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Abstract

The purpose of this study was to determine the possibility of using Opuntia ficus-indica as a natural health food source. To
accomplish this, the contents of general and antioxidative nutrient contents of Opuntia ficus-indica were measured. The carbohydrate,
crude protein, crude fat and crude ash were 66.79%, 5.51%, 9.89% and 9.29%, respectively. The calorie contents of Opuntia ficus-
indica was 378.21 kcal. The content of total dietary fiber was 36.54%. The essential and non-essential amino acids contents were
1,635.14 mg and 3,012.68 mg, respectively. Potassium was the most abundant mineral followed by Ca, Mg, and Na, showing that
Opuntia ficus-indica is an alkali material. The electron-donating activity (EDA) of Opuntia ficus-indica was 29.85~44.57%, and
the activity was dependent on the sample concentration. Total phenolic content of Opuntia ficus-indica was 2.21 pg/mg, and total
flavonoids content was estimated as 1.80 xg/mg. Opuntia ficus-indica extract showed the highest reducing power (OD 700=3.18)
at a concentration of 6.25 mg/mL. Based on the above results, we determined that the Opuntia ficus-indica has potential antioxidant

activities.
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Table 1. Proximate compositions of the Opuntia ficus- Table 2. The contents of amino acids in the Opuntia ficus-
indica var. saboten indica var. saboten
trient Content:
Nutrients ontents Amino acid 100 Co::lttentesi bt basis )
Calories(keal) 378.2142.87 § wet welg
A i 330.29+94.21
Moisture 8.5242.14" Sparagine
Threonine” 190.35+37.25
Carbohydrate 66.79+2.17
General Serine 228.43+34.37
nutrients Crude protein 5.51+1.07 . .
%) Glutamic acid 989.954+85.30
Crude fat 9-89+1.34 Proline 268.89+17.51
Crude ash 9-29+1.30 Glycine 261.73+15.47
Dietary fiber (%) 36.54+2.97 Alanine 187.484+29 11
Values are meantS.E. Values are mean of triplicates. Cystein 34.49+0.57
D Percentages of wet weight basis. Valine" 198.55+36.47
Methionine” 48.80+13.42
2) ojofedth =M Isoleucine” 156.88+38.24
Table 19l Ehd vle} o] A2 100 g Foll= Zha Leucine” 277.16£57.34
o] 5.51%°]91 3L, Table 29} 22 op| At 245 VERY Tyrosine 264.44+41 38
glom, o] 2 glutamic acid St asparagine®] gl 7Hd =2 Phenyalanine 191.20433.68
aks- 2125l 9= 74_0_ . .
ddS Ashar 3 2 Uebeh(Table 2) Histidine 121.04+15.97
Trytophan® 227.30+18.76
3) 2713 B2 pophan
) _ Lysine* 223.86+27.45
Table 3& A& 100 g = 7712 &S v‘i—@' St Ato|t} “ o4
- ini 98+32.
D5 o 185720 mg© 2 7V ol 5k, 1 theol Arginine 0920
i i i +
45(1,213.00 mg), "FIU]4K(560.00 mg), LFEE(151.24 mg)%= Essential amino acids 1,635.14+30.21
o]t} &k okaol wrke] AR 9,00 mgo] Y= Ao Nonessential amino acids 3,012.68+28.78
sIgton, 2, 72, ol YA LA Table 3) EAA/NEAA 0.540.37

el A E]FE St Blael] e oF souj o] de] Values are mean+S.E. Values are mean of triplicates.
Zg e el 3oz Yeithd 5 2007). " Essential amino acid.

(=)
4) welg =d Table 3. The contents of minerals of the Opuntia ficus-

Table 40l= Al 804 FA% glucose, fructose 2 sucrose indica var. saboten

o] ke A ElskTh Sucrosed] ko] 7Hd E3k31(149.98

Minera' Contents (mg/100 g, wet weight basis )
2= 0 1} o
mg/gq) fth?SGLg]l,l;OSC 0 2 e O™, maltose®} lactose Ca 12130051976
Az oko
e Mg 560.00+15.42
+
2. &Hiet Melat dojo| shisl 2y ne 131.247.99
K 1,857.20+£21.48
1) & "z ¥ Z2t2o|= & Fe N.D."
-’EHF‘% A Al FE2E9] F s 2 FgE o= 3 Zn N.D."
2 Table 59 2t} AEFZEA F Hegddol & 22 Cu N.D."
ELOF ST 2 FREAS &, F dE FE 221 Mn 1.00£1.02

=
= sparo 02 Bl ~
pg/mg, FERH 0= RS 1.80 g/mg EAF AT Kim Values are mean+S.E. Values are mean of triplicates.
et al(2011)°] A7 Ao} vlwahd < 20 =] F A= D N.D. : Not detect.
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Table 4. The contents of free sugar of the Opuntia ficus-
indica var. saboten

Free sugar Contents(mg/g)
Glucose 18.53+0.73
Fructose 22.57+0.05
Sucrose 149.98+0.28
Maltose N.D."
Lactose N.D."

Values are mean+S.E. Values are mean of triplicates.
D N.D. : Not detect.

Table 5. Total phenol and flavonoid contents in water
extracts from the Opuntia ficus-indica var. saboten( . g/mg)

Sample Contents
Phenol contents 2.21+1.34
Flavonoid contents 1.80+0.97

Values are meantS.E. Values are mean of triplicates.
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Fig. 1. DPPH radical scavenging ability in 80% ethanol
extracts from the Opuntia ficus-indica var. saboten.
AsA(ascorbic acid, 32 ug/mL) was used as a positive control for
DPPH radical scavenging activity.
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Fig. 2. Reducing power of the 80% ethanol extracts from
the Opuntia ficus-indica var. saboten.
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