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Abstract

The total polyphenol contents and antioxidative activities of water and ethanol extracts from Synurus excelsus
and Synurus palmatopinnatifidus var. palmatopinnatifidus were determined. Total polyphenol contents of ESE
and ESP were 195.7 and 216.2 mg/g, and were higher than WSE (74.7 mg/g) and WSP (77.4 mg/g). The total
flavonoid contents were also higher in ESE (176.6 mg/g) and ESP (148.8 mg/g) than WSE and WSP. DPPH
radical scavenging activities of ESE and ESP (73.1 and 73.4%) were higher than WSE and WSP as like total
polyphenol and flavonoid contents. Although the DPPH radical scavenging activities of the extracts were propor-
tional to total polyphenol contents, there are no differences between water extracts and ethanol extracts of
Synurus excelsus and Synurus palmatopinnatifidus on ABTS radical scavenging activities. Moreover, all the
solvent extracts (ESE, ESP, WSE and WSP) had no SOD-like activity. These results suggest that consideration
for adoption of method is necessary to evaluate antioxidative activity of extracts from plants including

vegetables.
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Table 1. Contents of total polyphenol and total flavonoid

. . Total Total
Samplesl) I*ii(/tragtlor; yl'el)d polyphenolZ) flavonoid”
o, dry basis (mg/g) (mg/g)
WSE 37.7 747+1.2° 34.7+04°
WSP 375 77.4+0.1° 35.4+0.2°
ESE 15.8 195.7+1.1° 176.6+1.1%
ESP 1822 2162+21*  1488+3.8"

DWSE: water extract of S, excelsus, WSP: water extract of
S. plamatopinnatifidus, ESE‘ ethanol extract of S. excelsus,
ESP: ethanol extract of S. plamatopinnatifidus.

I Tannic acid equivalent.

YRutin equivalent.

Values are mean=+ SD (n=3). Different letters (a—c) in the col-

umn mean significant difference at p<0.05 levels by Duncan’s

multiple range test.



253 9 I SrEey s 44 1895

oz ZFgFet Ieged BF & FEEEG JdEgs F
&4 o =%on ol B Ade F Zeule 2442
Fot Fdstdoy, & v I dge £
Eoll 7 wol FHel e v F ST eols
2 A dgs FE=0M 7HE =3 Jung 592
g3 271, e 2 o B FEE s 24 Blu A5

= s, 71 2 E7E 2442} 106%,

M, 4 7Y FEFE2 4,

59% % 11.9%°1H & dAs4 3= FFe AAAE
100 g & 247 344 g, 335 g 2 311 g2 Bus bl glo]
2 AT Ao} i apolr) ey o]y Aole &
FEAA B £ J%o] Alge WY FEAN 5 F&
7o WE Aol o FHET
T o2 RE AEE BREsta s 48 Gt
2o A A% dE 98 AR, FEE T AEA
o2 HE HA A E MLtz st A7 23
Hoj gtow, A5 23 ARMER] ZEjHE SHEoly
EREol=ERF 59 w4 SES AA oA ikl

A= ZFE3le= Aoz dHA Arh12,16). Kim 517)
Z

B fegs FE2EY ZYdHs g50] 12069~130.22 pg/
= PPH, ABTS 2}tz A7

243 Qe ABHL HAT 92 HA o Aok o

[e]
R F Zehhols e 2 Ao 95 FE= v
3 Ze, el ddgs FEEde 2}
Hlsl B2 o F Eel¥ls 9 ¥ EetEo|=rt SE o

h= =
e AT = AN, BoiP 2AR T A
o o S|
=

T2|F BYH FESQ oS Y

DPPH radical 2# 24, ABTS radical 2Ag4
AR S S48t 24859 138 d F&
2bel &4 Hristal & Z2sE §HYe] AdA
39t & 3559 DPPH radical 2AZAL 1 mg/mLY
FEA ZF8H B I FHE 47 426% B 445% 3
on des FE2EL 47 731% 2 T34A%E F F2 Fd
T ogE FEENA 73 &85 Utk (Fig.

T

% R olge F2Ee) a8 4o

w
©
)

9]

1=}
RLS

o Md w2
ot

1

AFE3 BHT(81.2%) B THe Sigko g #9392
oj7 ¥& AR e, FFH T 24

X
= FEed s FE= EFolAN BEHA ISk
=

a a
WSE WSsP ESE ESP
Fig. 1. DPPH radical scavenging activities of solvent ex-
tracts from S. excelsus and S. plamatopinnatifidus. Concen—
trations of all the samples were 1 mg/mL. BHT: butylated hy—
droxyanisole, WSE: water extract of S. excelsus, WSP: water
extract of S. plamatopinnatifidus, ESE: ethanol extract of S. ex—
celsus, ESP: ethanol extract of S. plamatopinnatifidus. All values
are expressed as mean =SD of triplicate experiments. Bars with

different letters (a,b) are significantly different at p<0.05 by
Duncan’s multiple range test.
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Fig. 2. ABTS radical scavenging activities of solvent ex-—
tracts from S. excelsus and S. plamatopinnatifidus. Concen-
trations of all the samples were 1 mg/mL. BHT: butylated hy—
droxyanisole, WSE: water extract of S. excelsus, WSP: water
extract of S. plamatopinnatifidus, ESE: ethanol extract of S. ex—
celsus, ESP: ethanol extract of S. plamatopinnatifidus. All values
are expressed as mean = SD of triplicate experiments. Bars with

different letters (a,b) are significantly different at p<0.05 by
Duncan’s multiple range test.
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