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Comparison of Nutritional Components and Antioxidant Activities of
Eclipta prostrata (L.) L. using Different Drying Methods

Joomin Lee’
Dept. of Food and Nutrition, Chosun University, Gwangju, Korea

ABSTRACT

This research investigated the effects of drying methods (hot air or freeze drying) on the nutritional
components and antioxidant activities of Eclipta prostrata (L.) L. leaf. The crude ash and crude
protein contents of the freeze dried sample were higher than those of the hot air dried sample;
however, the content of crude fat in the hot air dried sample was higher than that in the freeze
dried sample. The contents of essential and non—essential amino acids were higher in the freeze
dried sample than in the hot air dried sample. Total contents of organic acids in the freeze
dried sample were higher than those in the hot air dried sample. Total saturated and unsaturated
fatty acids were higher in the freeze dried sample than in the hot air dried sample. Total mineral
contents in the freeze dried sample were higher than those in the hot air dried sample. The
major minerals were K, Ca and Mg in the two different drying methods. The contents of vitamin
C and E in the freeze dried sample were higher than those in the hot air dried sample. The
total polyphenol and total flavonoid contents in the freeze dried sample were higher than those
in the hot air dried sample. The ICsy value of Eclipta prostrata (L.) L. leaf in the hot air or
freeze drying methods in the ABTS" assay was 0.77 mg/mL and 0.69 mg/mL, respectively. These
results showed that the two different drying methods affected the nutrient contents and antioxidant
activities of the Eclipta prostrata (L.) L. Therefore, we suggest that freeze drying is an effective
method for manufacturing high—quality Eclipta prostrata (L.) L leaf.
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L A&

SFAZ(Eclipta prostrata (L) L& QAR
2 7P frdstaL, A9 e 25kl Ak
o] 30~60 cm A%E Fi= HsPL AlEolt), F& of
Alo} Aol 28t f-guEl AFE WA
W, A T2 2RgtaL el itk Hwang
& Park 2015), $FHHAZE HHFH(Jayathirtha & Mishra
2004), ¥ =(aiswal et al, 2012), 3H(Liu et al,
2012), &A=(Tewtrakul et al, 2011), 3=2-&(Mors
et al. 1989) ol AR Aoz defA] gl g
%ol ¥3t5E 52 F = phytosteroids, triterpenoids,
flavonoids, saponins, alkaloids §©] X =] 3]
o, F8 ZALEAT= coumestans wedeloactone
3} demethylwedelolactone®] JEHWangner et al, 2004;
Thakur & Mengi 2005; Santhosh et al. 2000).

flof Fo] ket el 71eS 71l ghxe]

SdolA et ARSI AlHTE hx s
Aox] 12} Axg &, 3% # sEA0xE
o] 2af Az EFAXE S8 gz S
FAHE FFEAZ7)(GNO12, Hanil GNCO, Jangseong,
Korea)E o|-&3}e] 60C oA 40A]7F AZA AT =
AAZZ 98] -70C deep freezeroll A FEx S
WEAZ & BAAZZ|(ED 8512, Ilshin, Yangju,
Korea)& o]&ate] 72213 AxAZ. EdF 2 &
AxAzxH AsT w2171(HR1378, Philips, Karner,
Slovenia)E ©]-83}¢] 100 meshZ v}dglR o, &
Q] A|EE 70T deep freezer(MDFUS2V, Sanyo,
Osaka, Japan)oll E¥ale] AME3FIT}

2. NEx=
e 9 100 goll 1.5 Le] 80% ollghe-& 7}k

T, SRiAgRe B8k 65C2 heating mantle
(Mtops ms-265, Seoul, Korea)ol|l4 3A|17+A 33] dt
83jo] 333}, olF FeAE 9 FEAE Whatman
filter paper(Whatman No,2)& o]-83}e] o35}
o} oJolls 40°C S8 oA rotary vacuum evaporator
(EYELA VACUUM NVC-1100, Tokyo, Japan)Z &
S AL A5 v T2 dxAFlem,
Alge] Jkst AIE 93] 70Tl WE Baste] &2
Aol ARg-sETt.

3. Uy 24

Zzte) 71zH Gl 9 wre] ouly
Association of Official Analytical Chemists(A.O,A.C
2005)°l we} AAJBESITE FEES 105T 393
Z F S 27gete] AdEsidlan], 2AME Soxhlet
, Z3EL 550C B R 33 vhEste] £4

Foart, bl de 9 A8 M 7)(Thermo Quest, Flash

J

=

Ho,
M
A
M
o

L

ol



2000, Milan, Italy)E ©
A2LAF 6.255
ZA| 100%04 55
= Agk #o=w b}E}lH%i‘:}.

