks a4
% shelthWoo et al,, 2005). €]9] H]AGHS] =&
£29] SOD HAHHI2 100 ug/ml 5o A A, E7]- %ol
A A BA] gkar BRI EL]o AR 7.1%] B4do] L
ERth(Table 1), £ F=oA oFgo® AREEIL
ZhERe] B (1.12%)9F $(3.21%) o Hlsl =2 4
HolFQtHLee et al,, 2007).
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Fig. 4. Total phenolic compound contents of non-edible
parts of oriental melon. The results are the mean = S.D.
from three replication. Different letters indicate a significant
difference by Duncan’s multiple range test at p<0.05.
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Table 2. Correlation coefficient between antioxidant activities and antioxidant constituents of non-eating parts of oriental melon

DPPH ABTS FRAP SOD Total phenol
DPPH - 0.872 0.725 0.691 0.931
ABTS 0.872 - 0.965 0.951 0.990
FRAP 0.725 0.965 - 0.999 0.920
SOD 0.691 0.951 0.999 - 0.900
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