UnAAga

ﬁmﬁﬂlmyj (Portulaca oleracea) — gninanlfiluamnysduazarwiidad
udsmslfidusnsnsnlsa LL@I%ﬂ%Qﬂ%ﬁﬂ’lﬂ"ﬁﬂﬂLLNuﬂﬁ]ﬁgﬂu&]’m%uﬁ’]lﬁﬂﬂﬂ“ﬁﬂ’]
ayulnInaianal Tun3358it 1iadnwasdlsznovuazUsunmaainsa luiwuasans
sangninsdinnludiudrsguesdnidolng de lu §1du uazaen lasdiamey
aendsznavluduuasdSunaleduuazntalvdusfiads gnsaludwanainedrs guas
sTmeﬂﬁqj ane luaw lasaaalswasy : lwnuea (2:1 viv)uaziianziesdsznau luiu
Tagldia3a9 latroscan asdidsznavaasnialuiuiinnzilasldinadia GLC Winunuss
a3 YSnmssdenaufiueda washlnladses weualsfin usziandng ms

NAFAUAINTIUNIAUABYNDRIY lunaaanaaaddie3® DPPH  radical  scavenging

activity, Hydroxyl radical scavenging activity,B-Carotene—linoleate bleaching assay,
Ferric reducing / antioxidant power (FRAP) assay, Total antioxidant capacity SRtk
£ o < o A A a & A a o
I]‘Ylﬁﬂ'ﬁ@ﬂuvlﬂmﬂ“ﬁ% LRSNIIATULUANILIY ﬂ’]i’)Lﬂi']z‘ﬁﬁ"liﬂizﬂ?JUW‘LLQE\W]I@UI"H
81382818 Folin-Ciocalteu LLa:”?Lﬂs’lzﬁmsﬂq'uﬂuaaﬂi@UI‘*ﬁmﬂﬁﬂ HPLC (DAD)
Ao , & o A A i A &
MIIBNUIN 89dUsznavved biuinufe Triacylglycerol Taiduasdisznay
vasladuninoainigaluluuazdndu Senadlugag 17-67 Wasidud lusuafia
Phytosterol (9-32 %) Phospholipids (10-67 %) L8z Free fatty acid wu'leiannzlugin
°1]Elx‘111J aaﬁﬂs:ﬂawaaﬂmvlmﬁuﬁwumnﬁa ﬂﬁjuﬂi@vtﬂlﬁ%%ﬁﬂ PUFA l]iZﬂa‘iJGT’JEJﬂSG]

12 O-linolenic (18:3n-3) Adn 23-46 WasiGuduainsa ludunsnue ludinse ludulu
ngu  PUFA  11niga (61.18 %) J098d3NAanan (59.04%) uazdndn (41.96 %) N3
1ol linoleic (18:2n-6) FUT=unth 26% VBINTA MNUNINUALBIABN IINNTINARDI
v = & o o . \ o & A &
uaasliiAwin asddsznavvesludnuaznsa ludiwludwdrvasdniislnglosdlsznou
nuandaiuadadipiAyn19ada (p<0.05) sIlsznauiuesia aglutii uaz 5.69
0192412 GAE mg/100g @8t @u&ey Tanwuunfigaluly  wewalsfin uaz
a A A A - . ' 2 2 o o A
A Aud Jusunmarlugig 29 G 58 glg uaz 227 119399 Lg/lg MNAAL TInuan
A a oA a A A A . . A . .
nyaluly PSanusinguiuelaiwuanfigafa gallic acid 389833178 catechin acid
War  tannic  acid NMINAROUAINITUNIIUBRYABATZIINEING 9TANUFINTD
uwandnuadIlisdAyneaia (p<0.05) laswuiiaendfanssunisduayyadas:
ga@@ﬁmmimaauﬁwﬁi% DPPH radical scavenging activity ( IC5, 0.006 mg/ml)
Hydroxyl radical scavenging activity (ICsy 0.23 mg/ml) LLae Total antioxidant capacity
(37.99 mg/mg) lwaniznly  ARanssumadueuyadaszgiga 61693 B-carotene—
linoleate bleaching assay (37.99 %)uaz FRAP (0.49 Wmol/g) U3unmansdsznay
Auadadanuduiusiuianssumdiueuyadazdisis FRAP  wnfiga (R = 0.948)



