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Studies on the Antioxidative Capacity of Taiwan Indigenous
Red Vegetables Extracts
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Abstract
The aim of this study was to evaluate the

antioxidative capacity and antioxidative function
of seven Taiwan indigenous red vegetables.
including Gynura bicolor DC. Ipomoea batatas
(L.). Celosia argentea (L.) (red). 4. Mangostanus
(L.) forma ruker Mak. Howuttuynia cordata Thunb.
Portulaca oleracea (L.) and Perilla frutescens
(L.) cv. Cripa. The antioxidative compositions
included anthocyvanins. polyvphenols. flavonids.
carotenoids and pyrines were analyzed. The
antioxidative functions. such as reducing power,
chelating Fe*™ ion. scavenging of DPPH radical
and superoxide anion were analyzed. The
antioxidative capacity included the inhibition of



MDA formation. lag phase of LDL and inhibition
of conjugated diene formation in linoleic acid
emulsion autoxidation system were analyzed.
Finally. the correlation. stepwise correlation and
arev relation analysis were analyzed.

[n results. the polyvphenols content was rich
in [pomoca bataras (LY. Perilla frutescens (L.)
cv. Cripa. Ipomoca bararas (L.) Lamarck and
Hourtinnia cordara Thunb. The flavonoids
content was rich in Ipomoca bararus (L.). Celosia
argentea (L) and Gynura bicolor DC. Ipomoea
batatas (L.). 4. Mangostanus (L.) forma ruker
Mak. Perilla frutescens (L.) Britto.  Perilla
frutescens (L.) cv. Cripa and Perillu frutescens
(L.) Britt. var. crispa (Thunb.) Decne. forma
viridi crispa Makino had higher pyrines content.
Ipomoec batatas (L.). Perilla frutescens (L.) ¢cv
Cripa and [pomoec baratas (L.) Lamarck had
higher reducing power. [n aqueous extract of
Gynura hicolor DC and methanolic extract of
Hourtuynia cordara Thunb and Ipomoea beararas
(L.) Lamarck had higher scavenging superoxide
capacity. But all samples were low in scavenging
DPPH radical activity. In LDL system. Ipomoea
bararas (L.). Perilla frutescens (L.) cv. Cripa.
Perilla frurescens (L.) Britto and Houttuvnia
cordata Thunb inhibited MDA formation were
better than other aqueous extracts. The ’
methanolic extract of Gvinura bicolor DC.
Ipomoea batatas (L.). Celosia argentea (L.)(red).
Houtnvnia cordara Thunb and Perilla firutescens
(L) cv. Cripa inhibited MDA formation were
significantly higher than others (p<0.01). In
linoleic acid system. both fpomoea batatas
(L.) and Hourtinvnia cordara Thunb had strong
antioxidative capacity. The grey relation
analvsis showed that flavonoids made a
contribution to reducing power while
prines made a contribution to chelating
Fe ™ ion and scavenging superoxide
anion. In methanolic extracts. flavonoids
and prines were two of the most
important contribution factors on
antioxidative capacity of red indigenous
vegetables. In three antioxidative
capacity results demonstrated that Perillu
Sfrutescens (L.) cv. Cripa. Ipomoea batatas (L.)
and Hourninvnia cordata Thunb had better
antioxidative capacity while Ipomoea
batatas (L.) Lamarck had better
antioxidative capacity in control.

Kevwords © red indigenous vegetables.

antioxidative. lag phase. anthocyvanin.
polyphenols. flavonoids. carotenoids. pyvrines.
grey relation analysis
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