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ABSTRACT

With the aims of obtaining the basic data for various product
development wusing Aloe vera, the anthraquinones content and the
antioxidant activity of Aloe vera leaves with different developmental stage
and different leaf parts were determined and the effect of cutting
direction and washing water temperature and dry period on
anthraquinones content and antioxidant activity of Aloe vera leaves were
evaluated in the study. Anthraquinones content of Aloe vera leaves was
higher when the leaf was older, and as for the contents by leaf parts, the
outer showed no difference, however in the whole leaf of mixture of
inner and outer, the content decreased from top to base. Anthraquinones
content did not show difference depending on washing water temperature,
and longitudinal cutting showed less content than transversal -cutting.
There was also no difference in anthraquinones contents depending on
dry period up to 7 days In room temperature. Antioxidant activity
increased with the developmental stage, but did not show any difference
depending on cutting direction, washing water temperature, and dry

period.
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Fig.1. Classification of developmental stage of leaves
with leaf color and bloom in Aloe vera.

“1, very mature; 2, mature; 3, slightly mature; 4, immature;
5, very immature.



Fig. 2. Schematic representation in sectioning three parts
of leaf with the second developmental stage.
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Fig. 3. Schematic representation of antioxidant analysis on PCR plate.
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Table 1. Anthraquinones content based on dry weight of leaves

with different developmental stage in Aloe vera.

Developmental stage” Content (%)
1 1.03 a’
2 1.09 a
3 0.71 b
4 043 ¢
2, 0.42 c
‘See Fig. 1.

*Means within a column followed by the same letter are Duncan's multiple

range test P < 0.05
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Fig. 4. Anthraquinones content based on dry weight of different
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“Means within a column followed by the same letter are Duncan's multiple

range test P < 0.05, Vertical bars represent means * standard error
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Table 2. Effect of cutting direction and washing water temperature
on the anthraquinones content based on dry weight of whole leaf

with the second developmental stage in Aloe vera.

Washing water
Cutting direction” ) Content (%)
temperature (C)

Longitude 10 0.66+0.09"
40 0.51+0.05
Transverse 10 0.42x0.06
40 0.43%+0.02

"Means within a cutting direction column followed by the same letter are
significantly different at P < 0.05

"Mean * standard error
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Table 3. Effect of dry period on the anthraquinones content based
on dry weight of whole leaf with the second developmental stage

in Aloe vera.

Dry period (days) Content (%)
0 07530 W°
1 0.80£0.09
3 8¢ E
7 0.99+0.21

“Mean * standard error
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Table 4. Antioxidant activity base on dry weight of leaves with

different developmental stage in Aloe vera.

Developmental stage” Antioxidant activity (%)
2 59.9 a’
3 o Jrb
4 45.8 bc
5) 39.4 c
‘See Fig. 1.

"Means within a column followed by the same letter are Duncan's
multiple range test at P < 0.05
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Table 5. Effect of cutting direction and washing water temperature
on the antioxidant activity based on dry weight of whole leaf with

the second developmental stage in Aloe vera.

Cutting Washing water o o
) ) . Antioxidant activity (%)
direction temperature (C)
Longitude 10 58.54+£9.92°
40 54.79+£6.35
Transverse 10 62.11+1.66
40 55.11+2.52

“Mean * standard error
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Table 6. Effect of dry period on the antioxidant activity based on
dry weight of whole leaf with the second developmental stage in

Aloe vera.

Dry period (days) Antioxidant activity (%)

0 59.7917.04°
1 59.94+6.88
3 61.24+8.82
by 63.85+6.69

‘Mean * standard error
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