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‘ '\' The physico-chemical properties, toxicology

characterization of mature Basella alba L. fruit-extract.
as a novel natural colorant )
Fu-Long Huang
Department of Food Science, National Chiayi University
Abstract |
The mature Basela aba L. m-nademmmmMMMMtwmmmhmm WMMMMMUMMK
min, folowed by b y, filtration and freaze-drying to prepare 8. ala colorant-extract pawder (BACP). The yield is ca. 37 g BACP/kg fresh fruits. The BACP solution subjected 1o solid-phase
mm-mwmnncwm the major red pigment was identified as gomphrenin 1. In addition to gomphrenin |. betanidin-dihexcse and isobetanidin-dibexose wers also detected. BACP
was oasy to disperse in water and the maxim longth at 540 nm. As had good recovering tra, and stablity was th of BACP aq lutions (280 pg/ml.) during pH 2 - 9, Except
Fo2* and Fe3", other metal ions such as Na*, K, Ca™, Mg®* had no inf BACP solutions (1 mgimL) to heat reatmeat at 80°C for 0 to 10 min, colar intensity (absorbanca at 540 nm)
docreased from 0.56 to 0.26 and total phenoli ntents ch d in @ range b 42land“9nq9‘cnddlgw Al determined antioxidant activities, namely, frolox aquivalent antioxidant

apad:ynm)mmmmmmwmmmmmwmdhmwmmpm:wmmummmmu
inflammatory effects of accessed with a murine macrophage-ike cell ine (RAW 264.7) activated with 0.5 pgimL lipopolysaccharide (LPS) and introduced with various cor tions of BACP for 24 h, ced
viability was over 90% below 1000 pg'ml of BACP. tswmmnwmmdmmm-mmummdm(um PGE?
(prostagisndin E2), IL-12, IL-6, IL-Iaand'l'NF-ulnhxledoqy-\dmnlvbm.mm-\l.BM-ddICRmabmlampwwdetwmdo250500-\41000

mp/kg B.W. for 28 days. After sacrificed and based on the Its of serum biochemi lyses and organ histopathological examinations, there was no obvious toxicological hazard caused by BACP
administration cbserved. As affected by doses of BACP sdministration, pealiferation of the spleen lymph was enh d by an i of dose administration. Expressions of IL-2 and IFN-y of the
Thieehirmneduﬁllomnlmsoﬂl.—dmdl-solm‘l’hzm“mmmmmk(m”mmmhmmamadmmmE‘ of i dulatory
\&Mﬂ- of the test mice achieved by BACP administration was obvious. /
Introduction |
Basola aba L. is commonly grown for harvast of leaves as a green vagetablo, howover, use of its mature dark blue fruts with deep red-wolet flesh has not been devaloped
{Fig 1) In this shudy, in an pt o the pe in prep dammmmmmmmuwmm the mahusn
£ Al fruts wera blanchad, numoonﬂud manmryoptum The aquecus BACP soluions ware sutijactad 1o ph Iy d properties analysis for recovanng ail,
various pH vidue, metal ons, I | stabriity ch Anrization and akso addk w»dmdmmmmmmwmmmmmmy
affects of accessed with o murine macropbage-ike cell ine (RAW 264.7) activated with 0.5 pgiml § I (LPS) and introduced with various concenirations of
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Baselr atho L. colorsnl-exinact powder (BACP) preparation
The mature frash fruts or defrosied fruts were waler washed, -
., Grained d and blanched with hat waler at 90°C far 2 min. " \-g,_“__.v"-*\

ﬂmmmwnooohdmhmpwulw.dmdnm

. -
gonized with @ ing blender. The h g W ! i

Fiterod with o Btration cloth and the Sltrakes wos centrifuged ot 3l s P ——— i “‘

8050 g for 5 min. Then, the supematant was lyophilized 1o . ettt Setg A l IIII' l

prepare 8. alba colorant-exiract powder (BACP). -
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— — Conclusion  jue

As generally observed, It s of merit that potent antiowdant and
Immunomodulatory activities of Basels aibs colorant-extract powder (BACP)
have been detected with no obvious towxcological bealth hazards and
demonsyated as & novel source of natural colorant, and has value-acded
potential for use in development of foods conferring heatth benafis,
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Antioxidant activity and glycosidase inhibitory of okra
(Abelmoschus esculentus (L.) Moench)
Atk 28 RN - R A REE - REES

