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Abstract: The aim of this study was to investigate the effect of far infrared irradiation (FIR) on
nutraceutical compounds, viz. total phenolic content, total flavonoids, and antioxidant capacity,
of Angelica gigas Nakai (AGN). The FIR treatment was applied for 30 min with varied temperatures
of 120, 140, 160, 180, 200, 220, and 240 ◦C. Results showed that FIR increased total phenolic and
flavonoid content in AGN at 220 ◦C. The HPLC results revealed higher quantities of decursin
(62.48 mg/g) and decursinol angelate (41.51 mg/g) at 220 ◦C compared to control (38.70 mg/g,
27.54 mg/g, respectively). The antioxidant capacity of AGN was also increased at 220 ◦C, as measured
by 1,1-diphenyl-2-picrylhydrazyl (DPPH), ferric reducing antioxidant power (FRAP), and the
phosphomolybdenum (PPMD) method. A further increase of the FIR temperature caused a reduction
of compound content. In addition, the results also showed a strong correlation between phenolic
content and antioxidant properties of AGN powder. These findings will help to further improve the
nutraceutical profile of AGN powder by optimizing the FIR conditions.
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1. Introduction

Angelica gigas Nakai (AGN) is one of the most important traditional herbal medicinal plants
in Korea. AGN possesses abundant nutraceutical properties, with strong antioxidant capacity [1].
The roots of AGN contain coumarin derivatives decursin (D) and decursinol angelate (DA) [2] which
have several pharmacological properties such as anti-amnestic activity [3] anti-bacterial action [4],
anti-allergic effect [5], and anti-tumor activity [6]. AGN is mainly used for the treatment of menopausal
syndromes in Korea; therefore, it is called ‘female ginseng’ [7].

Plant bioactive compounds have a strong intermolecular covalent bond with large molecular
weight. This complex molecular structure makes them less functional [8]. Many methods, including
mechanical, chemical, and radiation approaches, are being employed to improve the plant antioxidant
profiles through the stretching and bending of molecules. Among those, far infrared irradiation
(FIR) is an efficient and convenient method to liberate the molecules from their complex crystalline
structure and reduce intermolecular energy [9]. FIR is a subdivision of the electromagnetic spectrum
which is used in the food processing industry to induced biological activities and prevent food quality
degradation [10].

FIR has the capacity to transfer heat through molecular vibration to the center of the materials
without degrading the constituent of the molecules. FIR cleaves covalent bonds and liberates
antioxidants such as phenolic acids, flavonoids, tannins, and carotenoids [7,10].
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It is reported that FIR increases the quantities of nutraceutical compounds, while improving
antioxidant property, anti-inflammatory, and inhibitory activity in the A549 Cell line in Chrysanthemum
indicum L. [11]. In particular, FIR enhances phenolic content and antioxidant capacity of buckwheat
flour [12], sprouting bean flour [13], citrus cack [14], and rice hull [15]. However, to the best of our
knowledge, there are no reports published on the effect of FIR on nutraceutical compounds in AGN.
Therefore, the objective of this study was to induce nutraceutical compounds and increase antioxidant
capacity through the application of FIR treatment in AGN powder.

2. Materials and Methods

2.1. Application of FIR Treatment and Preparation of AGN Extract

Angelica gigas Nakai (AGN) was purchased from Pyeongchang local market, Korea. AGN was
dried in an oven at 50 ◦C for 24 h and powdered using a grinder. The powder was meshed using a
200 µm sieve to obtain a uniform particle size of the powder. Two grams of powder were mixed with
4 mL of water in a glass petri dish and exposed to an FIR dryer (HKD-10; Korea Energy Technology,
Seoul, Korea) at 120, 140, 160, 180, 200, 220 and 240 ◦C for 30 min. Afterward, 1 g of the treated
powder and control sample (without FIR application) was suspended in 100 mL of 80% ethanol and
kept over-night in a shaker at room temperature. The extracts were filtered through Advantech 5B
filter paper (Tokyo Roshi Kaisha Ltd., Saitama, Japan) and dried using a vacuum rotatory evaporator
(EYLA N-1000, Tokyo, Japan) in 40 ◦C water bath to obtain crude extracts. The crude extracts were
freeze-dried to achieve a moisture content of <3–5%. Dried crude extracts were diluted using 80%
ethanol to prepare 1000 mg/L stock solution and kept at −20 ◦C for further analysis.