minasaugninsdwlnaatuangundsg wuily Senususnlunsdunniing
Lﬂfumﬂﬁ'q@ (p<0.05) 389893178 ABN LATAIEAY
mifnEmMIdukuafisevesasaiaanguds guasinidolng drovingu
UnaaiTe, lofiauoanagad  95%, Laniau lagnageumstutouuaiise 5 o ldun
Samonella typh , Eschercihia coli O157:H7, Klebsiella pneumoniae, Vibrio cholerae,
Pseudomonas aeruginosa mafﬂaaummLﬁmﬁuﬁwq@ﬁmmmEl'uﬂv'om‘m%tymaaﬁ;auﬂ

3¢ (minimal  inhibiton  concentration:  MIC) LAzATIAFD AN NTUAIFAVR IV

[
A a

A € . .. . ' a ' '
LIBa3aWNIE (minimal bactericidal concentration: MBC) WUIMRIIRNAITNRINEG VDI

Do -

nnidelngfsnadis ofiaueanagas 95Lalldud LaNITW FININGULINIIIYDVDI

a A a n:l' o = U = o L% d' a

wwafiFennofiafivhnsanmld anamsfng sunsaihlddszandlsifeniuguad

wNINAalIAlNTEINIZO1RT e

aAav v & Y ¢ A £ = A A

laoayUns3dod waasldiuindnidelngfisseengniniedininid

Y A ) o A Y = Aa o a

anudag Aoiluwunasrasnialuduwrdalawiay asdsznauiuade wdualsfiu

wadondud  anwamansnlumadumdueyyadazuszmadudinaifaliaiwinim
A ) ') & A v & & AA A v A

RIDNIIEW INALATH TINNINAMNURINITD M TTUEITanuaRSNnalwAalynluszuy

MaLaueImY lududd guasdnidalrgfanauandrenis



ABSTRACT

Purslane (Portulaca oleracea) has long been regarded as a food and medicinal plant.

We investigated the fatty acid composition and other bioactive compounds of Thai
purslane. Different purslane fractions were further examined for antioxidant,
antiglycation and antimicrobial activities. In addition, the composition of phenolic
acids and total phenolic content of Thai purslane were also determined. The water
extract of leaf, stem and flower fractions were measured by several in vitro systems
of assays, namely DPPH radical scavenging activity, hydroxyl radical scavenging
activity, B-Carotene—linoleate bleaching assay, ferric reducing / antioxidant power
(FRAP) assay, total antioxidant capacity and identification phenol compounds by
high performance liquid chromatography with the UV-Diode Array detection.
The results found that triacylglycerol was the most predominant lipid component,
followed by phospholipid, phytosterol and free fatty acid respectively. For fatty acid
composition, alpha-linolenic acid (18:3 n-3) was the most predominant fatty acid (23-
46% of total fatty acid) and mostly found in leaf, followed by flower and stem.

The extracts of different fractions were found to have different levels of
antioxidant activity in the systems tested. The leaf extract showed the highest value
of antioxidant activity based on DPPH radical scavenging activity, ferric reducing,
while the green flower extract showed the highest value of antioxidant activity based
on hydroxyl radical scavenging activity, 3-carotene—linoleate bleaching assay and
total antioxidant capacity. The predominant phenolic compounds were gallic acid
followed by cafeic acid and catechin. For testing of antimicrobial, we found that
antibacterial activities of bitter gourd different fractions were tested against five

pathogenic bacteria. The fractions were extracted using 95% ethanol and hexane.



Antimicrobial activities of the extracts were determined by the minimal inhibition

concentration (MIC) and minimal bactericidal concentration (MBC) against five

species of pathogenic bacteria including Samonella typhi , Eschercihia coli O157:H7,
Klebsiella Pneumoniae, Vibrio cholerae, Pseudomonas aeruginosa. All bacteria
tested in this study were found to be inhibited by the crude extracts of bitter gourd
fractions. In conclusion, the results of this research could be applied to control
gastrointestinal pathogenic microorganisms.

In conclusion, this research has demonstrated that Thai purslane could be considered
as a good vegetable with high omega-3 fatty acid content, providing good antioxidant,

antiglycation and antimicrobial activities.





