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ABSTRACT

The objective of this research is to study the extraction methods that affect physiochemical properties
and antioxidant activities by DPPH radical scavenging activity of Yanang juice (Tiliacora triandra) for 4
treatments: (1) fresh Yanang leaves were extracted with water at 1:2 (w/w) ratio and at speed 1 for 5 min
(control); (2) fresh Yanang leaves were blanched at 100°C for 2 minutes and were blended with water at 1:2
(w/w) ratio and at speed 1 for 5 min; (3) fresh Yanang leaves were blended with water at 1:3 (w/w) ratio and at
speed 1 for 5 min and were boiled at 100°C for 10 minutes and (4) fresh Yanang leaves were blanched at 100°C
for 2 minutes, extracted with water at 1:3 (w/w) ratio and at speed 1 for 5 min and then boiled at 100°C for 10
minutes. Chlorophyll a, b, total carotene and beta-carotene were 261.64 to 478.58 ng/100 gfw, 27.06 to 102.36
ng/100 gfw, 45,655.27 to 62,610.61 ng/100 gfw and 29.64 to 40.86 mg/100 gfw, respectively. The L* a* and b*
values were 28.27 to 29.58, -0.32 to -2.45 and 3.65 to 5.66, respectively. It is concluded that the optimal method
of extraction of Yanang juice is treatment 4 because the sample concentration that can inhibit 50% of DPPH
radicals (IC, ) was the lowest in comparison with standard BHT and Trolox, and had the highest total phenolic

content of 1.27 mg/ml and 3,668.05 mg GAE/100 g sample, respectively.
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M99 2 wamsanIanuasolumsduoyyadase lnomatia DPPH radical scavenging activity Y09
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Fmagesii  AIAYY (mgml) % Inhibition +SD Line equation ')  IC,, (mg/ml)
1 0.2 16.7140.37 Y=5.45x+11.615 7.04
0.4 22.44+0.39 ('=0.9967)
0.6 28.810.15
0.8 33.38+0.23
1.0 38.4940.49
2 0.2 37.25+0.38 Y=0.9473x+22.332 1.86
0.4 53.37+0.42 ('=0.9952)
0.6 65.41£0.51
0.8 77.1740.46
1.0 86.200.12
3 0.2 14.91+0.33 Y=5.172x+9.9203 7.75
0.4 20.56+0.49 ('=0.9978)
0.6 25.65+0.51
0.8 30.010.51
1.0 36.0440.17
4 0.2 44.39+0.29 Y=12.131x+34.612 1.27
0.4 60.61£0.38 (r'=0.9892)
0.6 72.5940.22
0.8 84.17+0.02
1.0 93.27+0.69
BHT 10 54.32+0.03 Y=11.103x+44.138 0.53
(Standard) 20 66.11£0.04 (r'=0.9945)
40 75.2540.02
80 89.33+0.03
100 98.23+0.02
Trolox 10 58.19+0.04 Y=10.564x+48.469 0.14
(Standard) 20 69.28+0.06 ('=0.9914)
40 81.37+0.09
80 92.6240.10
100 99.34+0.08

HINYITA) - mvestoyanaaslumvosmdadiumae  AnDeuuuNIAT§IU (Mean=SD); n = 3
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