2.2. Estimation of Total Phenolic Content

Total phenolic (TP) content of FIR treated and control AGN samples were determined by the
Folin Ciocalteu assay [16]. In brief, a sample aliquot of 1 mL of extract (1 mg/mL) was added to a
test tube containing 0.2 mL of phenol reagent (1 N). The volume was increased by adding 1.8 mL of
deionized water and the solution was vortexed and left for 3 min for reaction. Furthermore, 0.4 mL of
Na2CO3 (10% in water, v/v) was added and the final volume (4 mL) was adjusted by adding 0.6 mL of
deionized water. The absorbance was measured at 725 nm after incubation for 1 h at room temperature.
The TP content was calculated from a calibration curve using gallic acid and expressed as mg of gallic
acid equivalent (GAE) per g dry weight (dw).

2.3. Determination of Total Flavonoid Content

The total flavonoid content (TF) content was quantified according to Ghimeray et al. [12] with
slight modifications. Shortly, a 0.5 mL aliquot of the sample (1 mg/mL) was mixed with 0.1 mL of
10% aluminum nitrate and 0.1 mL of potassium acetate (1 M) solution. To this mixture, 3.3 mL of
distilled water was added to make the total volume of 4 mL. The mixture was vortexed and incubated
for 40 min. The TF content was measured using a spectrophotometer (UV-1800 240 V, Shimadzu
Corporation, Kyoto, Japan) at 415 nm. The TF content was expressed as mg/g coumarin equivalents
on a dry weight basis.

2.4. HPLC Analysis of AGN Extract with or without FIR Treatments

An HPLC system (CBM-20A, Shimadzu Co, Ltd., Kyoto, Japan) with two gradient pump systems
(LC-20AT, Shimadzu), a C18 column (Kinetex, 100 × 4.6 mm, 2.6 micron, Phenomenex), an auto-sample
injector (SIL-20A, Shimadzu), a UV detector (SPD-10A, Shimadzu) and a column oven (35 ◦C, CTO-20A,
Shimadzu) were used to analyze D and DA. Solvent A was water with 0.4% formic acid, and solvent B
was acetonitrile. A gradient elution was used (0–15 min, 33–45% B; 15–30 min, 45–55% B; 30–40 min,
55–80% B; 40–45 min, 80–33% B). The flow rate was 1.0 mL/min, the injection volume was 10 µL,
and the detection wavelength was 329 nm. The standard samples for the D and DA analysis were
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prepared at concentrations of 10, 20, 40, 60 and 80 µg/mL. As D and DA are the main active ingredients
of the AGN therefore, they were separated and then quantified by HPLC.

2.5. Antioxidant Capacity Analysis

2.5.1. DPPH Free Radical Scavenging Capacity

The antioxidant capacity was determined on the basis of the scavenging activity of the stable 2,
2-diphenyl-1 picryl hydrazyl (DPPH) free radical according to methods described by Braca et al. [17].
The DPPH solution was prepared (5.914 mg of DPPH powder dissolved in 100 mL of methanol) to
maintain an absorbance range of 1.1–1.3 by spectrophotometer. Briefly, 1 mL of stock solution was
added to 3 mL of DPPH solution. The blank sample was prepared with 1 mL of distilled water
instead of stock extract in 3 mL of DPPH solution. The mixture was shaken vigorously and left to
stand at room temperature in the dark for 30 min. The absorbance was measured at 517 nm using
a spectrophotometer (UV-1800 240 V, Shimadzu Corporation, Kyoto, Japan). The percent inhibition
activities of the treated and control AGN samples were calculated against a blank sample using the
following equation:

Inhibition (%) = [(blank sample − extract sample)/blank sample] × 100.

