
11/3/21, 3:59 PM Editorial Team

https://ejournal2.undip.ac.id/index.php/jaft/about/editorialTeam 1/1

JAFT • pISSN 2355-9152 • eISSN 2614-7076 • Member of CrossRef®

User

Username

Password

 Remember me

Login

(https://goo.gl/1GxnF1)

(https://drive.google.com/�le/d/0B0qZn2Yn4vE3Wk91NDB6X0lVY1U/vie

usp=sharing)

(http://feeds.feedburner.com/jaftscopus)

(https://doaj.org/toc/2614-7076)

(https://www.dropbox.com/s/sjlr8fsp39hr7w2/Hasil%20Akreditasi%20JA

dl=0)

(http://csl.mendeley.com/styles/243179711/JATP)

(https://www.crossref.org/06members/51depositor.html)

 

Journal Content

Search 
 

Search Scope 

All

Search

 
Browse

By Issue
(https://ejournal2.undip.ac.id/index.php/jaft/issue/archive)

By Author
(https://ejournal2.undip.ac.id/index.php/jaft/search/authors)

By Title
(https://ejournal2.undip.ac.id/index.php/jaft/search/titles)

Other Journals
(https://ejournal2.undip.ac.id/index.php/index/search)

Editorial Team (https://ejournal2.undip.ac.id/index.php/jaft/about/editorialTeam)

Reviewer (https://ejournal2.undip.ac.id/index.php/jaft/about/displayMembership/319/0)

People >

Home (https://ejournal2.undip.ac.id/index.php/jaft/index) / About the Journal (https://ejournal2.undip.ac.id/index.php/jaft/about) / Editorial Team

(https://ejournal2.undip.ac.id/index.php/jaft/about/editorialTeam)

Editorial Team

Editor in Chief
Ahmad Ni'matullah Al-Baarri, PhD. (ScopusID: 57194592890 (http://www.scopus.com/authid/detail.uri?authorId=57194592890) ) 

  (http://orcid.org/0000-0002-1459-7069) Food Technology Department, Faculty of Animal and Agricultural Sciences, Diponegoro
University, Indonesia

Managing Editor
Dr. Sri Mulyani (ScopusID: 57194974619 (http://www.scopus.com/authid/detail.uri?authorId=57194974619) ) 

 Food Technology Department, Faculty of Animal and Agricultural Sciences, Diponegoro University, Indonesia, Indonesia

Bhakti Etza Setiani, MSc. 
 Department Food Technology, Faculty of Animal and Agricultural Sciences, Diponegoro University, Semarang, Indonesia, Indonesia

Editorial Board
Prof. Dr. Anang Muhammad Legowo (ScopusID: 56094377300 (http://www.scopus.com/authid/detail.uri?authorId=56094377300) ) 

 Department of Agriculture, Faculty of Animal and Agricultural Sciences, Diponegoro University, Indonesia

Yoga Pratama, MSc. 
 School of Food Science and Nutrition, Leeds University, United Kingdom

Dr. Siti Susanti (ScopusID: 54988500100 (http://www.scopus.com/authid/detail.uri?authorId=54988500100) ) 
 Food Technology Department, Faculty of Animal and Agricultural Sciences, Diponegoro University, Indonesia, Indonesia

Dr. Syed Muniruzzaman (ScopusID: 6505881957 (http://www.scopus.com/authid/detail.uri?authorId=6505881957) ) 
 Department of Biology, Xavier University of Louisiana, United States, United States

Prof. Irwandi Jaswir (ScopusID: 6603028871 (http://www.scopus.com/authid/detail.uri?authorId=6603028871) ) 
 International Institute For Halal Research And Training, International Islamic University Malaysia, Malaysia

Dr. İsmail Hakkı Tekiner (ScopusID: 54684997400 (http://www.scopus.com/authid/detail.uri?authorId=54684997400) ) 
 Faculty of Health Sciences Nutrition And Dietetics Department, Istanbul Sabahattin Zaim University, Turkey

Asst. Prof. Dr. Jassada Ruttanavut (ScopusID: 26041060300 (http://www.scopus.com/authid/detail.uri?authorId=26041060300) ) 
 Faculty of Natural Resources, Prince Songkla University, Thailand, Thailand

Dr. Ching Lik Hii (ScopusID: 24177890100 (http://www.scopus.com/authid/detail.uri?authorId=24177890100) ) 
 Faculty of Engineering, University of Nottingham Malaysia, Malaysia

Dr. Muhammad Aizat 
 International Institute for Halal Research and Training, International Islamic University Malaysia, Malaysia

Dr. Muhammad Zukhrufuz Zaman (ScopusID: 36572716300 (http://www.scopus.com/authid/detail.uri?authorId=36572716300) ) 
  (http://orcid.org/0000-0002-2664-319X) Department of Food Technology, Univ. Sebelas Maret, Surakarta, Indonesia

Dr. Ratna Dewi Kusumaningtyas (ScopusID: 56018933700 (http://www.scopus.com/authid/detail.uri?authorId=56018933700) ) 
  (http://orcid.org/0000-0002-5887-2536) Chemical Engineering Department, Faculty of Engineering, Semarang State University,

