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Effect of Potassium Iodate on Antioxidant Capacity of Dunaliella Salina
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Abstract: The marine medicinal plant dunaliella salina was used as a material. The effect of potassium iodate on its anti-
oxidant and free radical scavenging capacity was studied. When the dunaliella salina was cultured in medium with potassium
iodate for ten days, the contents of flavonoid, beta-carotene and vitamin E were increased. The increase level of flavonoid
contents was the highest when treated with 4.0 g/L potassium iodate (126.3% of the control) . The beta-carotene content and
vitamin E content were the largest when treated with 0.4 g/L potassium iodate. They were 121.6% and 126.7% of the control
respectively. The scavenging capacity of Dunaliella salina extract to O, - and -OH free radicals was also increased by ex-
ogenous potassium iodate. The scavenging capacity was the largest when the alga was cultured in medium containing 0.4 g/L
potassium iodate. These results indicated that the antioxidant capacity of dunaliella aalina was increased by exogenous po-
tassium iodate.
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in dunaliella salina

2.3 MR EANEEZ ESENZN

AP 3 AT DL il MR T U A T, RS
IEARNMEE R B R e, R T v
JER 0.4 g/L BHARIEKAE, XTI 126.7%. M5
W 25 TR S e VA B A B s, BRI AR B
ST RRAR , YR TR R R 1.0 g/L I, BEiR
ILEAEZR E & bl B 94.7%.

11

—_
(=]

Ak KEF Y (mg-g ™)

0 02 04 06 08 1.0 12
AR B ek e/ (- 1)

E3 sEgsaxtKEREEER ERENTN
Fig. 3 Effect of potassium iodate on vitamin E content in
dunaliella salina

2.4 FABRIRXTALECENEIRENIER O, - . -OH IS4

DL 2R R, BRI D R T R R
M 25 Ak ECER AR P B A TR0 %) 5 i, e 4
KRBTl 0.4 g/L F1 4.0 g/L. Ky T F—
HIE_FIRZEIS , RN [R) B R R T Mk BT AL ECER
BEPRPORIE R 05+ . -OH REJIIMARML. ot R TEEI
TEILA=A: 05 - AR ERERBESR B (50% £ FEHEHL
W) BETB B bR AR R P R 0, WG RR

FRABKLEER F28E FH3Mm

RNy 35.6% (] 4). FEECERBERFR7E O R B AY VA
H, HAREURE bR 05 MIRE D4 7. MR B o ik
JEAE 0~ 1 g/L B, BERIERR O, BEST Sk g
B NEMGEAER E SRR, IR R
WU 0.4 g/L B, WEBRRE A, K5 59.8% (4]
4) ; BAFRER MR EEAE 1~ 5 g/L B, BERIERR 05 19
AE 5 1A PN B 5 AR Al R A — B, IR I vk
B 4.0 g/L I, WEBRFER, i85 52.9% (K] 4). W
IR R B XA FC AR S SR IRV B -OHL 1 52 i) B 75 31
TRUBZER (K S).

70

60

50+

0,11 B /%

404

30F

o 2 3 4 5 o
LR B T T/ (g 1L7)
El 4 mEREEREERIER O, B BRI
Fig. 4 Effect of potassium iodate on the O); - free radical
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scavenging capacity of dunaliella salina extract
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