2.5.2. Ferric Reducing Antioxidant Power Assay (FRAP)

The reducing power of the samples was estimated according to the FRAP assay as described by
Yu et al. [18]. In brief, 1 mL of stock solution (1 mg/mL) was mixed with 1 mL of 0.2 M phosphate
buffer maintaining a pH of 6.6. The mixture was then incubated at 50 ◦C for 20 min. After incubation,
1 mL of trichloro-acetic acid (TCA) was added to the solution and centrifuged at 3000 rpm for 10 min.
The collected supernatant was diluted with distilled water at 1:1 ratio. Finally, 0.25 mL of 0.1% ferric
chloride was added and the absorbance was measured at 700 nm by a spectrophotometer.

2.5.3. Phosphomolybdenum Method (PPMD)

The total antioxidant capacity of AGN stock solution (1 mg/mL) was assayed according to the
PPMD method described by Prieto et al. [19]. In brief, 1 mL of stock solution was added with 3 mL of
0.6 M sulfuric acid, 28 mM sodium phosphate and 4 mM ammonium molybdate solution. The reaction
mixture was incubated at 95 ◦C for 150 min. The absorbance of the mixture was measured at 695 nm
by spectrophotometer against a blank. The antioxidant capacity was expressed as the absorbance of
the sample.

3. Statistical Analysis

All data were expressed as mean ± SD of triplicate measurements. The obtained results were
compared among the different FIR temperature using a paired t-test in order to observe the significant
differences at the level of 5%. The paired t-test between the mean values of the treated samples and
control were analyzed by MINITAB (version 16.0).

4. Results and Discussion

4.1. Effect of FIR Irradiation on Total Phenolic and Flavonoid Contents of AGN Powder

Total phenolic and total flavonoid content of the FIR treated and control AGN was demonstrated
in Table 1. It is shown that total phenolic (22.65 mg/g) and total flavonoid content (7.87 mg/g)
was significantly increased at 220 ◦C of FIR treatment which is two times higher than of the control
(12.75 mg/g, 2.51 mg/g, respectively). In the same way, it is shown in Table 2 and Figure 1 that the
quantities of the main active ingredients decursin (62.48 mg/g) and decursinol angelate (41.51 mg/g)
were about two and 1.5 times higher at 220 ◦C than the control (38.70 mg/g, 27.94 mg/g, respectively).
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Table 1. Total phenolic (TP) and total flavonoid (TF) content of Angelica gigas Nakai treated by
FIR irradiation.

FIR Treatment TP (mg/g GAE dw) TF (mg/g CUE dw)

Control 12.75 ± 0.25 e 2.51 ± 0.07 c
120 ◦C 13.19 ± 0.26 d 2.60 ± 0.05 c
140 ◦C 13.54 ± 0.54 d 2.73 ± 0.11 c
160 ◦C 14.03 ± 0.28 d 2.76 ± 0.08 c
180 ◦C 17.75 ± 0.53 c 3.94± 0.07 c
200 ◦C 20.63 ± 0.41 b 5.21 ± 0.15 b
220 ◦C 22.65 ± 0.22 a 7.87 ± 0.14 a
240 ◦C 17.53 ± 0.35 c 5.55 ± 0.16 b

Each value is expressed as the mean ± SD (n = 3). Values labeled with different letters in a column are significantly
different (p < 0.05). GAE: gallic acid equivalent; CUE: coumarin equivalent; dw: dry weight.

Table 2. HPLC quantification of decursin and decursinol angelate content of A. gigas Nakai treated by
FIR irradiation.

FIR Treatment Decursin (mg/g dw) Decursinol Angelate (mg/g dw)

Control 38.70 ± 2.11 d 27.94 ± 1.28 c
120 ◦C 52.89 ± 1.89 c 32.05 ± 0.92 bc
140 ◦C 53.12 ± 1.55 b 32.14 ± 1.31 bc
160 ◦C 53.52 ± 1.05 b 32.28 ± 0.95 bc
180 ◦C 54.27 ± 1.59 b 33.51 ± 1.07 b
200 ◦C 55.01 ± 1.62 b 34.21 ± 0.99 b
220 ◦C 62.48 ± 2.38 a 41.51 ± 1.42 a
240 ◦C 56.32 ± 1.43 b 36.05 ± 1.32 b

Each value is expressed as the mean ± SD (n = 3). Values labeled with different letters in a column are significantly
different (p < 0.05).

