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Abstract Reactive oxygen species (ROS) drive oxidative damage linked to carcinogenesis,
cardiovascular dysfunction, neurodegeneration, and other chronic diseases. Although synthetic
antioxidants such as BHA and BHT are effective radical quenchers, safety concerns have prompted
interest in natural alternatives. Eremochloa ophiuroides is rich in C-glycosyl flavones, particularly
maysin (6-C-glucosyl-2"-O-a-L-rhamnosyl apigenin), known for its bioactivity. This study assessed
the impact of solvent polarity on phytochemical extraction and antioxidant capacity using water,
hot water (90°C), 80% ethanol, 80% methanol, and 80% acetone. The 80% ethanol extract yielded
the highest total phenolics (0.46 mg GAE/g), flavonoids (0.26 mg QE/g), and maysin (21.9 mg/g).
It also exhibited the strongest antioxidant activities with the lowest ICsy values for DPPH radical
(53.8 pg/mL), ABTS radical (34.2 pg/mL), and xanthine/xanthine-oxidase superoxide (ICsy=9.1
pg/mL). Pearson’s correlation analysis revealed a strong inverse correlation between maysin
concentration and the average ICsy value obtained from DPPH and ABTS assays (r=-0.93),
identifying maysin as a key contributor. Additionally, proximate analysis showed high levels of
ascorbic acid (883 mg/100 g) and potassium (6.6 g/100 g), suggesting synergistic antioxidant
potential. These findings designate the 80% ethanol extract of E. ophiuroides as a potent,
nutrient-rich antioxidant source suitable for application in functional foods, nutraceuticals, and
dermo-cosmetic products targeting ROS-mediated disorders.
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1. M2

[

GAJ A A F(reactive oxygen speciesy< superoxide radical (02¢), hydroxyl radical (*OH), singlet
oxygen ('0,), hydrogen peroxide (H,0,) 5 X35, BAgH AR} LR & oIs) A4k, whalzl,
AR A7 AE 71 o)t b 922 SEAILICk(Van den Ende 5, 2011). B4 0%
2eolob 58 31 % A S%7h PIAEEOR AT AR FHT0 Zwart 5, 1999), T,
HEg 97, A9, 2Ed2 5 214 29 e BAALEE) A HHAITHCrack
Taylor, 2005). 914 superoxide dismutase (SOD), catalase, glutathione peroxidase 5 W14 At
3} 849} glutathione 2= H| G42] 4D A AR 0] BAAES AA, Si=sHAIRE leotel 834
Al AEF A0 upe} o]t ol AA 7L ol of, AduA de, AFEHPY 2% 5 oS

140 The former name of Food Science and Preservation was Korean J. Food Preserv. (ISSN: 1738-7248, eISSN: 2287-7428).


https://crossmark.crossref.org/dialog/?doi=10.11002/fsp.2026.33.1.140&domain=pdf&date_stamp=2026-2-28

Food Sci. Preserv., 33(1) (2026)

Qgo] Hur 2 Tk(Xiao 5, 2017), olefat ALSHE AEH
2% AT HULES AL S £4L o) 9
5l hydroxyanisole (BHA)%} butylated hydroxytoluene (BHT)
e g4 AV} ALBEIo] SR A1 M3 Al B4
A ok 5o] BIERAun 5, 2001), Bek QHEAlo] 2
BE A9 PUSH o] RTET A% HE 8
polyphenol¥} flavonoids= A2} 3o, F< o] Zo] A, it
o a4 ¥ 24 55 59 4SS A AASAY
Ul ol AAE Adstoto] &gitagol tigh Wol avs
UEtlE 202 d&A 3lol(Shomali 5, 2022), HA F4tst
A EA FEET T}

