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Abstract

This research aims to study the appropriate drying condition and extraction solvent
for extracting protein and antioxidants from the porcine placenta. Three levels of drying
temperature were used in this study which were 50, 60 and 70°C, the result shows that the best
drying condition for porcine placenta was 70°C for 4 hours because this condition provided
the least drying time and the lowest moisture content of porcine placenta (3.80+3.36% dry
basis). After that, the fresh and dried porcine placenta were extracted by using three solvents
which were deionized water (DI), phosphate buffered saline (PBS) and hexane. The efficiency of
extraction was investigated by measuring the crude protein and antioxidant of the porcine
placenta. It was found that there was no protein and antioxidant in fresh and dried porcine
placenta extracted by hexane. However, the protein was found as 0.05+£0.01 and 0.04+0.01 mg
of bovine serum albumin/100 mg fresh for fresh porcine placenta and 0.12+0.030 and
0.07+0.016 mg of bovine serum albumin/100 mg fresh for dried porcine placenta extracted by
DI and PBS, respectively. In additional, the antioxidant was found as 1.13+0.03 and 1.29+0.04 mg
of trolox/100 mg fresh for fresh porcine placenta and 3.37+0.02 and 3.59+0.01 mg of trolox/100

mg fresh for dried porcine placenta extracted using DI and PBS, respectively.
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a4 uenniaudfiawvosanie gauludae
F95luU Oxytocin Wagas Cortisone, Interferon,
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2. 53 UBUI59Y
AsAnuiuyassdeuisive (Research
Methodology) u 2 du laun n1sAnwanty
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nsfnwansazarsimnzailunisadiasngns

fis18azideneadl

2.1 Mmsfnwanazivangaslunisausn

ans

Tudupoudifunianiousngnslieylu
anmezisnzauneunsthlladn lnenSeuifie
UseAnEAInTeEnIneansannansaInInansaniy
INANTOUWIY MIwTEUiIRETNgNTvItAeL1sn
gnsanludsneludeunaslse (NaCl), 0.9% [8]
waztaven evdaiionuazdensonaunini
awfianidla [5] Mntuhsnanslumuduiudng
YaUszaa 1-2 wufues dususnansaniu
TaeFBnsududaiigamadl -4 esmwaiBoa drusn
ansouwistusieulnehsnansaniivulUouus
figauundl 50, 60 uaz 70 BsmwalTYa sogeu
aufou (fu BD53 Bve BINNER Uszvagesuil)
Tusewinmseutiuldindiegasnansoonunds
dwiingn 9 30 Wit aundhwiinasiituiinua
thaindidaldifiothlurinsninisdsunlag
thuinuagautusgninaniseuuis (Drying
Curve) Iniuthangnseuurisluunanuunadae
w3nsilu (§u HR-2068 B4 PHILIPS Usewnalye)
yhmstufisedu 5 w1 il uazBemuns
ussggenleesdaninudahluifvlulogaanuiy

(Desiccator)

2.2 NSANEINTZUIUNITANATNENS
WIBUWBUATINAISNSANARITETazaY 3

i lduA 1) hiusienlessu (Deionized Water:

DN [5], [7], [9], [10] 2) asazatsinaeanodine

Tawles (PBS) Aududu 0.1 Tuand FuwSewain
ansUsznousialuidl NaCl 8 n$u Na HPO -12H O
2.9 N3y, KH,PO, 0.2 n3u waz KCL 0.2 NSy Usu
ArmIdunsa-lua (pH) windu 7.4 wausu
USueslidu 1 8ns (8], [1] way 3) ansavaiy
g (Hexane) [11] mm?uﬁﬁﬂqmamﬁl,mhﬁd
m‘vﬁﬂ'riazmaﬂfwLL%@Iﬂﬂégdﬁaﬁﬁgmmﬁﬁm uan
vhantusheieiestiu (§u HR-2068 B4e PHILIPS
Ustnelng) 32U 5 i 1 1d 9nduthsnans
amﬁﬂuuﬁaLLagiﬂqﬂsaULLﬁmﬂdl:‘f']u 3 @i 9
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(51 WNE14 %0 MEMMERT Uszinatgosud)
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2.3 n15aAszusulUsiu (Crude
Protein) §78388173 (Lowry Method)
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ulfate 19%) Wauny Lovvry B (CuSO 5H,0 4%)
Iuammmu 100 : 1 ditew3en Lowry C 9nndunii
asatmansnansiileun 50 lalasans vinufAsen
U Lowry C U3unas 150 lulasdns 1 25 o9
wadea el 15 Wit 91ntuiin Folincocalteu



RMUTP Research Journal, Vol. 13, No. 2, July-December 2019 17

Reagent 25% U3unau 50 lulasans waaldniu
YRS 25 esmiwaiBua Mald 45 wnit an
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2.4 MTIATITVONSATUBYYABETEARY
3% ABTS (2,2’-azinobis-[3-
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acid]) assay
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A Tegandunaiiruieiadu 600 uily
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Faifu ansfifiqvissnuoyyadasyge axldasavane
14if1d wavansazane ABTS '+ imnmidud 7 fad
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2.45 fiadluans vuluiiiin fgaumnfivies iuan
12-16 Hlasneuldiujazer Tudeansdae
ton1uea (Ethanol) 95% nault aulé absorbance
~ 0.70+0.02 9ntuwanaisavaly ABTS +
USu 2 daddns uazaisazatgfiegis 50
lulpsdns Uudunan 6 il wazihluindgandu
wasfiaueedy 720 uilumns Tagdunans
Waruuasesansazany ABTS + andideeui
Julifid/avasuarAuinmuinnauesanseu
PONTNTUTBIANITATARIBE199INNTININATFIU
Inaend (Trolox) laUSunaansiueyyadase