It is stated that FIR is magnificently applied in the drying of various food materials [20]. FIR creates
internal heating via molecular vibration of the materials i.e., molecules absorb the radiation of certain
wavelengths and energy, causing excited vibration [21]. FIR significantly induced plant secondary
plant metabolites through the breakdown of a covalent bond of long-chain polymers [22]. Previous
studies observed that FIR application increased phenolic content in soybean sprout powder [13], rice
hull [15], ginseng, garlic, tomato, grapes, and onion [22]. In our study, the highest phenolic and
flavonoid compounds, including D and DA, were attained at 220 ◦C of FIR treatment. Since D and
DA have several pharmacological properties, therefore, FIR would be a suitable stimuli to enhance
these compounds.

Previously, Ghimeray et al. [12] obtained the highest quantities of total phenols, total flavonoids,
and quercetin content of buckwheat at 120 ◦C for 60 min of the FIR treatment. On the other hand,
Azad et al. [13] observed the highest phenolic and isoflavonoid content in soybean sprout powder at
120 ◦C with an exposure time of 120 min. In our study, the bioactive compounds content decreased as
the FIR temperature was increased. The FIR treatment at 220 ◦C found to be more adventurous in this
study. However, Adak et al. [23] showed that the content of phenolic compounds and anthocyanins in
strawberries was reduced when the FIR temperature was above 80 ◦C. Therefore, it might be assumed
that the optimum temperature and exposure time of the FIR depends on the plant materials.
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Figure 1. HPLC chromatogram of decursin and decursinol angelate of control (above) and treated
AGN at 220 ◦C (down).

4.2. Effect of FIR Irradiation on Antioxidant Capacity of AGN Powder

Plant bioactive compounds have an enormous antioxidant capacity due to their redox properties
which allow them to act as reducing agents, hydrogen donators, metal chelators and single oxygen
quenchers [24].

The effect of FIR on the free radical antioxidant capacity of the AGN powder was measured
by the DPPH, FRAP and PPMD method. DPPH is a stable free radical compound widely used
to test the free radical scavenging ability of various materials [25]. FRAP measures the reducing
potential of an antioxidant reacting with a ferric tripyridyltriazine complex, producing a colored
ferrous tripyridyltriazine. PPMD is based on the reduction of Mo (VI) to Mo (V) by the sample analyte
and the subsequent formation of a green phosphate/Mo(V) complex [19].

It was shown that the antioxidant capacity of the AGN was increased by FIR treatment.
Antioxidant capacity was found to be two times higher at 220 ◦C (79%) of FIR compared to control
(37%), according to the DPPH analysis. In the FRAP method, antioxidants cause the reduction of
the Fe3+/ferricyanide complex to the ferrous form and activity is measured as the increase in the
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absorbance at 700 nm. In this assay, the yellow color of the test solution changes to various shades
of green and blue depending on the reducing power of antioxidant samples [26]. In FRAP assay,
the absorbance was three times higher at 220 ◦C of FIR treatment compared to control. On the other
hand, the absorbance was four times higher in treated AGN at 220 ◦C compared to control measured
by PPMD. The reducing power of the treated sample increased with increasing concentrations in
a strongly linear manner. It is clearly shown that antioxidant properties of the AGN powder were
increased at 220 ◦C FIR in all analytical methods i.e., DPPH, FRAP, and PPMD (Figures 2–4).

Antioxidants 2018, 7, x FOR PEER REVIEW  6 of 9 

PPMD. The reducing power of the treated sample increased with increasing concentrations in a 
strongly linear manner. It is clearly shown that antioxidant properties of the AGN powder were 
increased at 220 °C FIR in all analytical methods ie., DPPH, FRAP, and PPMD (Figures 2–4). 

 
Figure 2. DPPH free radical scavenging activity of A. gigas Nakai treated by FIR irradiation. Each 
value is expressed as the mean ±SD (n = 3). Different lowercase letters within the row indicate 
significant differences (p <0.05) according to ANOVA. FIR: far infrared irradiation. 

 
Figure 3. Reducing power of A. gigas Nakai treated by FIR irradiation (FRAP assay). Values are the 
mean ±SD (n = 3). Different lowercase letters within the row indicate significant differences (p <0.05) 
according to ANOVA. FIR: far infrared irradiation. 

