ISSN(Print) : 1738-7248, ISSN(Online) : 2287-7428
Korean J. Food Preserv

3
httg)s)://d0|.org/1 0.1 1092/k|fp.201 7.24.3.440

8 LEUIEMBX YL G
The Korean Society of Food Preservation

Antioxidative activity of roasted Pueraria lobata root extracts
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Abstract

We evaluated the antioxidative activity of extracts of P. lobata root depending on roasting conditions. P. lobata
roots were roasted at three different temperature at 150°C, 200°C, and 250°C and three different time at 10 min,
20 min, and 30 min respectively. Roasted P. lobata root was extracted using water at 85°C for 6 h and filtered
using filter paper, followed by then evaporated (12+0.3 °Brix) and freeze-dried. The concentration of maker compound
puerarin was determined using a high performance liquid chromatography system. 2 phenolic compounds, flavonoid
contents, and antioxidant activities of the extract powder were evaluated. Puerarin contents, Phenolic compounds,
and flavonoid contents of roasted P. lobata root were higher than those of unroasted P. lobata root. The results
of DPPH and ABTS showed that roasted P. lobata root possessed higher antioxidant activity than unroasted P.
lobata root. This study suggested that roasting process could be applied to P. lobata root in order to achieve its

high quality and functionality.
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Table 1. Puerarin contents and yields of rosting Pueraria lobata
root extract (after freeze drying)

Samples Rosting . Rosting time Puerarin Extract
temperature ( C) (min) contents (mg/g)  yield (%)
Control 0 0 72.19:2,04™7  2355:045°
PL-15-1 150 10 8325:0.54° 2626039
PL-152 150 20 88.89041"  2638:0.39"
PL-153 150 30 88.18021"  27.36:045°
PL-20-1 200 10 85.75149°  2801:0.11°
PL-20-2 200 20 91.83£022°  2861+031°
PL-20-3 200 30 89.24:141°  2875:033
PL-25-1 250 10 89.66:035"  27.90:039"
PL-252 250 20 9142216  28.03:0.50°
PL-25-3 250 30 89.72+191°  28.94+031°

D

Value are meantSD (n=3).
P*“Means in the same column not sharing a common letter are significantly different
(p<0.05) by Duncan’s multiple test.
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Table 2. Total phenolic and total flavonoid contents of rosting
Pueraria Iobata root extract (after freeze drying)

Total phenolic contents  Total flavonoid contents

I
Samples (mg GAEJg) (mg REjg)
Control 40.151047"? 12.720.05°
PL-15-1 4024+0.53° 14.70+0.23"
PL-152 4270+081° 16.94+0.33
PL-153 4278+030° 16.89+0.38"
PL-20-1 40.54+0.07° 15.94+0,65°
PL-202 42.81£043° 17.3120.09°
PL-203 42.89+024° 17.50021°
PL-25-1 4294027 1649025
PL-252 4573+0.41° 16.60£0.13°
PL-253 45.99+0.48" 17.53:0.17"

"Value are meantSD (n=3).
Means in the same column not sharing a common letter are significantly different
(p<0.05) by Duncan’s multiple test.
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Table 3. ABTS and DPPH radical scavenging activities of rosting
Pueraria lobata root extract (after freeze drying)

Samples Concentration ABTS radiqal DPPH radiqal
(mg/mL)  scavenging activity (%) scavenging activity (%)
Control 10 66.0420.10"" 60.73£0.41°
PL-15-1 10 73.36+0.18" 6571187
PL-1522 10 75.95:0.40° 66.00£1.75¢
PL-153 10 80.00:0.45° 7715117
PL20-1 10 71.28+031° 78.92+0.80°
PL-202 10 75.8240.75" 78.18+1.76°
PL-20-3 10 75.27+1.69" 81.45+0.50°
PL-25-1 10 76.6540.49" 77.97+033°
PL-252 10 74.930.83" 7777235
PL-25-3 10 75.210.19° 77.62+034°

"Value are mean+SD (n=3).
Means in the same column not sharing a common letter are significantly different
(p<0.05) by Duncan’s multiple test.
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