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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 investicated 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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ArmIdunsa-lua (pH) windu 7.4 wausu
USueslidu 1 8ns (8], [1] way 3) ansavaiy
g (Hexane) [11] mm?uﬁﬁﬂqmamﬁl,mﬁﬁd
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vhntusheieiestu (§u HR-2068 B4e PHILIPS
Uspnelng) 2fU 5 w1 11d 9Induthsnans
amﬁﬂuuﬁaLLagiﬂqﬂsaULLﬁmﬂdl:‘f']u 3 @i 9
fu USinaudauay 25 n3u naufuansazangi
3 %fin luvsines 100 fadans Whludoreatu
wdahluvndigamgil 60 aswnwadoa Wunan
1 $alus danumsadagethusaanlessu ()
wagansazauindeveamatiwiwesdniWes (PBS)
[1] d@uansazatgenwu (Hexane) vuutu 24
1l [11] freeranmuaugungd (Water Bath)
(§u WNE14 %o MEMMERT Uszinatgosud)
falfliiBuigamaiiesudilunyuivised
5,000 sousewft Wunar 90 wift rewedestiy
wiABs (Centrifuge) (§u EBA20 8% HETTICH
Uszinanoaluiile) inudmedsdiulaudinsese
nszPwnToUes 5 LiuTigamgil 4 esmiwades

2.3 n15aAszusulUsiu (Crude
Protein) §78388173 (Lowry Method)
thansafasnansanuazwisildannsadio
PBENTAZANEANY NMIATIZAUTUAULUAUMETS
Lowry [12] Il Lowry A (Na,CO, 20%, NaOH
0.4%, Sodium Tartrate 0.16%, Sodium Dodecyl
ulfate 19%) Wauny Lovvry B (CuSO 5H,0 4%)
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Hexane 0.60 5.00
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3.2.2 Han153tAs18M USUalUsiu (Crude
Protein)
nyiesgvivsinalusivlusnans dwsu

AT TA3%a173 (Lowry Method) nanisanwn
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DU
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