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Abstract

This study was conducted to investigate antioxidative and physiological activities of ethanol extracts from
different parts (flower, leaf, root, and the whole plant) of Taraxacum officinale. The ethanol extracts from differ—
ent parts were measured to examine total flavonoids content, total polyphenol content, electron donating ability,
superoxide dismutase (SOD)-like activity, nitrite-scavenging ability and tyrosinase inhibition effects. Total fla—
vonoids content in leaf extract (41.66 mg/g) and total polyphenol content in flower extract (71.91 mg/g) were
higher than those of other parts. All assays were conducted at concentrations of 0.1, 0.3, 0.5, and 1 mg/mL
ethanol extracts. The electron donating abilities of leaf, flower, the whole plant, and root extracts were 92.25%,
88.18%, 84.55% and 83.40%, respectively, at a concentration of 1 mg/mL. The activities were concentration
dependent. The SOD-like activity of ethanol extracts from different parts was 8.40~11.20% at a concentration
of 1 mg/mL. The nitrite-scavenging abilities of flower and leaf extracts measured at pH 1.2 were 47.37% and
47.18%, respectively, at a concentration of 1 mg/mL, which were higher than those of the whole plant and root
extracts. Tyrosinase inhibition activity of the leaf extract at a concentration of 1 mg/mL was the highest (34.22%)
and that of the whole plant and root extracts was shown to be more than 20%. These results suggest that
ethanol extracts from different parts of Taraxacum officinale could be used as antioxidative functional food

sources.
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Fig. 1. Contents of total flavonoids and total polyphenols of
ethanol extracts from different parts of Taraxacum officinale.
All values are mean=SD of triplicate determinations. Means with
different letters on the same kind of bars are significantly differ—
ent at p<0.05 by Duncan’s multiple range test.
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Table 1. Electron donating ability of ethanol extracts from different parts of 7Taraxacum officinale (%)
Concentration (mg/mL) Flower Leaf Root Whole Ascorbic acid
0.1 82.74+0.16""? 66.38+1.33 20.03+0.64% 26.18+0.35 93.88+0.04
0.3 86.17 +0.49™ 90.71 £0.30°" 41.93+0.60 61.61+£0.47% 94.41 +0.07°
05 86.22+0.73™ 91.06+0.54"" 64.59+0.21" 83.74+0.57" 94.64+0.10
1 88.18+0.20 92.2540.14*" 83.40+0.36™ 84.55+0.40" 95.05+0.19*

‘] 'All values are mean+SD of triplicate determination.
“Means with different superscripts within a column (a-d) and a row (w-z) are significantly different at p<0.05 by Duncan’s multiple
range test.
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Table 2. Superoxide dismutase (SOD)-like activity of ethanol extracts from different parts of 7Taraxacum officinale (%)

Concentration (mg/mL) Flower Leaf Root Whole Ascorbic acid
0.1 6.64+0.45"""? 5.00£0.15™ 3.31+0.457 4.71£0.04 19.96+0.76°
0.3 7.26+1.31"" 5.62+0.65™ 5.59+0.35" 5.11+0.50 34.56+0.42°
05 8.43+1.31° 7.43+0.09"" 5.69+0.29" 7.3240.44" 59.05+0.21°
1 11.20+0.13™" 9.50+0.63" 8.40+0.10% 9.17+0.33% 85.96+0.47"

ll)All values are mean+SD of triplicate determination.
PMeans with different superscripts within a column (a-d) and a row (w-y) are significantly different at p<0.05 by Duncan’s multiple
range test.
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Table 3. Nitrite scavenging ability of ethanol extracts from different parts of 7Taraxacum officinale (%)
Concentration (mg/mL) Flower Leaf Root Whole Ascorbic acid

0.1 29.51+1.30" " 28.38+2.03 29.30+1.10° 28.63+0.11° 45.24+1.36"

0.3 33.52+1.09°N° 3452+1.25° 32.97+0.27° 33.89+0.06 48.25+0.11°

05 38.03+1.25"" 38.85+1.99"" 35.40+1.52" 37.66+1.10™" 69.61+0.29

1 47.37+1.64* 4718 +2.95 41.5441.36™ 30.01 +0.89 99.06+0.19%

VAll values are mean=+SD of triplicate determination.

“Means with different superscripts within a column (a-d) and a row (w-y) are significantly different at p<0.05 by Duncan’s multiple

range test. NS: not significant.

Table 4. Tyrosinase inhibition of ethanol extracts from different parts of Taraxacum officinale (%)
Concentration (mg/mL) Flower Leaf Root Whole Ascorbic acid

0.1 8.85+0.10"% 26.46+0.20™ 2151 0.1 1853+0.06% 82.1240.86°

0.3 9.71+0.67% 31.49+0.16™" 21.89-+0.09 23.40+0.11% 83.77+0.33°

05 12.04+0.31" 32.82£0.75"" 22.21 +1.01° 24.71 £0.25™ 86.70£0.75"

1 15.06 £0.58* 34.22+£0.50*" 22.71+0.55" 26.77+0.02* 94.76 £2.15°

YAll values are mean=SD of triplicate determination.

YMeans with different superscripts within a column (a-d) and a row (w-z) are significantly different at p<0.05 by Duncan’s multiple

range test.
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