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Abstract

The anti-oxidant properties of Lactuca indica were determined using in-vitro assay systems. The vitamin C contents
of the leaf and root extracts were 24.14 and 0.38 mg/100 g, respectively. The total polyphenol contents of the
leaf and root extracts were 42.8 and 7.66 mg/g, and their flavonoid contents were 23.09 and 0.77 mg/g. The leaf
extract showed higher DPPH and ABTS radical scavenging ability than the root extract at all the extract concentrations.
Especially, the ABTS radical scavenging ability of the leaf extract was 92.3% at a concentration of 5 mg/mL.
The reducing power was increased with the increase in the concentration of extracts, and the leaf extract had a
higher reducing power than the root. The Fe2+-chelating ability of the leaf and root were 97.2% and 34.3% at
14 mg/mL, respectively. The ICsy values of the leaf for DPPH, its ABTS radical scavenging ability, and its Fez+-chelaﬁng
ability were 0.19, 2.7, and 6.27 mg/mL, respectively, and the leaf extract showed lower ICsy values than root
extract. These results show that the L indica leaf extract contained high amounts of anti-oxidative compounds
and had higher anti-oxidant activity levels than the root extract. It is suggested that Lactuca indica is very high

in availability as a functional food and in its materials.
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Table 1. Vitamin C content of Lactuca indica

Leaf Root
Vitamin C
(mg/100 g fresh weight) 24.14£3.06 0.3840.10
MeantSD (n=3)
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Table 2. Yield of methanol extract, total polyphenol contents and
total flavonoid contents of Lacfuca indica

Leaf Root
Extraction yield
@ 26.6 55.35
Total polyphenol 42.08+0.48 7.6610.27
(mg/g powder)
Total flavonoid 23.09+0.01 0.770.00
(mgfg powder)
MeantSD (n=3)
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Fig. 1. DPPH radical scavenging ability of methanol extract from
Lactuca indica.

ABTS radical &7{s

ABTS radical 22752 2,2-Azino-bis (3-ethylbenzothiazilin-
6-sulfonic acid) diammonnium salt (ABTS)$} potassium
persulfate2] WHg-of] 2|3l AAH ABTS free radical®] %
= U9 ksl S8 9Jdl A|AE 0] radical 52 HEA
o] AgksAlo 2 gAlE= RS o] gate] s S &4
= 5 olth25). darEw) 7] 9] ABTS radical 24 5S
St A3} Fig. 291 2tk galsmy] 35 555
gmL 2 A 2|3S 74-F A3} ¥E]e] ABTS radical
T 27 92.3%, 1021% 2 YR Qo] Bl w3
2 2AS YERITE Sarsu 7] o e B F
HE S Kang 5(26)°] Barg B3uE Sl &e

ol
B o r

1 O N |
o

o

M Leaf
Foot

B0 A

40

20 A I

0——" R : . :
1 2 3 4 5

Concentration (mg/mL)

ABTS radical scavenging ability (%)

Fig. 2. ABTS radical scavenging ability of methanol extract from
Lactuca indica.
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Fig. 3. Reducing power of methanol extract from Lacfuca indica.
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Fig. 4. Fe"'<chelating ability of methanol extract from Lactuca
indica.
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DPPH radical#} ABTS radical 27%, Fe’'-chelating &3}
et FEw 7)) ICS =43+ AT Table 37 2Tk
DPPH radical 2275l i3t St Sl 7] L3} ¥a]2] ICy
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Table 3. The IC50 values of DPPH radical scavenging ability,
ABTS radical scavenging ability and Fe2+-chelating ability

ICso (mg/mL)
Leaf Root
DPPH radical scavenging ability 0.19+0.003 0.96:0.00
ABTS radical scavenging ability 2.7+0.00 24.90+0.00
Fe'"chelating ability 6.27+0.00 20.30+0.003

Mean+SD (n=3)
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