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Abstract: In order to explore the development and application of edible dock, the main nutrients and functional components
contents were measured, and the antioxidant and hypoglycemic activities were evaluated by measuring the free radical
scavenging ability, reducing power and a-glucosidase inhibitory of extract from edible dock. The results showed that the
value of total protein reached about 34.70 mg/100 mg (dry weight), the ratios of essential amino acids and medicinal amino
acids to total amino acids were respectively 45% and 65%, and the score of amino acid ratio coefficient (SRC) was over 68,
indicating that the edible dock was a kind of plant of high nutritional value. The contents of total phenol, total flavonoid and
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the specific activity of superoxide dismutase were 11.35 mg GAE/g (dry weight), 3.56 mg RE/g (dry weight) and

15.24+3.40 U/mg pro, respectively. Malic acid and oxalic acid were the main organic acid in edible dock (~89.24%). The

values corresponding to the extract concentration required to scavenge 50% (ICy) of 1,1-diphenyl-2-picrylhydrazyl (DPPH)

free radical and 2,2-azino-bis-(3-ethylbenzothiazoline-6-sulphonic acid) (ABTS) free radical were respectively 0.465 mg/mL

and 0.066 mg/mL, and the extract concentration providing reducing power (absorbance) of 0.5 (IC, 5) was about 0.528 mg/mL,

which indicated that the edible dock possessed good antioxidant activity. Moreover, the extract of edible dock significantly

inhibited a-glucosidase activity in experimental ranges, thus proving its favorable hypoglycemic activity. The above results

can enrich the scientific research of edible dock and provide the theoretical foundation for its further development and

utilization.
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2.1.3 AV BrrEhiga YL SR iE 1 Rr
TRNo R FH SRR (S ARSI AR 281 DU AT HILAR, 43
FAEHLR | FLBR . AT R AN BRFARR, Horp SRR
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Table 3 Comparison of RAA, RC and SRC of essential amino acids in edible dock and other plants

LIEISE 3 28 Thr Val Met+Cys Ile Leu Phe+Tyr Lys SRC
P RAA 112 124 0.41 127 144 1.48 1.53 o5
RC 0.92 1.02 0.34 1.05 1.19 122 1.26 '
" RAA 0.93 135 0.16 139 127 1.02 0.95
e A [19]
R RC 0.92 133 0.15 1.38 126 1.01 0.94 38.19
. RAA 0.73 0.64 0.77 0.84 0.81 0.97 1.08
K 83.56
RC 0.88 0.77 0.93 1.01 0.98 117 1.30
- RAA 0.42 0.26 0.38 0.25 0.39 0.63 0.46 .
RC 0.86 0.91 0.86 0.97 0.96 1.68 0.75
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Fig.2 DPPH radical scavenging ability of edible dock
extract (a) and ascorbic acid (b)

7

//

100

B (=) [es]
S (=3 (=]
T T T

ABTS H HIIEIE R (%)
Y
S

0.05 0.10  0.15 020 025

0.00
¥ (mg/mL)
(a) MR

100 - i
S 1/
% 60 | /
b /
- L
= 40 /1
Z e
& 20f
<

0 s . s . . .
0.000 0.002 0.004 0.006 0.008 0.010 0.012
HeFE (mg/mL)
(b) LI IR
K3 g R IR (a) FIHTIR LR (b) 1Y ABTS
F S R e
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Fig.4 Reducing power of edible dock extract (a) and
ascorbic acid (b)
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A B T IR AR SR BE i TR R R, R
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0.057 mg/mL) . M E M BRI U E N 2 mg/mL
Bk, HOXF o8 28 B s P P 1 23R 248 78%, 5BAT
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P BB EC T o 48 2 T P P 0 ) 3 Ay BT < U
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BRI XS o 78 2R B TR T P P 4O ) AR 24 S i
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Fig.5 Inhibitory activity against a-glucosidase of edible dock
extract and acarbose
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