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Abstract

This study was conducted to investigate the effects of Taraxacum platycarpum and Chrysanthemum indicum extracts
on the browning of apple slices. The inhibition of the PPO activities, total phenolic contents, and DPPH free-radical-
scavenging activities was measured from water and from the 80% EtOH extracts of Taraxacum platycarpum and
Chrysanthenum indicum as natural antibrowning agents. Apples were cut into 15-mm-thick slices, and each slice
was dipped for 1 min in different treatment solutions (1% Taraxacum platycarpum and Chrysanthemum indicum
extracts, 1% citric acid) and was stored at room temperature. The inhibition of the PPO activity in the Chrysanthemmmin
indicum extract was better than that in the Taraxacum platycarpum extract. The highest DPPH free-radical-scavenging
activity (76.10%) was found in the 80% EtOH extract of Chrysanthemum indicum. After 24 h, the AE value
of the apple slices that were treated in the 80% EtOH extract of Chrysanthemum indicum was at the lowest level
(2.22). The total phenolic content was 94.07 mg/g, and the total flavonoid content was 102.60 mg/g, in the 80%
EtOH extract of Chrysanthemum indicum. The antibrowning effect of Chrysanthemum indicum was higher than
that of Taraxacum platycarpum in the apple slices.
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Fig. 1. DPPH radical scavenging activities of Taraxacum
platycarpum and Chrysanthemum indicum extracts.

A-1: water extract of Taraxacum platycarpum, A-2: 80% EtOH extract of Taraxacum

platycarpum
B-1: water extract of Chrysanthemum indicum, B-2: 80% EtOH extract of Chrysanthemum
indicum

T FEE0A 6821 mgfg,
N5 oe-g FEENA 7560 mglg, A= E@F FE20|
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Table 1. Inhibition ratio of PPO activity according to different concentrations of Taraxacum platycarpum and Chrysanthemum indicum

extracts in catechin

Water EtOH
Natural substances Conc. (%)
Inhibition (%) ICso (%) Inhibition (%) ICs (%)
05 8.74+2.06" 5.7621.65"
Taraxacum platycarpum b a
(Dandelion) 10 17.41£2.83 775 12.26+2.79 795
15 2526+1.08° 21.72+1.69°
05 2614127 35274059
Chrysanthemum indicum 10 73.52+2.28" 33 77.94+4,64° 197
15 83.03:127° 89.85+1.48°

PEach values are meanstSD. Means with the different letiers within a column are significantly different (p<0.05)
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Fig. 2. Total phenolic contents of Taraxacum platycarpum and
Chrysanthemum indicum extracts.

Tetal) phenotic contents (mg/g)

A-1: water extract of Taraxacum platycarpum, A-2: 80% EtOH extract of Taraxacum
platycarpum

B-1. water extract of Chrysanthemum indicum, B-2: 80% FtOH extract of Chrysanthemum
indicum
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Table 2. Changes in Hunter L, b and AE of apple slices by Taraxacum platycarpum and Chrysanthemum indicum extracts solutions after

24 hours at room temperature

Natural substances Extract L b AE
Untreated 52.5016.89 13.72£1.68 17.08
T . i Water 66.87+0.49 14.5613.02 6.68
araxac ion

wm platycarpum (Dan ) EtOH 55.68%3.52 13.83+1.70 6.97
Water 78.2611.12 15.53+0.80 34

Chrysanthemum morifolium
EtOH 72.82+0.98 12.99+1.22 222

Fig. 3. Changes the appearances of apple slices by Taraxacum platycarpum and Chrysanthemum indicum extracts solutions after 24 hours

at room temperature.

A-1: water extract of Taraxacum platycarpum, A-2: 80% EtOH extract of Taraxacum platycarpum
B-1: water extract of Chrysanthemum indicum, B-2: 80% EtOH extract of Chrysanthemum indicum
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