MEH =18k A[Eremochloa ophiuroides (Munro) Hack.]=
SHZ 719AR ok thaA G, ZHE, 2 FEoMofet
njo] e Faxsh 15 - B AP HE - WigdAol
Holuh Alg-83 A% = BIE W& Z-85 0] Yrh(Hanna,
1995; Hanna®} Burton, 1978; Islam¥} Hirata, 2005). | A&
se} o] =, Al H=12kA Qlofl= maysin, isoorientin,
orientin, luteolin 3- 3| 5 C-glycosyl flavoneo| 15 & &3]
Eo} gl Ao HE|QIth(Badaboina 5, 2013). o] 7F&-H|
maysin (6-C-glucosyl-2"-O-a-L-rhamnosyl apigenin)}2 HY &
A, A 2 o, AT, UL BAL e 3 o
2 4#A JrHChoi 5, 2014; Lee 5, 2014; Maksimovié 5.,
2005; Waiss =, 1979). § Yo7} yA ZAF A2 A] maysin
gleFo] 8-9)2 0 g Z715}1(Lee 5, 2011), DPPH radical
ABTS radical &75°] A= 237F E1E A O H(Lee
5, 2011), 19 AEHA ZANAE A a4 T4 9
polyphenol &2jo] §-A|=o] G2} FAts}Hdo] LHsHA A
o] A Itk (Maeda 5, 2011). @A7HA] ohefet A
9] Fatst G40l gk A7 o] FofA A, C-glycosyl
flavone AG9] &Y 4L 1sE=E TRt USol=
S5t AEETekA0] ks ARRAC 754 Bk
AR olRolA Yrf. Bal, ARG A Ao A2
2 7154 27 A 75H0] e Sl B sjt &
A3 BAs FHE AAHOR WLT AL v A

o whebd, £ Q7olds AEHETeta0) et A1,

Az ulstel ARAT S4RE wre R B T4
2ARA ] 7HsdS BFetALA ST

olo] & oA, &, B(90°C), 80% o2, 80% T
2. 80% OPIES §ul2 HA) 23S YT 5, 2 2220
% polyphenol ¥ 3 flavonoid 31} maysin &5& HPLCZ
AeFstych. E3t, DPPH radical ¥ ABTS radical &A%}
xanthine -8} superoxide A% B7}5k0], & &uj-s}st
248 55 7H AT AR E FetAt skt B AT
A AEHETeA o AA JAT 24 HH 2E 2
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AL ANFLZA, 7154 4 - ol @ SgE Az Ao
Jobd 2AZ 4G Acw At

2.1. &8 M=

H Ao ARRH MEH =TIk A[Eremochloa ophiuroides
(Munro) Hack.]&= GHte] @mo]4l A& Al 54| (AE5EA
A SAA] AA)IA 2Eeto] SO, 22t el
CUEAL BEE o) AF T 49 Azste] AXE A8
Acth AEHETSA A% 20 g 80% e, 80% HEHE,
80% OHAIE, &=, E42(90°C) 400 mLE &= 197 A &
oksom], o] 342 38 WAL FEAL l3}A|2 o
Tet 3 S0°C $8404 U AU, & 2220 7
§ A% oS HAZoR HUsto] & & Eol5
At 55H Ags Dokl Hasto] Ao At AlgE
AR89

2.2. Total polyphenolZ} total flavonoid 2'sf =&

8o AEHETZA 228 W polyphenol FFL 32
&5 mgg 1 mLY 3% G2 o] 2] Last Az

& ARESISIT Cicco 5(2009)2] WHo] wet ZF A|E.2} Folin
& Ciocalteu A|2FS A3 =2 5315 T 0.1 MY sodium
carbonate &% 800 uLE 7}5F] 40°CoA] 208 59t HH-3-A]
7131, 10 5t FZAAIZ 5 700 nmo A FBEE 7553
or, gallic acidE® FZEHE Hxo] 2 AP (y =
0.0009x + 0.0355, R2:0.9988)‘% o]&sto] & iy S mg
gallic acid equivalent (GAE)/g]2.2 A4t} tt. flavonoid 3
o 24 g MEETIRs 228 AR 1wl %)
sodium nitrite € 30 uLg &9sto] A& 5&E HRAZ]
% 10%9] aluminum chloride €9 30 uL2} 1 M9 sodium
hydroxide €9 200 pLE 713519 510 nmo A SH=E &3
5} TH(Lee 5, 2012). Flavonoid T2 querceting HE=2
2 o o2 XAy = 0.0011x + 0.0836, R*=0.9951)
S 0]&3}o] Z flavonoid T {mg quercetin equivalent (QE)/g]

