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Abstract

This study was performed in order to determine the effect of roasting (160°C for 0, 30, 60, 90 min) on the
physicochemical characteristics and antioxidant activity of hot water extracts of dried Liriope platyphylla. With
respect to Hunter’s color value, lightness and yellowness decreased roasting time increased. The difference (AE
value) in lightness, redness and yellowness was 15.88 and 22.94 for 30 and 60 min. The 30 min roasted sample
contained more soluble solid content (12.7 °Brix) than other samples. The pH and acidity of the 60 min roasted
sample were 5.06 and 0.14%, respectively. The highest contents in reducing sugar and total phenolic compounds
contents was obsemed in the 60 min roasted sample (17.68, and 35.01 g/100 g, respectively), and flavonoid content
was the highest in the 90 min roasted sample (10.53 mg/100 g). The crude saponin content of the 90 min roasted
sample (21.90 mg/100 g) was higher than that of others samples (8.0-15.36 mg/100 g). Moreover, ginsenosides
such as Re, Rg3, and Rh2, were detected, among which the Rh2 content was the highest. The
2,2-diphenyl-1-picrylhydrazyl (DPPH) radical scavenging activity (31.64-53.72%), 2,2'-azinobis(3-ethylbenzo-
thiazoline)-6-sulfonic acid (ABTS) radical scavenging activity (61.59-96.71%), and the ferric reducing antioxidant
power (72.38-183.11%) were higher in the roasted samples than in the control group. As a result, we confirmed
that roasting increased the amount of active compounds, which increased the yield of useful extract.
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Table 1. Hunter color value of water extract from Liriope platyphyila
at various roasting time

Roasting time L a b AE
(min)
0 48890017  0.07:0.01*  17.90+0.02°
30 3756:001°  10.62£0.02° 21.00:0.03°  15.88+0.02"
60 309610025  1231:0.01°  10.680.03°  22.94:002°
90 2632:000" 6690025  294:0.04* 2979001

DAIl values are meantSD (n=5).
2"DMeans with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).

7128 18E, pH ¥ &=

S A AIE 2Ei Wi s FEE 7MY 1Y
B pH 2 A=o] ¥3}= Table 29} 2l W% 3259
7He 1T TS FAE ARA 8.7 °Brix%i=H|
He S Fal 922 Frheke] 11.3-12.7 °Brix2
LR H3 A AlRte] Aojd s ug R g2 fold
o= F7kskT oA g Adbe Axnt AR Wi Bt
ez F EEolA 7187 L ol

2 A

2l Wste] e Aol 4
HaEo] Ith?29).
2 Az Azte] Z71ESE pHE Adta 4tes
7Vehe 7480 2 pHE EHJ_:rLoﬂ/ﬂ 5930]"d Aol F&
2 gFasto] 60 He A TelM e 50622 90 |
Aele A5G fo891 ol 7} glglek. o|el @ Avhs 9
2ol @A A 7HE =7 ST S pHYL Holklthe
H230)% frARE 73 Fol it
A2 Al L7} ollel we} prk AehEl e A9
2+919<1 aldohexose2] aldehyde”] 7} 482 <13 carbonyl

i}

Table 2. Soluble solid content, pH and acidity of water extract
from Liriope platyphylla at various roasting time

Roasting time Soluble solid Acidity
(min) (B pH *%)
0 8.7+0.0" 5.93£0.02¢ 0.09£0.01*
30 12.7:0.0° 5.65£0.01% 0.12£0.00%
60 12.1£0.0° 5.06+0.04* 0.1420.00
90 11.3:0.18 5.06+0.01* 0.1420.00°

DAIl values are meantSD (n=3).
DAD\Means with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).
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Table 3. Reducing sugar, total phenolic compounds and flavonoides
contents of water extract from Liriope platyphylla at various
roasting time

Roasting time ~ Reducing sugar Total phenolic compounds  Flavonoid

(min) (g/100 mL) (mg/100 mL) (mg/100 mL)
0 8.09+0.04742 12.02+0.01 1.3340.12*
30 12.59+0.08° 25.01+0.00° 3.47+0.09°
60 17.68+0.11° 35.01+0.00° 5.06+0.20°
90 16.75+0.03° 12.01+0.00% 10.530.04°

DALl values are meantSD (n=3).

2*D\Means with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).
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Fig. 1. Crude saponin contents of water extract from Liriope
Platypliylla at various roasting time.
All values are meantSD (n=3).

PMeans with different superscript within the sample are significantly different by
Duncan’s multiple range test (p<0.05).

£38}35)2] 22598 A2E (2018)

- <k 2uf o]} o] Skt e Al Tl WiEE We
saponin &=l frelstAl 2H&st= o2 Addnh

Wz o] Il & steroid saponin, homo-isoflavonoid,
sitosterol 2 22 Ag|dE4 o] FHF ol A=H 3T,
steroid saponin-> &t E I} 1 9] A, 1] *@% A5
A, Bgrke}, A9, 7198 =2 29 7)50] Qrin &
] 1t}(38,39). £3| steroidZ saponin®! spicatoside A=
T A WSl vt g o] lem@0), AEET] A
Tt e AEAA Ak FeEHo|ga BaE
Jth41).