AHAE 2412 Wungaarden®] WRE(1967) ] w2}
A, A2
- of7et & st Ak oF 100 mgoll IN-
KOH - ethanol 89 4 mLE 718l fA4-&0] ¢l
o]& wj7}A] WHEAIZIE}, 14% BFs-Methanol 5 mLE
7Fetal Rlz7lE ddste] st 80T llM 71
ato] vl Aslslgity, I ¥, Nacl ¥348-9 3 mLe}
hexane 1 mLE 7Fste] Algdadboll &7 AAI8H3AaL
}ES BAsle] B4 Na,SOE Yol 582 A As)
o] gas chromatography(GC-10A, Shimadzu, Kyoto,
Japan)Z B8kl on, BEXz7e Sp™M2560 capillary
L2x9) AZY)

2 g& chloroform-methanol®

columns ©]8&3}) 1L injection port &

LEE 260CE A8

AR 0.5 goll 7 20 mLE 718 F, S
717} 72k F271004 80T R 4ARFEt 7FEste]
ofafehat ekt o o
filter(0.45um) = &FHAIAH, 30 mL g83}e] Ion
Chromatography(DX-600, Dionex, Sunnyvale, CA,
USA)E EX3150d

M-S whatman membrane

6. HIEI 24

HER C, B9 42 2%
and Drug Association 2005)2] W ol wig} A3 =

otk HIER Co] AL A& 0.2 gol 10% HPO;
29 10 mLE 7Sfe] 238 F Adwel ARk
I &, TA] 10% HPOs &9 5 mLE F7Fste] &
3l & thA] AR sl AAEHL $5te] membrane

filter(0,20um) 2 J75}4] HPLC(LC-10Avp, Shimadzu,

AW (Korea Food

EOH

AXHO| T2 B2

Kyoto, Japan)& #3}ic}, vlEFT] EQ] B8 A
F 4 g@} ascorbic acid 0.1 goll ethanol 30 mLE ¥
o] 3} 3 F 8oc oM 2083t FEE. 1 F
50% KOH 0.25 mLE H7}stal ZH2F 555 3 mLe}
Fetel Al Sk 4
F2/$ th& hexane 5 mLE 7Fetal dAsist &
0Tl 2087 FEse] thA] AARe Sk 4
AMT} T Na,SOL Arate] €4417)aL 50T ol
A 739} 5531 methanol2 834171
filter(0.45um) 2 oJ2}5}] HPLC(LC-10AVP, Shimadzu,
Kyoto, Japan) = #41819c}.

[o

hexane 5 mLE N

o M

3 membrane

7. 7+& oto|-it 24

A& 0.5 goll 6N HCl 3 mLE Fatn 27]3ke]
121l 24413 st TRSIAIR] F, ol
rotary vacuum evaporator(EYELA VACUUM NVC
1100, Tokyo, Japan)2 7} - FFA|ZE}E. Sodium
phosphate buffer(pH 7.0) 10 mLE “g-&3}o] g
1 mLE 3] membrane filter(0. 2um)2 J3}3F &,
o2 olm|=AbAlEiA] 7](Biochrom20, Pharmacia,
Cambridge, England)Z& o]&3}e] E41519c)

Al
71 BAL A OA.C HWHE2005)9 whep AA|
3kdth A& 0.5 g, 20% HNO; 10 mL, 0% HClO,

3 mL& #ate] 7hEek £ 0.5 M HNO;2 483191
r:]-. H}\-]'o‘]—E.tﬂ —LZF%@,LCLEJ_ 131-3]_51 7_1- IS mL/VJ
%s}&] FFgHo T 3141l 0.5 M HNOsS iz
o2 Flo] SuATZTal=rl BPRA 7)(ICP-OES,

PerkinElmer, Norwalk, USA)2 2 H-243}9c},

o

9. & polyphenol &t
gz o oekE FEEY F
2 Folin-Denis(1912) o]l w2} Z7gatoict. ghedx 9
S5 0.5 mL9} Folin reagent 0.5 mLE E§3te] 4

Loli] 387 AAE TR 1006 Na,CO; 0.8 mLS 37}

polyphenol &
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3 T 407 AXEINOH, UV-spectrophotometer
(Bio-rad, Hercules, CA, USA)ES ARE3}e] 760 nm
X FB=E A3 EFH41S annic acid
£ BFEAERE o83 AFHIE H83te] s T

o] Z polyphenol ¥#-& Z73}4r}.