o= AAkste] YRl

2.3. Maysin g'&f =&

Maysin FEEDE Frto] @ulo] o)A AEjs|= Takaz
B WA ZRARAEIUS Foolo] wadt T
=47 E7 AAo}a NMR 9 high-resolution electrospray
ionization mass spectrometry 5 #3482 B43 $3510] 5}
= F25 Aot &lE AEHEags 255 Y
maysin®| g A5 {3 Alm 5 mge HYS| Eof
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50% HlghE 1 mLE 715 5, 1087 2209E 71sto] A&
£ &afstitt. ol% ¥A4E (10,770 x g, 5 min)5to] F5H
= Fo £A4o] "agt Ag=E ARESIGIH &40 AREH
HPLC= SPD prominence UV/VIS detector”} 2+ HPLC
(LC-20AD, Shimadzu, Kyoto, Japan)& AR5l 0oH, HH
YMC-Pack C18 column (4.6 mm LD. x 150 mm; particle
size 5 pm; YMC Co., Ltd., Kyoto, Japan)2 Ar&o5}%ict 29
9] 2= 40°CE $A519. 2 mobile phase= 21 A (0.1%
formic acid7} Z8H E)9} 81 B (acetonitrile)E £ 1 mL
9] §&08 Btk Table 1).

2.4. DPPH %' ABTS radical 27 g4 =&

L MEelHE2kA 2559 DPPH radical &4 &4
= 457 9l A& 50 pLet g2 S = A|xet 0.2
mMS] DPPH &9 200 pLE 96-well plateo] 7}5}o] A-29]
OFAol| 4] AEs] 3057 ¥FSA|Z] & microplate readerS 0|8
5to] 517 nmol| Al SFEE S0 th(Yoshida 5, 1989). &
o AEj=aekA 2559] ABTS radical 47 Z4E 3
7Fet7] A8l 7.4 mMQ] ABTS 8943} 2.6 mM2] potassium
persulfate &0 S3F5to] A29] FAofA] 24417t Bt HHS

Table 1. HPLC analytical conditions for maysin isolated from
Eremochloa ophiuroides

Parameter Condition
Instrument Shimadzu LC-20AD
Detector Shimadzu SPD-20A Prominence UV/VIS
Detector
Wavelength 360 nm
Column YMC-Pack C18 Column (4.6 mm LD. x 150
mm; particle size 5 pm)
Oven temperature 40°C
Flow rate 1.0 mL/min
Injection volume 5 uL
Mobile phase Time A: 0.1% formic B: acetonitrile
acid in H,O
5 85 15
10 70 30
15 50 50
20 30 70
25 0 100
30 0 100
31 95 5
40 95 5
142

AlA radicalS FAAIFH oM, LEL9] o] 0.70+0.030] F &
& phosphate buffered saline (pH 7.4)& ©]-85}o] 243] 3
Ao} ALY, ol%, 545 ABTS 89 190 uLe A2
10 uLE 96-well plateo]| 7}5t & A1.29] 9FAofA 1087 UFS
A]7] 11 microplate readerE ©]-€-5}0] 732 nmoj A SLEE =
Aolgor, ZEZE catechin& AMESFATHRe 5, 1999).

2.5. Xanthine 22l superoxide radical 271 24 =&

Qo Alejg|= JgkA 2259 xanthine?} xanthine oxidase
of o3} /g =)= superoxide radical®] 47 45 S35}V
3l A& 10 uLe} 100 uM nitro blue tetrazolium (NBT)<}
xanthine (250 uM)& XE3}F5l= phosphate buffer (pH 7.8, 20
mM)yE E3tote] 5EZF HES-A|FTE o]%, xanthine oxidase
(0.05 U/mL) 100 pLE 7}5ko] 37°Co)| A} 2087t ¥ESA171 &
69 mM9] sodium dodecyl sulfate (SDS)E 7}olo] W&
& 5 570 nmof|A S E =45t} Superoxide radical
a7 Ao tigt 42 A& tiRvo] NBTE A7 |+=
A2 " W5}t Thuong 5, 2007).

