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Abstract

To provide the basic data to dry vegetate the sweetpotato leaves, the total contents of tannin, flavonoid and polyphenol
in the methanol extract from the hot- air dried sweetpotato leaves were analyzed and DPPH radical scavenging
activity, ABTS radical scavenging ability, nitrite scavenging ability, and others were comparatively analyzed. The
total tannin content was decreased from Shinmi of 10.87 mg/g at 40°C to 7.28 mg/g at 70°C and the total flavonoid
was decreased from Hayanmi of 55.37 mg/g at 40°C to 39.63 mg/g at 70°C. That is, the low temperature drying
contained more of these substances than in the high temperature drying. The DPPH radical scavenging activity
was the highest in Shinmi and Hayanmi of 84.33% and 85.25% at 40°C, and the ABTS radical scavenging ability
was a high value of over 80% in the treatment plot at 40 C. The nitrite scavenging ability was highest in Shinmi
and Hayanmi of 76.15% and 73.74% at 40°C but low at 70°C. That is, the antioxidant effect of the hot-air dried
sweetpotato leaves was high in the sample of 40°C and low in the sample of 70C. Affected by the drying temperature,
the high antioxidant effect is resulting from the little decrease of active ingredient when drying at low temperatures.
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Table 1. Total tanin, flavonoid, and phenolic contents of sweet
potato leaves at various drying temperatures

Temp. Total tanin

Flavonoids Total phenolics

Culi !
SIS 0) (mgfg) (mgfg) (mg GAEJg)
40 10.87+0.10™ 55.18+0.40° 69.98+ 137"

50 9.62+0.26° 2014112 5153+ 1.09°

Shinmi . .
60 7.890.36 30674006 3119+ 1.12

70 7.28+0.148 252140300 2793+ 117

40 12374057 55371100 85104072

%0 10172017 4667¢130°  71,724085°
Hayanmi o o d
60 9,00£0.30 40.73+0.44 41934075

70 8260457 3063:087° 3875+ 1.40°

"MeanstSD (n=3) in a row followed by same letter are not significantly different
by Duncan’s multiple range test (p<0.03).
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Table 2. Antioxidative activity of sweet potato leaves at various
drying temperatures

Tem DPPH radical ABTS radical ~ Nitrite scavenging
Cultivars (°C§). scavenging activity scavenging activity ability
(%) (%) (%)
40 8433+023"  9086+L10° 76154035
i 50  8365+070° 86.75+1.02° 73.74£0.76°
60 78344082 81.33+0.54° 69.14+0.78°
0 70704233 64.42+1.10° 67145177
40 85254035 96.12+1.10° 84.78+0.60°
v 50 838240710 9216:080° 76.38+0.80°
ayanmi
Y 60 8119+ 104 86.66+1.26° 72.18£1.03°
0 80224030° 82.80+0.94° 71.05+0.14°

"MeanstSD (n=3) in a row followed by same letter are not significantly different
by Duncan’s multiple range test (p<0.03).
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Fig. 1. DPPH radical scavenging activity of sweet potato leaves at
various drying temperatures.

Means£SD (n=3) in a row followed by same letter are not significantly different by
Duncan’s multiple range test (p<0.05).
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Fig. 2. ABTS radical scavenging activity of sweet potato leaves at

various drying temperatures.

MeanstSD (n=3) in a row followed by same letter are not significantly different by
Duncan’s multiple range test (p<0.05).
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Fig. 3. Nitrite scavenging ability of sweet potato leaves at various
drying temperatures.

MeanstSD (n=3) in a row followed by same letter are not significantly different by
Duncan’s multiple range test (p<0.05).
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