ZlMcAto| =

e METAA M Aol = s F
Table 49} 2t} & 1159 AAwAlo|=EE
Re, Rg3, Rh29] 3F/F1to] gel- g et 1 5 Rh27t
8.32-8.84 mg/100 mLe] WM& 71 =& ol ok
© 2 Re7} 3.89-7.67 mg/100 mLe] W ATh H-g A2
Al 7to] Z71E4E A wAlole eke =yt Ao
2 90E7 T2 ] Al JAxAle]| = F3-E 20.73 mg/100
mLE 7Hg =2 shaolqlth

Nam 5@2)2 4 A2y 5 S 34 e A=
Alol= gkaF WsloA] Rbl, Rb2, Re, RAE T+3713XE
7+4&F= WA Rhl, Rk, Rg3“ o A old =
n|gol ALt EASHA] &3 Ur, FTE T 1 o]l S8
A=l ol T TS A T EH LAY Tl
“*012% WA 22 W] ofa Ui SljtaS 1Aas

3 G S-S A9 S7tsly] witel2ta st &
01?01]*15 S A 38 S AXEA R29] e fo
Q1 Zpo] 7} flA 2t Re®t Re3= W A 2] AHTh 603
T EHE A F foHor U1 H’iﬂ}.

r-im 12
k¥

ol L

Table 4. Ginsenoside contents of water extract from Liriope
Dplatyphylla at various roasting time

(mg/100 mL)
Roas(trirnﬂ%l)time Re Rg3 Rh2 Total
0 4001054™  396t0.54%  884:085*  16.89+1.92*
30 38940.13*  326:026  852:¢032%  15.67+0.77*
60 7020665 4.52:007°  832:¢032%  19.86+1.05°
90 767:061%  457:035€ 8491030 2073125

DALl values are meantSD (n=4).

24D\Means with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.03).
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Table 5. DPPH radical scavenging activity of water extract from
Liriope platyphylla at various roasting time

(%)
Roasting time Concentration (pig/mL)
(min) 25 50 100
0 14.112096™8  20,790.48" 37.31+1.06%
30 31.64+0.52° 55.17+1.30%® 81.27+2.02®
60 37.00£1.40° 64.79+4.78C 88.72+1.06°
90 53.72+2.53° 81.80+3.22" 90.41+0.20°

DALl values are meantSD (n=4).

%Means with different superscript within the same row are significantly different
by Duncan’s multiple range test (p<0.05).

9*PMeans with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).

ABTS 20z ~AHE8H

HE A AL elE BEF F52] ABTS 2l
227)%2 Table 63} 2t} TlZ7-2] ABTS 2ht| 2t 275
25 pg/mlL F=OA 27.90% ©lH Zlo] A& =t S7F
s A= F718k0] 100 pg/mL =4 = 78.84%

Table 6. ABTS radical scavenging activity of water extract from
Liriope platyphylla at various roasting time

(%)
Roasting time Concentration (pig/mL)
(min) 25 50 100
0 27.90£2.10"2% 47642096 78.8410.31
30 61.59£1.10% 94.69+0.10" 100.230.03®
60 74.92+0.95° 99.09£0.05" 100.670.07°
90 96.71£0.55° 100.890.07 101.63£0.21°

DAIl values are meantSD (n=4).

»Means with different superscript within the same row are significantly different
by Duncan’s multiple range test (p<0.05).

9*PMeans with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).

o S A Az e WEs 559 ABTS gtz
e R R R el e T fFolHog S8t
A=dl 90EZT Ha Mg A5V} T2 AR ET 4]
$oFA AL 25 pgimLe] W FERoME 96.71%2] =<
gAE HA

AAE AIZHE 2 HiEs E5FEE9] ABTS 2
Z AL Fa A E AXA &2 A5 vlE]
A& AZ Az &40 1.2-14¥] H & o] Eghon,
olg}gt 7 a-S DPPH i)z AAZA A E SUslo] &
S A AlBAA 13224] O] =9tk Haeh)E B A
o] Aol fAkgt 7ot

FRAP M &H

= colored ferrous TPTZ &34 ol 2|3} ferric ion®]
ferrousZ M= oA = 2 S EA o =2H A5 &
et & Sgshe o R W2 pHolA gdAlcl o)
Fe*'-TPTZ B34 7} Fe*'-TPTZL. 2 5= o 7%
sto] ti o] gaksiAl 7t g S 7R 3 vk Aol
Zrekato] ks o]l W o] Th47).

S5 A AR 2Eig 9EE2] FRAP €42 A
AIR= Table 72} 2t} t)Z272] FRAPE 25 pg/mL 5%
2] 936 Me]d Ao 100 pg/mLe] FEolAE 100.16 MZ
oF 11 o =shth | A UiEtE FEEAAE T
g 73gko 2 3074t S5 A8 ¢ AIEE 25 pg/ml F=o
Al FRAPE 72.38 pMo|1&tl, 100 pg/mL sEoA &
20028 IMZ ¢F 41 T] &4Jo] Z718t T FRAPE &
A AlZte] ZAAFE 1 FobA] 90E1t Ha A g
A BoME 7 B 59l 25 pg/mLol A% 183.11 IMZ
2ol frelHo g wokomn, Hi =%l 100 pg/mLof A
gL 609.05 IME Z7}13FS Tk
59 Ha A AlRte] 71| whet gitshsol
b AL 2Fe A 7l wE gdd sheA
o olsf AelgA Edo] S7lelr] wWEolets B

O

Table 7. FRAP of water extract from Liriope platyphylla at
various roasting time

(FCSO4'7H20 €q UM)
Concentration (pg/mL)

Roasting time
(min) 25 50 100
0 9.36:+,099"249 42.42+046™ 100.16+0.42%4
30 72.38+0.51 1572143.36"  290.2842.63®
60 99.12+1.46™ 211765124 412314285
90 183.11£3.98% 36658338 609.05+2.35°

DALl values are meantSD (n=4).

%*Means with different superscript within the same row are significantly different
by Duncan’s multiple range test (p<0.05).

9*PMeans with different superscript within the same column are significantly different
by Duncan’s multiple range test (p<0.05).
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