2.6. ME/LE72(A OfEI2 £=Z Lf

AEHEdstAs ogte 2359 JYE
A EA7-Y(Seongnam, Korea)ol| A =) A 0.
HIEFIB,, B,, C, E, K, Z4%, ZF 55 ZoM, ZE P52
A ZOFERPAA TA] TAEZA o FAIE Al wet

w49

2.7. 8H &4

A A= 72 HF+EEHA  (mean+SD)E E7|5FS]
O, SPSS package program (version 20.0, SPSS Inc.,
Chicago, IL, USA)& °[-&3to] #24d& 452 § Duncan’s
multiple range testo]] 9J3 AFLT}2] 2}olE p<0.05 Fo5
FolA A3

3. Zit A 1H

3.1. Total polyphenolZf total flavonoid 2'sf
S Al E =gk 252 W polyphenol < £4
St A3}, 80% e+ :&50] 0.46+0.01 mg GAE/gC & 7}
A =3k, o]o] 80% wER2(0.42+0.01 mg GAE/g), ¥+
(0.32+0.02 mg GAE/g), £(0.30£0.01 mg GAE/g), 80% O}A]
£(0.28+0.02 mg GAE/g) 422 UERGHTHp<0.05). Flavonoid
S gA] ok F2E0] 0.26£0.02 mg QE/gC & 71 &9t
o, WER(0.25+0.02 mg QE/g), Y42(0.17+0.02 mg QE/g),
£(0.17+0.02 mg QE/g), oFAIE(0.12+0.00 mg QE/g) &0&
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994 2o]2 UFEhQItHp<0.05; Table 2). 70-80% ofehe:
2 52 9] 392 7)1 el A4 Ay £
9} 4449l benzopyran —5 S 2% X4 polyphenol %
flavonoids &¥Hoz & ] 7= &R dEA oH
(Kdhkénen 5, 1999), & A7 A7 ol9} HUFE AFS U
EHUISIES SHUSHSICE Kim SCOIS0) ST 4 2 2

Z5, Anokwuru 5(2011)°] B 118 YW (4zadirachta indica)

°4¥°ﬂ*15 70-80% oﬂEPQOl 2 Ee HEs, ofAE

EHH] =2 phenolic flavonoids 3|48 WERH H} Qlo], ok
£ &3 8&0] gAY AE Foll 244 AEES AARI
S, A E1etA0] ksl A& FE00= 80% ofle
20| 7P A3t Sufetar wekEn, oY g 270 2
Z&E0| & gujEtt =& polyphenol ¥ flavonoid &
Uehhs 2 radical 47 94 9 ALE 7] g5t SH4]
A% 943 AU el A0 A|dgd,

O{N

3.2. FEEM0 IIE ME[B=Z5fA Lf mays/n f2=l

AEHETdZA 2559 maysin FFS & SUEZ 1]
W57] 98] HPLC B4< $8sielon, 7k &80 £84
Bol i3t I2ntE I8 Fig. 19] AASI FF A,

80% OfehZ FE&E0°] 21.9£0.2 mg/gl&E 7} &2 maysin
L2 Uehf 9, 80% OoFAE(20.0£0.1 mg/g)T}t 80% ek
2(17.8+0.2 mg/g)°] 1 FHE 0|t ¥, & 53 d4¢
Z2ZEL2 717} 59+0.1 mg/g, 3.45+0.3 mg/gZ §ojFog
Q¥t}. Chlorogenic acid®} isoorientin T3+ 80% Of &k ]/\1 zr
7} 20.6:0.3 mg/g, 20.6:0.2 mg/gO.® T} Quf 2ZE W