0

10

20

30

40

50

60

70

80

90

Control 120°C 140°C 160°C 180°C 200°C 220°C 240°C

D
PP

H
 s

ca
ve

ng
in

g 
ca

pa
ci

ty
 (%

)

FIR temperature 

a

bb

c
cccc

0

0.2

0.4

0.6

0.8

1

1.2

1.4

Control 120°C 140°C 160°C 180°C 200°C 220°C 240°C

A
bs

oe
ba

nc
e 

at
 7

00
 n

m

FIR temperature

a

b
b

ccccc

Figure 2. DPPH free radical scavenging activity of A. gigas Nakai treated by FIR irradiation. Each value
is expressed as the mean ± SD (n = 3). Different lowercase letters within the row indicate significant
differences (p <0.05) according to ANOVA. FIR: far infrared irradiation.
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Figure 4. Total antioxidant capacity of A. gigas Nakai treated by FIR irradiation (PPMD assay). Values
are the mean ± SD (n = 3). Different lowercase letters within the row indicate significant differences
(p <0.05) according to ANOVA. FIR: far infrared irradiation.

Previous studies showed that FIR increased the antioxidant capacity of plant food materials [12,13,15].
It was also reported that total phenolic content and antioxidant capacity has a highly significant linear
correlation [23]. The increases in antioxidant activity of treated samples is due to the increase of the
total polyphenol and flavonoid compounds [27].

It is reported that D and DA are not directly correlated to the total antioxidant capacity in AGN;
however, the increased content of D and DA improve the pharmacological profile [27]. Significant
correlations between the content of total phenolic compounds and antioxidant capacity (R2 = 0.852)
were observed in this study (Figure 5), and are supported by the findings of Cai et al. [28] and
Djeridane et al. [29].

Antioxidants 2018, 7, x FOR PEER REVIEW  7 of 9 

 
Figure 4. Total antioxidant capacity of A. gigas Nakai treated by FIR irradiation (PPMD assay). Values 
are the mean ±SD (n = 3). Different lowercase letters within the row indicate significant differences  
(p <0.05) according to ANOVA. FIR: far infrared irradiation. 

Previous studies showed that FIR increased the antioxidant capacity of plant food materials 
[12,13,15]. It was also reported that total phenolic content and antioxidant capacity has a highly 
significant linear correlation [23]. The increases in antioxidant activity of treated samples is due to 
the increase of the total polyphenol and flavonoid compounds [27]. 

It is reported that D and DA are not directly correlated to the total antioxidant capacity in AGN; 
however, the increased content of D and DA improve the pharmacological profile [27]. Significant 
correlations between the content of total phenolic compounds and antioxidant capacity (R2 = 0.852) 
were observed in this study (Figure 5), and are supported by the findings of Cai et al. [28] and 
Djeridane et al. [29].  

 
Figure 5. Linear regression between total phenolic content and antioxidant capacity (DPPH assay). 

5. Conclusions  

Our results have demonstrated that FIR should be considered as suitable stimuli to enhance 
nutraceutical compounds and preserved antioxidant properties in AGN powder. The optimum FIR 
condition obtained for AGN is at 220 °C for 30 min. A significant linear correlation was found 

0

0.1

0.2

0.3

0.4

0.5

0.6

0.7

0.8

0.9

1

Control 120°C 140°C 160°C 180°C 200°C 220°C 240°C

A
bs

or
ba

nc
e 

at
 6

95
 n

m

FIR temperature 

a

c

b

d

e
eee

y = 4.388x - 20.77
R² = 0.852

0

10

20

30

40

50

60

70

80

90

0 5 10 15 20 25

D
PP

H
 a

nt
io

xi
da

nt
 c

ap
ac

ity
 (%

)

Total phenolic content (mg/g dw)

Figure 5. Linear regression between total phenolic content and antioxidant capacity (DPPH assay).



