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ABSTRACT Cirsium setidens Nakai, a wild perennial, is widely consumed as a food and traditional medicine in
Korea. In addition, diverse functionalities of C. setidens Nakai, including anti-inflammatory and antioxidant effects,
have been reported. However, whether or not C. sefidens Nakai and its major compound, pectolinarin have high nutri-
tional value and functional properties remains unknown. This paper investigated the proximate compositions, mineral
contents, hepatoprotective activities, hepatic fat accumulation inhibitory activities, and anti-inflammatory and anti-oxi-
dant activities of C. setidens Nakai and its component parts, including of pectolinarin. The result showed that C.
setidens Nakai and its major compounds have potential as a functional food material with natural antioxidant and

anti-inflammatory activities.
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Fig. 1. Diagrams showing the morphological char-
acters measured for the numerical analysis of
Cirsium setidens. 1. LL, leaf blade length; 2. LW,
leaf width at the midpoint; 3. LA, leaf apex angle;
4. LBA, leaf base angle; 5. LSL, leaf serrate
length; 6. PL, petiole length; 7. FL, inflorescence
length; 8. FW, inflorescence width; 9. IL, in-
volucre length; 10. IW, involucre width; 11. ISL1,
involucral scale length 1; 12. ISL2, involucral
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scale length 2; 13. ISL3, involucral scale length
6 3; 14. PAL, pappus length; 15. AL, achene length;
16. AW, achene width (24).
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Fig. 2. Structure of pectolinarin (1, Cy9H34015,
MW 622.58) and pectolinarigenin (la, C7H40s,
MW 314.29) obtained from Cirsium setidens
(31). (A) Chromatogram of mixture standard com-
pounds: 1, chlorogenic acid; 2, hyperoside; 3, 3,4-
di-O-caffeoylquinic acid; 4, caffeic acid methyl
ester; 5, linarin; 6, pectolinarin. (B) Chromato-
gram of MeOH extract of unprocessed sample
(30).
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