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We investigated the mineral content and antioxidant activity of Porfulaca oleracea for biological
properties. Total mineral content was 6025.80 mg/100 g, and potassium was the highest at 3846.99
mg/100 g. Water and 80% ethanol extract yields were 14.84% and 24.93%, respectively. The contents
of phenolic compounds and flavonoids of ethanol extract were 58.16 mg/g and 20.08 mg/g, and were
significantly higher than that of its water extract (49.09 mg/g and 14.98 mg/g, respecitvely).
Antioxidant activities and nitrite scavenging activity was significantly elevated in a dose-dependent
manner, and that of ethanol extract was higher than that of the water extract. a-Glucosidase inhibition
activity of ethanol extract was significantly higher than the water extract as well. We suggest that the
biological properties of Porfulaca oleracea are due to its mineral and phenolic contents.
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Table 1. Minerals contents of Portulaca oleracea o] e Ao HuHT Joi4l] £ AFAHANMT et
(mg/100 §)  FzEe 2 FEEuo ZA8 uhg YHEY Fo] B
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Mn 0.53+0.08 e ”-‘”%%"%LE £ -EE}EEOI e
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Fe 16.2540.29 243 A9E Fg 19 2ok AHIE 9 oge 228
/i;l 322?%23 % v=819E FEe 717} 4909 mg/g 5816 mg/g SetR
Toul 6025.80166 % o= ke 747} 1498 mg/g, 20.08 mg/g_ oete F&
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Table 2. Yield, pH and browning intensity of water and ethanol extracts from Porfulaca oleracea
Yield (%) pH Browning intensity in 420 nm
Water extract 14.84 5.16 0.26%0
Ethanol extract 2493 4.66 1.23+0
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Fig. 1. Contents of phenol and flavonoid of water and ethanol
extracts from Portulaca oleracea. "Significantly increased,
compared with water extract, by student t-test (p<0.05).
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Fig. 2. Reducing power of water and ethanol extracts from
Portulaca oleracea. “*Means with different superscripts in
the same extract are significantly different at p<0.05.
‘Significantly increased, compared with water extract of
same concentration, by student t-test (p<0.05).
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Fig. 4. Nitrite scavenging activity of water and ethanol extracts

from Portulaca oleracea. ““Means with different super-
scripts in the same extract are significantly different at
p<0.05. Significantly increased, compared with water
extract of same concentration, by student t-test (2<0.05).
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