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Abstract
[ Method ] Using cultivated purslane and wild-type purslane as materials, the main functional components of the stems and leaves of the two

[ Objective ] To study the functional components and antioxidant effects of cultivated and wild-type purslane stems and leaves.

types of purslane were analyzed.The antioxidant activities were evaluated using 2,2-diphenyl-1-picrylhydrazyl (DPPH ) assay,Xan-XOD assay
and dityrosin/tyrosin assay. [ Result ] The two kinds of purslane mostly showed that the functional components in the leaves were higher than the
stems.The total content of polyphenols, total flavonoids and B-carotene in the stems and leaves of wild-type purslane was higher than that of cul-
tivated ones,while the total content of organic acids and polysaccharides in cultivated-type purslane was higher than that of wild-type purslane.
The antioxidant effect of cultivated type purslane was better than that of wild type purslane.[ Conclusion ] Cultivated purslane can be used as a

potential antioxidant resource.
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Table 1 Contents of main functional components of cultivated type and wild type purslane mg/ kg
FAl i Eva TR L3 04R = BiR HE R B R
Type Part Citric acid L-malic acid Fumaric acid Neoxanthin Violaxanthin Lutein
FE5H Cultivated type E 3 1 200+60 323144 2.35+1.22 2.64+0.15 0.40+0.03 8.27+0.14

H 473+60 344+74 1.14£0.35 8.87+2.34 2.88+0.08 38.64+1.01
A=A Wild type = 291+58 340+9 2.57+0.34 3.18+0.17 0.68+0.04 11.49+0.58

- 407+30 218+19 4.23+0.82 9.12+1.26 4.48+0.49 51.35+3.76
Al DA FARHT B-#A% &K EZi Zh ST
Type Part Zeaxanthin —carotenoid Polysaccharide Polyphenols Flavonoids
FBEH Cultivated type ES 1.52+0.09 0.30+0.02 1.49+0.41 62.3£2.9 9.8+1.2

I 8.07+3.00 6.22+0.43 2.76+0.10 174.9+18.6 53.2+5.2
WA= 71 Wild type £ 1.62+0.09 0.60+0.18 1.28+0.06 148.5+14.8 50.3+6.3

H 9.10+4.69 0.86+1.43 1.52+0.08 139.0+19.8 47.0+7.7
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Table 2 Types and contents of flavonoids and phenolic acids in cultivated type and wild type purslane mg/kg
N LR PR 7 T R N I -
Ferm ap SRR Fhm Tm R SR ait KA T
Chlorogenic Vanillic Syringic Coumaric . .
Type Part . . . . Total Cynaroside Rutin
acid acid acid acid
FBEH Cultivated type ES 3.28+0.07 1.24+0.08 0.48+0.03 0.08+0.01 5.09+0.10 1.05+0.16 0.16+0.01
- 22.26+0.96 29.32+0.91 2.13+0.14 0.34+0.01 54.04+0.98 0.13+0.04 1.75+0.20
Hp A= 71 Wild type 3 4.93+0.24 4.36+0.24 0.51+0.31 0.78+0.02 10.58+0.72 0.16+0.08 0.29+0.12
H 33.41+3.07 18.53+2.00 2.00£0.35 4.82+0.57 58.76+5.51 3.86+3.08 5.83+0.61
SRS . >
o W WM ABRE Bk TR e gz At
Type Part Quercitrin Luteolin Quercetin - Chrysin Galangin Total
mnetin
F B Cultivated type S 3.25+0.49 0.19+0.12 1.09+0.32 0.35+0.18 1.61+0.72 2.01£1.34 9.61+2.44
- 44.89+2.29 4.22+0.78 1.75+0.27 0.31+0.04 1.66+0.05 0.89+0.21 55.60+2.98
Hf A= 7 Wild type ES — — — 0.93+0.07 1.30+0.16 0.44+0.03 3.55+1.38
I — 2.29+0.67 — 0.61+0.21 2.18+0.15 0.60+0.03 15.17+4.61
TE =" R A
Note: “—” means not detected
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Table 3 Antioxidant effects of cultivated and wild-type purslane stems

and leaves mg/mL
ICS(J

Jn A BOES  R W ER

Type Part  DPPH- E=Xiq. Dityrosin/
Xan-XOD tyrosin

el E 2.104 1.842 1.313

Cultivated type - 2.575 1.653 1.228

AR A = 2.589 1.510 2.544

Wild type i 2.597 3.333 3.114
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