31 SRS YERY ATH(p<0.05; Table 3). Maysin C—glycosyl
flavone AIGEA F44J(C-glucoside)t} A8 E4S Z+=
benzopyran 18] F2E FAl] AYIL Qlof, /47 HS4
A5 A&o] B 7155t EAS LERATE Chlorogenic acid2}
isoorientin T3, 43} HISA §4& S0 2= S 54
o] sR}IEEHA S 449 784 7718721 80% ofg-Zol
A &ol=7} ot §& Aol St S Ht HE
A 3HE 9 Z2tE ol & #igAl= 70-80% ollghedt 2 F
2+ =739 BllolA 7Hg & BaliE= E/492 7HAIH(Sultana 5,
2009), AAZ Moringa oleifera Y(Wang 5, 2017), Hylocereus
polyrhizus ZEA(Zulkifli 5, 2020)9|A %= 70-80% Oofeh-20|
flavonoid 348 ZU3}st vt 9t Flavonoid= 2 Q1
2 AR A Fol 9 B4 o] Leolug 53] 247
I BYNAS 27 BHL LepdtkPieta, 2000). TebA,

Table 2. Extraction yield, total polyphenol and flavonoid contents of Eremochloa ophiuroides extract

Extraction solvent Extraction yield (%)

Total polyphenol (mg GAE/g)"

Total flavonoid (mg QE/g)”

80% Ethanol 3.33+0.119"
80% Methanol 4.25+0.07*
80% Acetone 3.24+0.06"
Water 3.84:+0.08"
Hot water 1.23+0.05°

0.46+0.01° 0.26+0.02°
0.42£0.01° 0.25+0.02°
0.28+0.02¢ 0.12:£0.00°
0.30+0.01° 0.17+0.02°
0.32+0.02° 0.17+0.02°

DTotal polyphenol content analyzed as gallic acid equivalent (GAE) mg/g of extract.
ITotal flavonoid content analyzed as quercetin equivalent (QE) mg/g of extract.

dAll values are mean+SD (n=3).

“Different superscript letters (“°) represent significant differences at p<0.05 by Duncan's multiple range test.

Table 3. Analysis of maysin and maysin derivatives contents in Eremochloa ophiuroides by solvent (unit: mg/g)

Constituents Extraction solvent

80% Ethanol 80% Methanol 80% Acetone Water Hot water
Maysin 21.93+0.24"2 17.83£0.21° 20.03£0.13° 5.94+0.15° 3.45+0.27°
Chlorogenic acid 20.62+0.32° 21.94+0.21° 19.514+0.24* ND? ND
Isoorientin 20.62+0.23° 15.92+0.32° 18.15+0.23" 2.77+0.42° 2.93+0.12¢
Total 63.10£0.42° 55.63+0.43° 57.64+0.32° 8.61+0.43¢ 6.31+0.23¢

DAll values are meantSD (n=3).

IDifferent superscript letters (““) represent significant differences at p<0.05 by Duncan's multiple range test.

IND, not detected.
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Fig. 1. HPLC chromatograms of maysin, chlorogenic acid, and isoorientin from Eremochloa ophiuroides extracts obtained using different
extraction solvents. The Y-axis shows UV detector response (mV). (A), maysin standard; (B), 80% EtOH extract; (C), 80% MeOH
extract; (D), 80% acetone extract; (E), water extract; (F), hot water extract; (G), maysin standard curve; (H), chlorogenic acid standard

curve; (I), isoorientin standard curve.
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3.3. DPPH %' ABTS radical 27 &4
DPPH radical®} ABTS radical A7 ZAHE A|89] 3H4it
Shso 9l radicalo] AA 9 SAE= YeE o83t Who
2 RS} EAL Frlel=r dy ]%—,Q_E](Moreno 5 2000).
£ dFolA= 4 7L %289 radical 2452 50% A==l
ICso 3tO.2 H|w a9 th(Fig. 2, Table 4). Hﬂuﬂﬁlﬁ}/\ ==
E9 DPPH radical A&7 4L 80% ofetE F&E 53.8
pg/mL, 80% HErE: #&E 53.1 pg/mL, 80% OMHE F&&
554 pg/mL, & =25 2089 pg/mL, G4 2 175.7 pg/mL
2 S3H%on, oehZy} HeE FE559 1ICs #2 =, @
T FEE0] HIs] oF 3-4u] Rok(p<0.05) L7t A BAE
UERH It ABTS radical &7 &4 IA| 80% ofeh2(34.2
ng/mL)¥} 80% HEZ(33.5 ng/ml) FEE0] 7 Hold 24
= UEHH AL H, 80% OFE(38.4 pg/mL), B4(62.6 pg/mL),

