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Abstract

In this study, we investigated the antioxidant activity of solvent extracts from Sargassum thunbergii by
measuring electron—donating ability (EDA), nitrite-scavenging ability, superoxide dismutase (SOD)-like
activity, reducing power and antioxidant activity in P-carotene-linoleate model system. Total phenolic com-
pound contents of chloroform and methanol extracts from Sargassum thunbergii were 22.5+0.8 mg/100 mL
and 20.110.6 mg/100 ml, respectively. The EDA were proportionally increased with concentration of the
extracts except hexane extract. The EDAs were 70.4% and 63.2% in methanol and water at concentration of 1000
ng/mL, respectively. The nitrite-scavenging ability of methanol extract (pH 2.5, 1000 ug/mL) was 89.4+0.9% that
was higher than those of other extracts. SOD-like ability of chloroform extract was stronger than other extracts.
Reducing power of chloroform extracts at 1000 pg/mL were 0.75 as O.D. value of 700 nm and antioxidant
activities measured with p-carotene-linoleate model system were in order of methanol (78.4%)>BHT (72.1%)
>chloroform (62.2%)>water (51.4%)>hexane (43.2%). These results indicated that methanol extract from
Sargassum thunbergii showed the highest activities on the EDA, nitrate-scavenging ability and antioxidant
activities while the chloroform extract had the highest effect on the SOD-like activity and reducing power.
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Table 1. Total phenolic compound contents of extracts from
Sargassum thunbergii (mg/100 mL)

Contents
20.1+0.6"

11.7£05
2251038

Solvents

Methanol
Hexane
Chloroform
Butanol 52103
Water 104£05

UEach value was presented as mean*SD (n>3).
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Fig. 1. The electron donating ability of extracts from Sar-
gassum thunbergii.
Each value is the mean of results from triplicate experiments.
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Table 2. The activity of nitrite-scavenging of extracts from
sargassu thunbergii in reaction condition of pH 2.5, 4.2 and
6.0

Extracts Nitrite-scavenging activity (%)
concentration
(ug/mL) pH 25 pH 4.2 pH 6.0

Methanol 100 766+09" 683+08  302+05
400 78710.8 75.7%£0.7 33404

700 816*1.0 80.1%x1.0 37.9x05

1000 89.4%+09 85.2+0.9 488E05

Hexane 100 687108 676208 135%0.3
400 71.6£0.9 702£0.7 152202

700 757106 74.4%08 15.3£0.3

1000 81.8E£1.2 758109 255%05

Chloroform 100 68.4+0.7 68.51+0.9 11.7£04
400 80.5£0.8 726+12 198+05

700 80.7:0.8 747+1.0 175205

1000 85909 73909 247105

Butanol 100 74507 44.1%05 83+04
400 79.8£0.9 61406 127203

700 80.3£1.0 64.7£06 13504

1000 84512 674107 196+04

Water 100 304£05 15.2£04 44%02
400 35.610.4 13.4£0.3 76102

700 374*06 224%0.4 9.8%+0.3

1000 386+05 26.3£0.3 15405

PEach value was presented as mean*SD (n>3).
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Fig. 2. SOD-like activity of extracts from Sagassum thun-
bergii.
Each value is the mean of results from triplicate experiments.
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Fig. 3. Reducing power of extracts from Sargassum thunbergii.
Each value is the mean of results from triplicate experiments.
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Fig. 4. Antioxidant activity of extracts from Sargassum
thunbergii in P-carotene-linoleate system.
Each value is the mean of results from triplicate experiments.
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