Antioxidants 2018, 7, 189 8 of 9

5. Conclusions

Our results have demonstrated that FIR should be considered as suitable stimuli to enhance
nutraceutical compounds and preserved antioxidant properties in AGN powder. The optimum FIR
condition obtained for AGN is at 220 ◦C for 30 min. A significant linear correlation was found between
phenolic content and antioxidant properties of AGN. In the current study, only FIR temperature is
optimized; however, duration of FIR treatment needs to be optimized in order to attain the highest
content of nutraceutical properties from AGN powder.

Author Contributions: M.O.K.A., analyzed data and wrote the manuscript, J.P.P. performed the experiment,
C.H.P. revised the manuscript and D.H.C. designed and supervised the study.

Funding: This study was supported by a research grant from Kangwon National University, 2016. (Grant
No. 520160107).

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Son, S.H.; Kim, M.J.; Chung, W.Y.; Son, J.A.; Kim, Y.S.; Kim, Y.C.; Kang, S.S.; Lee, S.K.; Park, K.K. Decursin and
decursinol inhibit VEGF-induced angiogenesis by blocking the activation of extracellular signal-regulated
kinase and c-Jun N terminal kinase. Cancer Lett. 2009, 280, 86–92. [CrossRef]

2. Ahn, K.S.; Sim, W.S.; Lee, I.K.; Seu, Y.B.; Kim, I.H. Decursinol angelate: A cytotoxic and protein kinase C
activating agent from the root of Angelica gigas. Planta Med. 1997, 63, 360–361. [CrossRef] [PubMed]

3. Kim, D.H.; Jung, W.Y.; Park, S.J.; Kim, J.M.; Lee, S.J.; Kim, Y.C.; Ryu, J.H. Antiamnesic effect of ESP-102 on
Ab1-42-induced memory impairment in mice. Pharmacol. Biochem. Behav. 2010, 97, 239–248. [CrossRef]
[PubMed]

4. Lee, S.; Lee, Y.S.; Jung, S.H.; Shin, K.H.; Kim, B.K.; Kang, S.S. Anti-tumor activities of decursinol angelate
and decursin from Angelica gigas. Arch. Pharm. Res. 2003, 26, 727–730. [CrossRef] [PubMed]

5. Joo, S.S.; Park, D.S.; Shin, S.H.; Jeon, J.H.; Kim, T.K.; Choi, Y.J.; Lee, S.H.; Kim, J.S.; Park, S.K.; Hwang, B.Y.; et al.
Anti-allergic effects and mechanisms of action of the ethanolic extract of Angelica gigas in dinitrofluorobenzene
induced inflammation models. Environ. Toxicol. Pharmacol. 2010, 30, 127–133. [CrossRef] [PubMed]

6. Ahn, Q.; Jeong, S.J.; Lee, H.J.; Kwon, H.Y.; Han, I.; Kim, H.S.; Lee, H.J.; Lee, E.O.; Ahn, K.S.; Jung, M.H.; et al.
Inhibition of cyclooxygenase-2-dependent surviv in mediates decursin-induced apoptosis in human
KBM-5myeloid leukemia cells. Cancer Lett. 2010, 298, 212–221. [CrossRef]

7. Sarker, S.; Naharl, D. Natural medicine: The genus Angelica. Curr. Med. Chem. 2004, 11, 1479–1500.
[CrossRef] [PubMed]

8. Khoddami, A.; Wilkes, M.A.; Robert, T.H. Techniques for analysis of plant phenolic compounds. Molecules
2013, 18, 2328–2375. [CrossRef]

9. Peleg, H.; Naim, M.; Rouseff, R.L.; Zehavi, U. Distribution of bound and free phenolic acids in oranges
(Citrus sinensis) and grapefruits (Citrus paradise). J. Sci. Food Agric. 1991, 57, 417–426. [CrossRef]

10. Krishnamurthy, K.; Khurana, K.; Jun, S.; Irudayaraj, J.; Demirci, A. Infrared heating in food processing:
An overview. Compr. Rev. Food Sci. Food Saf. 2008, 7, 2–13. [CrossRef]

11. Kim, W.W.; Ghimeray, A.K.; Wu, J.C.; Eom, S.H.; Lee, B.G.; Kang, W.S.; Cho, D.H. Effect of far infrared
drying on antioxidant property, anti-inflammatory activity, and inhibitory activity in A549 Cells of Gamguk
(Chrysanthemum indicum L.) flower. Food Sci. Biotechnol. 2012, 21, 261–265. [CrossRef]

12. Ghimeray, A.K.; Sharma, P.; Hu, W.; Cheng, W.; Park, C.H.; Rho, H.S.; Cho, D.H. Far infrared assisted
conversion of isoflavones and its effect on total phenolics and antioxidant activity in black soybean seed.
J. Med. Plants Res. 2013, 7, 1129–1137.

