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The totsl phenolic comtent (TPC) and antiewidsnt activities of jisogulanpowder extracied with different selvents
(sodinm phosphate buffer (SPE), pH 7.0 and 3.5 and methanoel, pH 6.8 and 3.5) were determined (p<10.05). Higher TPC
in 5PB-extracts were found, compared with methanol-extracts (p=00.05). The anticridant activity of jiaogulan extracts
was condncted based on the mawimal inhibitory concentration of the extracts required to redwce 22°-azing-bis
(3-ethylbenzthiszoline-§-sulphonic acid (ABTS) radicals o 50% (ICs«). Generally, methanol-exmacts had lower ICs
than that of SPB-extracts (p<20.05). The application of jisogulan powder (JP) in salad dressing at 0%, 0.125%, 0.25%,
0.5% and 1% was demonstrated Decreases in L*®, 2®, and b* of salad dressing with increase in TP addition were
observed (p=0.05). Although the addition of JP affected on pH increased, but it sull was lower than 4.1 (Thai Industrial
Standard 1402-2540). For sensorial evaluation, salad dressing added with 1% TP showed the lowest score fior overall
likeness (pe20.05). This might be due to lower scores in appearance, color, odor, flavor, and texture likenesses s well as
‘bitter taste. The result indicated thar the taste of IP is limitation for food product development From the results, the
addition of TP at 0.25% can be recommended for 3 salad dreszing.

Egywords: Antiomidant sctivity, Gymostemmg petamiyilum, IC,, jiaogulan salsd dressing

1. Introduction

Tiaogulan (Gynistemma pemtaphyllum, Thunb) has been traditionally used as a food and tea in the
United States, China, and many other Asia countries (Wang and Luo, 2007; Xie et al, 2012; Ba et al.,
200%).The consumphion of jlacgulan has been mereased due to ewvidence from research indicating that
Jlacgulan may potenhally reduce the nizk of cardiovascular disease (Taomer et al., 1999), and may have
bypoglycemic (Yeo et al, 2008), anti-inflammatory (L, Haung, & Lin, 1993), anticancer (Chen et al.,
2009; Lu et al., 2008) and hepatoprotective activities (Chen ef al., 2009%), with little tocac effects (Attawish
et al., 2004; Schild et al, 2010). Also, polysacchande obtzmed from jiaogulan has atiracted great attention.
owing to its antitumor activities (Zhou et al., 2001), anti-gastric ulcer effect (Rujanawate et al., 2004),
immmme-maodulatory effect (Qian et al., 1998), antiowidant properties (Ca et al, 2005; Chi et al., 2012) and
treating hyperlipidenna (Biregitte et al., 1995). Jiaogulan has been consumed as a food and tea in Thailand
Several researches have reported that the consumphon of jlzogulan may reduce the nsk of cardiovascular
disease, and may have hypoglycaemnc, anh-mflanmtory, anticancer and hepatoprotective activitias.
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