2

10. & flavonoid &

% flavonoid & DavistiS M3l Chae et
al. o] WH002)0 w2} St shx o F=
& 0.5mLe} diethylene glycol 0.5 mLE 713k T},
1 N NaOH 10 p-& €3l 37C water bathol|4 1Ak
FoF w27l & UV-spectrophotometer(Bio-rad,
Hercules, CA, USA)E 420 nmol|X] §3=2 =43}
Aot FFA1S FFEEER] ruing o]83ko]

NS Hesle] AlE29 flavonoid 3RS A5}

11. ABTS' 2tz 2715 &3

2,2"-Azinobis-3-ethylbenzothiazoline-6-sul fonic acid
(ABTS) radical 227152 Re 59| WH(1999)& W
ool o2t 2ol S8kt 7 mM ABTS9} 2.4
mM potassium persulfateE E33F T3 ALl ¢
o 240020 WA eheie] A fEd
¥, 734 nmellX FB= Fhol 0.7 Axrt He% 3
Hapo] AL BAek ABTS 2hrizt £ 100
pLeh FHR FEE 100 pg E9ete] A2ellx 7
EZF "kgAIZl & UV-spectrophotometer(Bio-rad,
Hercules, CA, USA)E AR&3le] 734 nmollA] 4%
£ 2459,
12. SAHXE

o7 33 BhEg T8 Ao

5 program(GraphPad Software, Inc., La Jolla, CA,
USA)E ©]-83}e] Het(mean)?} HFHAHSD)E 1}
BRI, 2 AlE3te] $AIA Frelide pl0.05

olM Student ttestE ol-8ske] ol de st

shEolw, Z2} 41,5209t 41.94%% 2FAIeHaL,
Zol o3k felHel Ahol= flSiet. FAAxE
Stz 9lo] Za|Ry) A Sheke 77} 21.40%

o} 34.42n% GFAE vis) frefH ez wA vt

A7, z3E 16.39%, T 27 78%, AW
5.53%, EFFSHE 44 81%% B 7o) v|&=gt £E
° 2 YEPJtHLee et al. 20006).

Table 1. Proximate compositions of Eclipta
prostrata (L.) L. treated with hot air
dried or freeze dried methods
(Dry Matter Basis, %)

Hot air drying

Composition Freeze drying

Moisture 3.51 = 0.02 3.38 £ 0.24
Crude ash 19.67 + 0.86" 21.40 = 0.26
Crude protein 29.48 + 0.80° 34.42 £ 0.89
Crude fat 0.63 + 0.01° 0.59 = 0.02

Carbohydrate 41.52 + 1.01 41.94

All values are expressed as the mean + SD of

I+

0.34

triplicate determinations.
*p<0.05, “"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods

2. 74 Of|ctt 24
HFx Y FANZ w2 ez Qo] 4o}
n)e2b SRS Table 29} 2t} AEAZS &



dx Y2 dgoln|eit 8%, v o]t 9Fo]
Azl F 1750], 5AZe gz o] A9
= Brohniet 8F 3 cystines A 9|3k Bl Eoln]
4k 8% AZEHO F 1659 opnliite] AE

Aok AU Az o] F poln|Ak §F
F GFAxg XA HET A YERGeH, o]
S| 3hgke 77} 6,53 g/100g3 5.66 g/100 go|At},
FZFzsE eheEx ¢lo] Fotn|ike leucine(1.36

g/100g), valine, phenylalanine, lysine £=02 =7 7

23, TAAZSE A% YoM leucine(1.48

Table 2. Contents of free amino acids in hot
air dried and freeze dried Eclipta
prostrata (L.) L.