13. Azad, M.O.K.; Kim, W.W.; Park, C.H.; Cho, D.H. Effect of artificial LED light and far infrared irradiation on
phenolic compound, isoflavones and antioxidant capacity in soybean (Glycine max L.) sprout. Foods. 2018, 7,
174. [CrossRef] [PubMed]

14. Jeong, S.M.; Kim, S.Y.; Kim, D.R.; Jo, S.C.; Nam, K.C.; Ahn, D.U. Effect of heat treatment on antioxidant
activity of citrus peels. J. Agric. Food Chem. 2004, 52, 3389–3393. [CrossRef] [PubMed]

15. Lee, S.; Kim, J.; Jeong, S.; Kim, D.; Ha, J.; Nam, K.; Ahn, D. Effect of far-infrared radiation on the antioxidant
activity of rice hulls. J. Agric. Food Chem. 2003, 51, 4400–4403. [CrossRef] [PubMed]

http://dx.doi.org/10.1016/j.canlet.2009.02.012
http://dx.doi.org/10.1055/s-2006-957701
http://www.ncbi.nlm.nih.gov/pubmed/9270380
http://dx.doi.org/10.1016/j.pbb.2010.08.005
http://www.ncbi.nlm.nih.gov/pubmed/20728465
http://dx.doi.org/10.1007/BF02976682
http://www.ncbi.nlm.nih.gov/pubmed/14560921
http://dx.doi.org/10.1016/j.etap.2010.04.007
http://www.ncbi.nlm.nih.gov/pubmed/21787642
http://dx.doi.org/10.1016/j.canlet.2010.07.007
http://dx.doi.org/10.2174/0929867043365189
http://www.ncbi.nlm.nih.gov/pubmed/15180579
http://dx.doi.org/10.3390/molecules18022328
http://dx.doi.org/10.1002/jsfa.2740570312
http://dx.doi.org/10.1111/j.1541-4337.2007.00024.x
http://dx.doi.org/10.1007/s10068-012-0034-0
http://dx.doi.org/10.3390/foods7100174
http://www.ncbi.nlm.nih.gov/pubmed/30360363
http://dx.doi.org/10.1021/jf049899k
http://www.ncbi.nlm.nih.gov/pubmed/15161203
http://dx.doi.org/10.1021/jf0300285
http://www.ncbi.nlm.nih.gov/pubmed/12848517


Antioxidants 2018, 7, 189 9 of 9

16. Singleton, V.L.; Rossi, J.A. Colorimetry of total phenolics with phosphor molybdic-phosphotungstic acid
reagents. Am. J. Enol. Vitic. 1965, 16, 144–458.

17. Braca, A.; Fico, G.; Morelli, I.; Simone, F.; Tome, F.; Tommasi, N. Antioxidant and free radical scavenging
activity of flavonol glycosides from different Aconitum species. J. Ethnopharmacol. 2003, 8, 63–67. [CrossRef]

18. Yu, L.; Zhao, M.; Wang, J.S.; Cui, C.; Yang, B.; Jiang, Y.; Zhao, Q. Antioxidant, immunomodulatory and
anti-breast cancer activities of phenolic extract from pine (Pinusmassoniana Lamb) bark. Innov. Food Sci. Emerg.
Technol. 2008, 9, 122–128. [CrossRef]

19. Prieto, P.; Pineda, M.; Aguilar, M. Spectrophotometric quantitation of antioxidant capacity through the
formation of a phosphomolybdenum complex: Specific application to the determination of vitamin E.
Anal. Biochem. 1999, 269, 337–341. [CrossRef] [PubMed]

20. Sandu, C. Infrared radiative drying in food engineering: A process analysis. Biotechnol. Prog. 1986, 2, 109–119.
[CrossRef] [PubMed]

21. Meeso, N. Far-infrared heating in paddy drying process. In New Food Engineering Research Trends;
Urwaye, A.P., Ed.; Nova Science Publishers, Inc.: New York, NY, USA, 2008; pp. 225–256.