% 5% (dbelmoschus esculentus (L) Moench) » X ¥ @ & » A8k

(Malvaccae) # &R (Abelmaschus) —F X% F £ L Y AHidh B4 M 0 -

SRt RRAFIE SRR E  HRESAFRY R0 - AW
KROS5 ZBF R BERARARILE K ¢ NI O AT SR LI A Adrl
MAMEEMN  MRET RAZNFMRA 2L AL L2 F-R 8
S AR Smeg/ml F - ks DPPH A ABTS " A XEHTHE
89.94% & 77.58% + 1Cy, & 1.55 mg/mL & 1.97 mg/mL - i & & S 534
¥ a9 A 5127 mg gallic acd equivalents/g dried weight & 23.50 mg
rutin equivaleat’g dried weight « 1§ A ICMAS REBT - KSR R G2
LRy » M- T WA RPN T T ES - BRIET - SR
B ESHAME-RELSE  ARA 15 mg/ml F + Xdpd) oM
8§ Re-H AR EL T3S 2723% & 54.18% ¢ IC, w % S 20,10
mg/mL A& 1441 mg/mL ~ &4 Bl SRR LA RRA LA LG AL
FHARF RS2 Th MERAMELFREES Utk E2Z A0S
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Table 1. Yield, total phenolics and favonoids contents of ethanol extract from okra

Contents
Yield (%) " Yotal phemobics Flavumoids
(mg GAE /2) (mg RE /g)
10.9640.64 51.2710.96 2358123

Each value = expressed as meantS D, (n=3),
Means with different ketters withm the same column differed ssgnificantly (p<0.05).
GAE: gallic acyd equivalent; RE: rutin equivalent.
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Figure 1. Scavenging cffect of ok ethanol extract on the DPPH radical.
Each value s expressed as mean + S.D.(n=3).
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Figure 2, Total antioxidant sctivity of okra

cthanol extract.
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Figure 3. Reducing power of okm ethanol
extract,

Each value 1 expressed as mean £ S.D. (n=13),
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Figure 4. c-amylase and e-glucosidase inhibitocy activities of okra ethanol extract.

Each value is expressed as mean + 8D, (n=3).

I HRBELHARS 2 ALt 28 F-R B W - 20E 5 mg/mL F « ik
DPPH B ABTS * A b4t A 55 4 8994 % & 77.58 %+ ICy, & 1.55 mg/mL
& 197 mg/mL + ® & ik 1.21 » e R A% 84 - 4% 551.27 mg/g & 23.50

mg/g
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Woraitabcal, Beauw, ) + BB (Millet) 2 — @ XX LANAR (Fomml MO EHSERI0 FRLMYNELRRLENALTEURREYSIARE
J AMAAHR (halicmilla) + EXGEREWAMFATE  A-F 4R SHEZ FRARESHN NETR AETRS MESRRLATESEL
SRR ARG bz R R HARSHRS - HT PN R FeAFRYLRFARRBCHH AEINALTR LR £ L5
PAASHARBAFRMES  REF - RUBALHBEEEA-BI - Rl FRERA TR DA EAER-HEERLN ThERS
(WER A A FEL AN ECH SNARBBRFERENEARRR ISR Ll R ERETRAREMSHMIHR Ui T ARARESHE
WEB YN - Ry PERRAES AL FHETLETS « OIS XU F RS Wbt ERHASE .

B 2R FRAFUEF)E BHA-—RELH  HERBAALT R
R E RN LESE L E Y RS ¥ 1

Ewms -

R L O LR e
_Yabile 1. Proximate composition i different groups of foxsail miller

*““’* P Compositson (%)
e Crude s Motsire  Crude fiber  Onade protein Crude fur  Niwogen-froe-exuant
' Hull 626 1o 2241 uer 197 3R 95
BEMNEAZEBOL NEAHH S AR BR ST ERAE wa' 274 1196 Aos .46 sa2 6227
!”"& . DG 1Los 1097 0232 10.72 3o 700
<G Low 1335 oas 1095 368 055
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T T o Ixa bl 73 1259
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