(g/100g)
Amino acid Hot air drying  Freeze drying

Essential
Threonine 0.49 + 0.017 0.66 = 0.01
Valine 0.88 + 0.01""  0.98 + 0.01
Methionine 0.10 £ 0.01""  0.15 % 0.01
Isoleucine 0.75 + 0.02 0.79 + 0.01
Leucine 1.36 £ 0.017 1.48 + 0.02
Phenylalanine 0.85 + 0.02°"  0.95 + 0.01
Histidine 044 + 001" 058 % 0.01
Lysine 0.79 + 0.01° 0.96 + 0.01
Total EAAY 5.66 6.53
Non-—essential
Aspartic acid 1.67 + 0027 209 £ 0.08
Serine 0.55 £ 0.01""  0.65 £ 0.02
Glutamic acid 1.86 + 0.02” 2.09 + 0.03
Proline 0.85 + 0.01 0.86 + 0.01
Glycine 0.86 + 0.01"" 098 * 0.01
Alanine 0.96 + 0.01°" 1.07 + 0.02
Cystine 0.06 + 0.017 N.D.
Tryosine 030 + 0.01"" 043 + 0.01
Arginine 0.84 + 0.02° 0.95 + 0.01
Total AA? 7.95 9.12
EAA/AA(%) 71.2 71.6

VTotal EAA: Total essential amino acids.

PTotal AA: Total amino acids.

N.D.: Not detected.

All values are expressed as the mean + SD of
triplicate determinations.

"p<0.05, “"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying method

AZWHO| D2 SRIE Yol FYHE U FMSBY BT 63

¢/100g), valine, lysine, phenylalanine 0 2 & 3}
S Bk Surh et al.(2009)2] oA =3}k
d &3l Z=dle] oAt 5 leucine(1.93
¢/100g), valine(1.27 g/100g), lysine (1.36 g/100g)
of ghgo] & A7ATel fARS BTt g
A,
ngte] o ghE2 AZE 795 g/100g3 9.12
g/100go|oH, Zhz}e] mjdropn|ieit Fhako] o
FAz vlE AU Sz Yol FrefHe
2 vk A s glutamic acid®] 9
ol gz o] njdaobn|nt T 7P w9kor,
aspartic acid, alanine =22 =& 7S R}
gt gExe) gy FAdxe gz SleA
cystine. Y AEHA B FololieAtel
cystine ) oI IR 0 2 Az
Wge] 2 9% Prhn Ueid YckNam 2010),
E3 5 T4 opledtel e Brolledt %
Hl &2 AR 9§t ghelx SlojlA] tha =7
bl 97 A% gein 2o TRok

42 slal BAAZE olgah: Zo] AR Ao

QFz B FAAES Fz Qo] vato}

.+ citric acid, malic acid, succinic acid, formic
acid, acetic acid, tartaric acido]t}, FE71z3F &
Z o] F713F ES 19.41 g/100g, 2

2 20.54 g/100g0 = et gFix 4
FANEE Fdhx e 7PE Bol HEHE IRt
2 tartaric acide]™, Z}Z} 8.17 g/100g3} 8.47
g/100g°]%1 a1, T2 2 citric acid, malic acid =&
2 7#AZHAe}. Choi et al. (2008)2] A7 Ax}, =3}
Fol] &= SEHdH] fF714E FFS succinic

acid, malonic acid, tartanic acid, fumaric acid €2

AL
N
ol
o

2, FA780]¢] 749+ succinic acid, citric acid,
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tartanic acid, fumaric acid €22 Zo] AZF U}
ol & e} tha atolrt glovt, 74 ofr]
Ake] FROlE fARRS Bt =3 g253
AAe 2 e = AR &EF civic acid,
succinic acid, tartaric acid 43%-¢](Song et al, 2006)
Aol agle] BT BEHe] BdZ el Al
£o] FF WP =18 & F US A= A}

f=Rzl=N

Table 3. Contents of organic acids in hot air
dried and freeze dried Ecljpta prostrata

(L) L
(g/100g)

Organic acids  Hot air drying Freeze drying
Citric acid 6.69 = 0.04° 6.91 + 0.08
Malic acid 2.07 + 0.03 245 + 0.11
Succinic acid 0.73 + 0.01° 0.72 £ 0.01
Formic acid 0.67 + 0.03" 0.46 + 0.01
Acetic acid 1.08 + 0.02” 1.53 £ 0.01
Tartaric acid ~ 8.17 + 0.04" 8.47 + 0.06
Total 19.41 20.54

All values are expressed as the mean + SD of
triplicate determinations.

