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

We investigafed 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 systéms
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, f-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.
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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 0mega—3 fatty acid content, providing godd’ aﬁtioxidant,

antiglycation and antimicrobial activities.





