The iron binding capacity and anti-inflammatory effect of the mixed extract derived from plant sources
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We investigated iron content from plant-derived extracts and developed new iron materials using iron, which is an inorganic material of natural materials, and studied iron-related functionality of this material. This study samples the mixed extract derived from plant sources using two plant sources extracts, and performed several assays related total iron binding capacity and inflammation. We investigated the anti-oxidant, iron binding capacity, and anti-inflammatory effects of the mixed extract derived from plant sources by Fe2+-chelating activity assay, total iron binding capacity assay, MTT, and NO assays. The mixed extract inhibited Fe2+-ferrozine complex response, and total iron binding capacity. The mixed extract suppressed the level of NO. These results reveal that the mixed extract derived from plant sources may have has the potential to serve as a functional food related to iron metabolism and inflammation.

Key words; Plant sources, Iron binding capacity, Anti-inflammatory, Anti-oxidant

[This research was supported by Ministry of SMEs and Startups (MSS), Republic of Korea (2020).]