*p<0.05, ~"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods

AWARS- palmitic acid, heptadecanoic acid, stearic
acid =0 2 o] A& ESQl o, o] F palmitic acid
g2 T Az g foH2l 2polE HolA
gyt T Aol o Cip B Ciso AHAF

FHI glon, o]&2 AldHAlel

SAA]l ggFo] gt B EAc}(enkins et al,

2005), ¥ 937 A} heptadecanoic acid®] $}EFo]
T 7HA Az el ofal =A vEbsten, Q1A W
o] % i g Buh A=l A 28
Aog AtlgEch, Egh GBSk e
palmitoleic acid®} oleic acid7} FEFAZ| v]3l &
ARz AR A frojHom w2 FE U
ehisch, ThIRES 9o 2
dFAxe} sAAx FHEx el 47 27.72%
9} 27.44%% YEPITE, Jeong et al,(2005)-& =3}t
o &ab= TN E o] ApAks A% A, x5}
ZJH2ke]  palmitic acid®} myristic acid7} 24zt

20.64%9} 18.05%= 714 o] gh-Eo] qlglar, o

, linolenic acid¥

Table 4. Contents of free acids in hot air dried
and freeze dried Ecljpta prostrata (L.) L.
(% total fatty acids)

Free acids Hot air drying  Freeze drying
Capric acid (Cip:0) N.D. 0.54 + 0.05”
Luric acid (Cip) 3.05 + 0.09Y N.D.
Myristic acid (Cia0) 044 + 002" 039 + 001
fé‘:i;iecano“‘ acd 127 005" 1.80 + 0.04

Palmitic acid (Cig:0) 25778 £ 0.19 2651 £ 112

Heptadecanoic acid

*

Cord) 1179 + 0.08" 1598 + 0.35
Stearic acid (Cig:o) 3.50 £ 0.147 2.64 + 0.09
Arachidic acid (Cu:p) 142 £ 0.08°  1.19 + 0.07
Behenic acid (Cy:0) 142 £ 009" 121 + 0.05
Lignoceric acid (G0 1.23 £ 003 115 + 0.06
Saturated 49.90 51.41

Palmitoleic acid (Cig1)  3.03 £ 0.02°  3.64 + 0.20
Oleic acid (Cig:1no0) 1.74 £ 0097 246 + 0.18
Monounsaturated 4.77 6.10

Linoleic acid (Cigane) 1809 + 0.56° 16.79 + 0.49

Linolenic acid (Cigz) 2772 + 030" 27.44 + 0.72
Polyunsaturated 45.81 44.23
Total 100.48 101.74

UN.D.: Not detected.
All values are expressed as the mean + SD of

triplicate determinations.
"p<0.05, 'p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods



7HE-EZ 8 AA] linoleic acid?} linolenic acid7}
Z¥ZF 20.94%, 15.94%= JeR} B 7o) dhedx o)
A 2403 T it e

5. F71& 24

32 g FAz whE ez o] 7U1E
w42 Table 59 2o}, AEH ¥ 8352 771 &
e IAEAZE FHE ol 8,402.90 mgh, F
A7zt stz ollA] 9,483.53 mghE FAZE
ok gtz QoA M &2 S UeRlth dF
Az 9 FAAZ| e Iz o] 1A
<, K9 %‘%Ol Z¥zt 6,705.40 mgO/)sz} 7,345.69

elsict. 29 2%, PAKES, FEF T
A AAAT AL 2Re) 55 olgh, 4 B,
7] R Foll defste] Tad AeeS It
3 HIEJATHCappuccio &  MacGregor  1991;
Suter 1998). Z}7+e] F7]1d AE-& Nagl Cug A<
stal FFzol visl FAAxs stz dellA &

Hog w2 35 YeRYAL) Lee et al.(2004)
< WEY o] FIE RS g B K(4,565.9

mg%), Ca (737.8 mg), P(345,5 mg) 9] o2 I

Lo

Table 5. Contents of minerals in hot air dried
and freeze dried Ecljpta prostrata (L.) L.
(mg%)
Freeze drying
1,212.55 + 15.48

Hot air drying
Ca 1,071.69 + 29.71°

Minerals

K 6,702.40 + 82.79"°  7,345.69 + 87.07
Mg 452.72 + 14.95™ 567.99 + 5.72
Fe 24.06 + 2.197 31.19 + 0.95
Na 270.10 = 4.24 272.62 + 2.54
Mn 4034 + 1.017 4421 £ 1.00
Cu 1.63 + 0.06 179 £ 0.13
Zn 6.63 + 0.16° 749 + 0.21
Total 8,402.90 9,483.53

o
"