—_
Z
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(continued)

E(88.0 ug/mL)O] %= ©o|9ict. DPPH radical¥} ABTS radical
= RO UL 10y WS T 5 POl ATASE07,
p<0.01)E el % ahelzt Al2glo] SU gksh Au
o Sj3 QTS B WL AMSATE 8 ARkl 4
T 24 29}, maysin BHL BE Co 243} 2T 39 A4S
HAtH(r=-0.93), §HH F flavonoid &FE F5&= T 29
A(—-039)% LRI ol maysino] AIE}HETekA
2229 A7 47 B4l HA 710 Aol ST,
80% oetS AF {u7} flavonoidE 7 B&F 02 343t
e Ao SR Q(Min 5, 2023)3} HuHE 01(Anokwuru
5, 2011) 5 A9 A} IA|gt} ES 244 4 9 &
2= maysin DPPH radical £74%5°] %4 29l ruting 57}
SF o H(Kim 5, 2003), &2 AFol|A ofghE 522 maysin
ol A (21.9 mg/g)Ath= M2 1125HH maysino] 3
=0 et ol 2A 7]ofet AR AEn A7 A
HEE 80% ofehE - HghE 5 £710] ME# EekA0] g4t
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Fig. 2. DPPH (A), ABTS (B), Xanthine-originated superoxide quenching activities (C) of the extract of Eremochloa ophiuroides.
Different superscript letters (*) on the bars represent significant differences at p<0.05 by Duncan’s multiple range test.

146

https://doi.org/10.11002/fsp.2026.33.1.140



Food Sci. Preserv., 33(1) (2026)

Table 4. ICsy values for DPPH radical, ABTS radical, and superoxide radical scavenging activities of Eremochloa ophiuroides extracts

by solvent

DPPH radical
(ICs" value, pg/mL)

Extraction solvent

ABTS radical
(ICsp value, pg/mL)

Superoxide radical
(ICs value, pg/mL)

80% Ethanol 53.82+13.519%)

80% Methanol 53.11+17.02*

80% Acetone 55.47+10.64°
Water 208.92+102.13°
Hot water 175.73+73.22°

34.23+8.04¢ 9.13+2.27°
33.54+7.21¢ 3.02+0.62°
38.42+17.43% 119.34+25.73¢
88.04£8.05¢ 140.81+63.25¢
62.63+17.81¢ 334.93+78.61¢

DICsp: Concentration (ug/mL) required to scavenge 50% of radicals.
DAl values are mean+SD (n=3).

Different superscript letters (“%) indicate significant differences at p<0.05 by Duncan’s multiple range test.