22. Eom, S.H.; Park, H.J.; Seo, D.W.; Kim, W.W.; Cho, D.H. Stimulating effects of far infra-red ray radiation on
the release of antioxidative phenolics in grape berries. Food Sci. Biotechnol. 2009, 18, 362–366.

23. Adak, N.; Heybeli, N.; Ertekin, C. Infrared drying of strawberry. Food Chem. 2017, 219, 109–116. [CrossRef]
[PubMed]

24. Piluzza, G.; Bullitta, S. Correlations between phenolic content and antioxidant properties in twenty-four
plant species of traditional ethnoveterinary use in the Mediterranean area. Pharm. Biol. 2011, 49, 240–247.
[CrossRef] [PubMed]

25. Sakanaka, S.; Tachibana, Y.; Okada, Y. Preparation and antioxidant properties of extracts of Japanese
persimmon leaf tea (kakinohacha). Food Chem. 2005, 89, 569–575. [CrossRef]

26. Prasad, K.N.; Yang, B.; Dong, X.; Jiang, G.; Zhang, H.; Xie, H.; Jiang, Y. Flavonoid contents and antioxidant
activities from Cinnamomum species. Innov. Food Sci. Emerg. Technol. 2009, 10, 627–632. [CrossRef]

27. Lee, K.K.; Oh, Y.C.; Cho, W.K.; Ma, J.Y. Antioxidant and anti-inflammatory activity determination of
one hundred kinds of pure chemical compounds using offline and online screening HPLC assay. Evid.
Complement. Altern. Med. 2015, 165457. [CrossRef]

28. Cai, Y.Z.; Luo, Q.; Sun, M.; Corke, H. Antioxidant activity and phenolic compounds of 112 Chinese medicinal
plants associated with anticancer. Life Sci. 2004, 74, 2157–2184. [CrossRef]

29. Djeridane, A.; Yousfi, M.; Nadjemi, B.; Boutassouna, D.; Stocker, P.; Vidal, N. Antioxidant activity of some
Algerian medicinal plants extracts containing phenolic compounds. Food Chem. 2006, 97, 654–660. [CrossRef]

© 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.1016/S0378-8741(03)00043-6
http://dx.doi.org/10.1016/j.ifset.2007.06.006
http://dx.doi.org/10.1006/abio.1999.4019
http://www.ncbi.nlm.nih.gov/pubmed/10222007
http://dx.doi.org/10.1002/btpr.5420020305
http://www.ncbi.nlm.nih.gov/pubmed/20568203
http://dx.doi.org/10.1016/j.foodchem.2016.09.103
http://www.ncbi.nlm.nih.gov/pubmed/27765205
http://dx.doi.org/10.3109/13880209.2010.501083
http://www.ncbi.nlm.nih.gov/pubmed/21323476
http://dx.doi.org/10.1016/j.foodchem.2004.03.013
http://dx.doi.org/10.1016/j.ifset.2009.05.009
http://dx.doi.org/10.1155/2015/165457
http://dx.doi.org/10.1016/j.lfs.2003.09.047
http://dx.doi.org/10.1016/j.foodchem.2005.04.028
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Application of FIR Treatment and Preparation of AGN Extract 
	Estimation of Total Phenolic Content 
	Determination of Total Flavonoid Content 
	HPLC Analysis of AGN Extract with or without FIR Treatments 
	Antioxidant Capacity Analysis 
	DPPH Free Radical Scavenging Capacity 
	Ferric Reducing Antioxidant Power Assay (FRAP) 
	Phosphomolybdenum Method (PPMD) 


	Statistical Analysis 
	Results and Discussion 
	Effect of FIR Irradiation on Total Phenolic and Flavonoid Contents of AGN Powder 
	Effect of FIR Irradiation on Antioxidant Capacity of AGN Powder 

	Conclusions 
	References