Tuasadalumiieiiadniuvesinasnd (mg va9
Trolox) [13]

3. wamiﬁﬂmuazaﬁﬂiwwa
nan1sAnwILavenUTerawUseendu 2
g1 lauA Han1sANWIAN1IEAITEULIY LaYka
msAnwansazareivnzadlunsatalusiuLes
aﬁaaﬂqwéﬁ’ma%a@aiz
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SanluiiinTanfiton Swilvanutuanasedied 4
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q q
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grudeon auddu [14] wenaintudawuiag
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4 HFludaednsnseuuiedesasnissemeth
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N150UAIBUNYI 70 derwalTyd UAggn
JRIRNNABANTIENTOUAILRUNYT 60 wag 50
DIFLATYE MUSIAU NAMABENIZNITOUAIY
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100
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gﬂﬁ 3

MIINITOULIIVBITNGNTOULIA
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g
Mgaunail 50, 60 uag 70 psrwAITYA

q

3.2 wan1sAnwInTsanalusaunazans
oanaVsRUoYYABHIEININGNS
Turuiseilavinisafelusiu (Crude

Protein) LLazaﬁaaﬂqw’ﬁgﬂﬁa’huay;ﬂaaaﬁz

(Antioxidant) lusnansanUSeuiisuiusnansums

fruansazane 3 via ldun tusidanlessy

asazauindeneaatviies uag Lenwu Naves

Uszansamnisafadualdanndesaziumin

yesansTanaldnetuinansiaty (Geyield) waz

nMsieTgiUSnalsiunazanseengys

3.2.1 Sovazualavaimsanasngns (%yield)

Sovazuatild (%yield) vosmsanasnansan
wazuaannmsldansazates 3 v wansly
A15199 1 wusngnIuAslAUSIIMEnsanagand
iﬂqmafﬂiunﬂamwmﬁaﬁmﬁ’wmiazawﬁu’a 3
wiln uavansazanedianaléigeanie Phosphate
Buffered Saline (PBS Buffer) laan5easnalavas
n15afin (% yield) wnnmsatasetUsAan
looau (DI water) uazlanwy (Hexane) AUEIAU
TnedlAnspeasualawiniusovay 7.48 3.20 uay
Jovay 0.60 lagana (%w/w) MUaIRU d1sU
nsanaINan wag 53.50, 41.70 wag 5.00 Ingua
(%w/w) MUEIRU ENMSUNITANATALIAS

A15°99 1 Sevazuadila (%yield) v9sn15ain
INANTANUAZ U

% yield (Yow/w)

Solvents fresh placenta dried placenta
DI water 3.20 41.70
PBS 7.48 53.50
Hexane 0.60 5.00




20 2135153V INITUSL IV uns.wszuas U 13 aUuil 2 nsngIAu-su21AN 2562

3.2.2 Han153tAs18M USUalusiu (Crude
Protein)
nyiesgvivsinalusivlusnans dwsu

AT TA3%a173 (Lowry Method) nanisanwn

wamasaguil ¢ angunulinuUnalusiuly

fegesnansiadnseasazateioniuu (Hexane)
wsluegesnanuazsnuis lesanansazans
wnisuduivhazagldfidalnedulng Wadn
ihifuanfitlugramnssuemns uwilushudy
arsavanefitaiavangldiluihIeilsldanns
aftmeenuldmsiensu utasazaneisan
loaau (Deionized Water: DI) wag @savany
indonealadwines (Phosphate Buffered

Saline: PBS) asnsaarinlusiusenuainsnansle

Ingnuansaindiuiunadusiuwingu 0.05£0.013

wag 0.04+0.009 Tadnsuvedluiudsudayiiuse

100 fadnTuvessnan AuaPudmiUINEn Wag

0.120.030 Wa 0.07+0.016 fadnTuvasluIugsy

dayiuse 100 Tadniuvessnan auaaudmiu

snutis nanldransazanethusannlessu (OI)

ansolfiduasazaeililunsadalusilusn

ansla uaransainvnsnansuisliivsunalysiiu

FINIETANNININGNTAAUTENIN 2 111 Ul

agdlsfmuluseaddenuitsngnsouwis (eu

shegamil 100 sarmwals Uiy 8 dlug) 7

giluilpadniiusinalusiudesay 84.50 gendisn

ansan 4 win FesnaniiuTinalusiuiesas 21.12

[18] wagsNgNIauLN(eUMEdoUaNTaUgMUNI

60 waz 90 asmwaBya Uy 12 Halus) Tl

lUsAuTesng 76.24+3.279 uag 78.88+2.949 A

10U Begansnansandiiuiinauanutuiesas

79.26 gnulen fi 5 Wi lnesnanilusunalusiiu

Josag 14.41 [14] uanainisanalusiuainsngns

e safnfifiuiunalusiutesnituiunm
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