3tE Ao YT B3k Park et al. (2004)
FollX e, slatel| &= elF, A, w5
714 2480l K, Ca, Mg £08 %2 s
Eflo] & Aol fARES Btk Fr1Ee
A o] Aerlse] 24 9 fRlol] d5Holn,
AES B AFAVE v F88 JYAEEBae &
Choi 2008), & ¢i7 A3 dFxuvt s40x%
ez YoM Ee FU1E TS JEhdo] FF

o to
oo

ez o] FR3 wrd FY AEow olgd
Aoz 7|H}

6. HIEHZI £M

dFx % Tz e FHx Yo nlEwl
B0 Table 63} 2t} gz o] vjeldl C gtk
& IFUR] A 5.31 g/100g, TEAZR] AS-
5.45 g/100g0. &2 dFzxo| Hla] sax3 g
Z ol FelHer =7 HEHAH. olHe 2
= vjelyl 7} 7Fd8 oA ascorbate oxidase 2]
2-gof o) Atsbrt FHxIE o] ZHase] Fo] AXA
Hohal B Eek(Choi 2003), 3 dF A 9
TAAZG Tz Yo ek E ke 242} 0.02

7

g ez oM Fedom = AEHIA
E ggo] 5

Table 6. Contents of vitamin C and vitamin E
in hot air dried and freeze dried Eclipta
prostrata (L.) L.

(g/100g)
Hot air drying Freeze drying
Vitamin C 531 + 0.05 545 + 0.07
Vitamin E 0.02 = 0017 0.04 + 0.01

All values are expressed as the mean + SD of
triplicate determinations.

"p<0.05, “"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods

All values are expressed as the mean + SD of
triplicate determinations.

"p<0.05, “"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods
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O

. & polyphenol % & flavonoid &&
2 sz o] F
polyphenol ! % flavonoid 3-8 Table 73} 2t}
FAx 2 $410x Az Yo F
@'%L‘% 237} 261,16 mg/gd} 274.80 mg/ge]th. Woo
et al.(2010)2 FAAZZ T3l AES ddeR
% polyphenol $t-S T3l A3l A H7rntd
68.83 mg/g, IAL2 67.96 mg/g, TElF 67.05
mg/g, M]TEEEA0] 63,25 mg/gR YEREoH o
gt ATARE AulE o & ATolA ARSE g
Hx glo] thE Fsht 2Eo vladte] Jrjx o
=2

polyphenol

o,

w2 B =S 53] & polyphenol % flavonoid
hefo]l &2 Sz ¢o] FqF A kA=A
M 7FsAde] =& Ao ety

Table 7. Total polyphenol and total flavonoid
contents of hot air dried or freeze
dried Ecljpta prostrata (L.) L.

Hot air drying  Freeze drying
Total polyphenol .

261.16 £ 2.80 274.80 £ 5.04
(mg TAE/g)
Total flavonoid ae

83.64 £ 221 122775 £ 0.34
(mg RE/g)

All values are expressed as the mean + SD of
triplicate determinations.

"p<0.05, “"p<0.001; Significantly different by Student’s
t—test between hot air drying and freeze drying methods

8. ABTS' radical 2715

dFx g FAz| e gk §le] ABTS
radical 27% Table 8% Zt} ABTS" #olzd 47
kgl o3 AYgdE
ABTS 7 Soje] TR @ 22 e 908
g S ofsf AA =] o] WstEE Ae &

2 potassium persulfate ¢}2] ¥

Aok Az Rz o] ABTS'
27%E 0,125 mg/mL, 0.25 mg/mL, 0.5
mg/mL, 1 mg/mL FE=Ix 22+ 8.33%, 15.84%,
33.11%, 65.00%% Jebgt), =3 S20%3 34
Z 95 9o e FEY wEE SAEeie o,
8.08%, 21.75%, 39.19%, 70.58%<] ABTS™ radical
2758 HFAh Joo(2013) 3l 2)&9]
o] A4 0.5 mg/mLe] FEoA] 52.47%2] A7
= Uehdda ®Basigidt sk, 9z 4 F
Az 3HEz o] 50% ABTS radical 27%5(1Cs)
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Table 8. ABTS radical-scavenging activity of
hot air dried and freeze dried Ecljpta
prostrata (L.) L.

ABTS radical scavenging activity (%)

Concentration

Hot air drying Freeze drying

(mg/mL)
0.125 8.33 £+ 0.40 8.08 £ 2.09
0.250 15.84 + 0.51 21.75 £ 1.18
0.500 3311 + 1.03 39.19 + 0.65
1.000 65.00 £ 9.26 70.58 + 0.62
ICsp (mg/mL) 0.77 0.69

All values are expressed as the mean + SD of
triplicate determinations.
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