3.4. Xanthine 22ff superoxide radical £7 24

Xanthine oxidase (XO)= xanthineS 7|2 = 3} uric acid
£ XAJol= Ao A superoxide radical-S AJAIS}IL hydrogen
peroxide 59| AlSAZ z-gslo] 552 fdobA Hot
(Hatano G-, 1989; Ziegler &, 1971). Superoxide radical
NBT2} 2519 blue formazand AAJ5H] El=t] oluf A&
9] gHitet &7 wHSSHAl =W MO blue formazan©]
superoxide anion radical-NBT-complex 2F-8-9. 2 Q13| EAE]
1, Hl=/d SRRl 93 radicalo] AAF T HilEof Qlrt
(Giilgin, 2006). & AtolA= AEHEISAS uE=E =
Z£9}9S u xanthine oxidase?} xanthineCZ ©9lgf YA
superoxide radical &7 &/ vX]= FIFS ERIstHoH,
80% HEH FEE0] 7F Hold 474 S YE 1
FE 80% oetE FEEo| 5% &7 S U
(p<0.01; Fig. 2, Table 4). B]Z4] H|-&O| &2 ol|EL} &,
G5 FEEL ICs #1o] 120-335 pg/mLE FAS] A 245
Ao, Mgk Ax, A3 Ao =4 Yeho] oA &
2 F£4%517] ol (Roopashreed} Naik, 2019), 80% ofjgt
20] 4914 ol S} A4S ALK HA9) Sofeta
goEoh B A A= QR4 &9 polyphenol, flavonoid 2
maysin W] BT )% AL AFL Uefd] 54,
e vghE &5 maysin (21.9 mg/g, 17.8 mg/g)>
H&A ARGAA 2 superoxide radical& 475} formazan
o e ST Ao ARE,

3.5, ME[BETEIA OfEtE F=5 Lf FSFEZE 24

AEJ = O8kA 80% ofehE 259 FYAHE B4 A3t
HIEHY] Ci= 883.3 mg/100 g, ZF-2 6,608.5 mg/100 g= v
£ = HERUHK(Table 5). H[EMR C= 84 4t}
AZA Eg4raES AAst ASHE tocopherolE A AY o=
A5S o}(Davey 5, 2007), ZES AT 289 A4

https://www.ekosfop.or.kr

7152 F= 25F 9l AsfEotiYoun} McDonough, 2009).
2 F2E= ol vF ¥Y4 ol maysin (21.9 mg/g)S
I35 C-glycosyl flavone0| 15 E & EA|5}0], o]A 9] A+
oA B AL TG Gik(Lee 5, 2011)E A5 HAZ O

Table 5. Nutritional composition of Eremochloa ophiuroides
ethanol extract

Nutritional composition

Moisture (%) 5.24+0.20"
Crude protein (%) 2.74+0.11
Crude fat (%) 7.83+0.11
Saturated fat (g/100 g) 1.53+0.11
Ash (%) 13.3840.33
Carbohydrate (%) 71.01+0.23
Calcium (mg/100 g) 118.32+0.81
Potassium (mg/100 g) 6,608.53+67.63
Magnesium (mg/100 g) 446.24+2.32
Iron (mg/100 g) 2.76+0.21
Zinc (mg/100 g) 1.62+0.12
Phosphorus (mg/100 g) 366.24+0.14
Sodium (mg/100 g) 50.36+0.92
Vit? B; (mg/100 g) 0.770.11
Vit B, (mg/100 g) 18.43+0.11
Vit C (mg/100 g) 883.31+4.70
Vit E (mg- «-TEY/100 g) 74.35+0.11

Vit K (pg/100 g) 3,725.72449.50

DAll values are meantSD (n=3).
DVit, vitamin.
ITE, tocopherol equivalent.
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£ 953 st YR ol Joysk 717 4t Foli}
154 0 AE gReA 945 Ao

2, vlehalt v
S ofehe 5 %0 Aojer o o3 %

9kgo] gelsigic
BPALS} AR EA Q] Bk ]

ok Alel]
ool T

A :

A4 el 2e 24 5o e diie oz 719}
o, 1 A¥} 80% O+ FEEONA maysinZ} polyphenol,
flavonoid &&o| 7F4 &4 AZEH Stk E3H DPPH radical
9 ABTS radical &7 &4} xanthine 52 superoxide radical
A O B 8 PA BHL Uehisin T oz
R B2 1y G A 4] ABE Mol EUek A3}
A7} 2HBTE AN, 53] maysing] FE} ICx 3t 2
2 22) 4 Uehol maysino] 83t 240l B4 4
2 ShIsisich ER 80% olehe $2EE vE Cof
o myt B YRS B T9HT ol, s
E43} A5 HekF o7 A5t 7E=AL A
AHe AEH A 80% ollehe &5
o] gt 4ikst mst Hoi"} cgoﬂx—? 7]'743 Ad HA
T oaRt
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