Indonesia

Dr. Dalad Siriwan (ScopusID: 44761442900 (http://www.scopus.com/authid/detail.uri?authorId=44761442900) ) 
 Institute of Food Research and Product Development (IFRPD), Kasetsart University, Thailand

Mr Anto Budiharjo (ScopusID: 36859452000 (http://www.scopus.com/authid/detail.uri?authorId=36859452000) ) 
 Department of Biology, Faculty of Science and Mathematic, Universitas Diponegoro, Indonesia

Dr Owais Yousuf 
  (https://orcid.org/0000-0002-9706-3707) Department of Bioengineering, Integral University, Lucknow (U.P.), India

Copyright ©2021 Universitas Diponegoro. Powered by Public Knowledge Project OJS and Mason Publishing OJS theme.

https://goo.gl/1GxnF1
https://drive.google.com/file/d/0B0qZn2Yn4vE3Wk91NDB6X0lVY1U/view?usp=sharing
http://feeds.feedburner.com/jaftscopus
https://doaj.org/toc/2614-7076
https://www.dropbox.com/s/sjlr8fsp39hr7w2/Hasil%20Akreditasi%20JAFT%20Jurnal%20Nasional%20Periode%201%20Tahun%202020.pdf?dl=0
http://csl.mendeley.com/styles/243179711/JATP
https://www.crossref.org/06members/51depositor.html
https://ejournal2.undip.ac.id/index.php/jaft/issue/archive
https://ejournal2.undip.ac.id/index.php/jaft/search/authors
https://ejournal2.undip.ac.id/index.php/jaft/search/titles
https://ejournal2.undip.ac.id/index.php/index/search
https://ejournal2.undip.ac.id/index.php/jaft/about/editorialTeam
https://ejournal2.undip.ac.id/index.php/jaft/about/displayMembership/319/0
https://ejournal2.undip.ac.id/index.php/jaft/index
https://ejournal2.undip.ac.id/index.php/jaft/about
https://ejournal2.undip.ac.id/index.php/jaft/about/editorialTeam
http://www.scopus.com/authid/detail.uri?authorId=57194592890
http://orcid.org/0000-0002-1459-7069
http://www.scopus.com/authid/detail.uri?authorId=57194974619
http://www.scopus.com/authid/detail.uri?authorId=56094377300
http://www.scopus.com/authid/detail.uri?authorId=54988500100
http://www.scopus.com/authid/detail.uri?authorId=6505881957
http://www.scopus.com/authid/detail.uri?authorId=6603028871
http://www.scopus.com/authid/detail.uri?authorId=54684997400
http://www.scopus.com/authid/detail.uri?authorId=26041060300
http://www.scopus.com/authid/detail.uri?authorId=24177890100
http://www.scopus.com/authid/detail.uri?authorId=36572716300
http://orcid.org/0000-0002-2664-319X
http://www.scopus.com/authid/detail.uri?authorId=56018933700
http://orcid.org/0000-0002-5887-2536
http://www.scopus.com/authid/detail.uri?authorId=44761442900
http://www.scopus.com/authid/detail.uri?authorId=36859452000
https://orcid.org/0000-0002-9706-3707
https://www.undip.ac.id/
https://pkp.sfu.ca/ojs/
https://github.com/masonpublishing/OJS-Theme


11/3/21, 4:00 PM Vol 5, No 1 (2018)

https://ejournal2.undip.ac.id/index.php/jaft/issue/view/398 1/2

JAFT • pISSN 2355-9152 • eISSN 2614-7076 • Member of CrossRef®

Most cited articles

 More cited articles
(https://ejournal2.undip.ac.id/index.php/jaft/stats

General information
(#issueInfo)

Published: 09-02-2018

Total Articles: 
 (including Editorial)

5

Total Authors: 18

Total Af�liations: 3

 Texture, Water Absorption,
aw and Hedonic Quality
Flakes White Millet
(Panicum miliaceum) with
Addition of Pumpkin Flour
(Cucurbita moschata)
(https://ejournal2.undip.ac.id/index.php/jaft/ar

 Malonaldehyde Level of
Administration Ethanol
Extract of Purple Sweet
Potato Var. Ayamurasaki in
Doca-Salt Hypertensive Rats
(https://ejournal2.undip.ac.id/index.php/jaft/ar

 Antioxidant Activity of
Extract from Ultrasonic-
Assisted Extraction of
Durian Peels
(https://ejournal2.undip.ac.id/index.php/jaft/ar

Home (https://ejournal2.undip.ac.id/index.php/jaft/index) / Archives (https://ejournal2.undip.ac.id/index.php/jaft/issue/archive) / Vol 5, No

1 (2018) (https://ejournal2.undip.ac.id/index.php/jaft/issue/view/398)

Vol 5, No 1 (2018)
Please �nd all published article from 2014-2017 at old website:

http://appliedfoodtechnology.org/index.php/jaft/issue/archive
(http://appliedfoodtechnology.org/index.php/jaft/issue/archive)

Please note that Vol 5(1) was originally published in those URL, thus all links may go to our old website.

Table of Contents
Research Articles

Effect of Basil (Ocimum americanum L.) Proportion on Physical and
Organoleptical Properties of Basil Cracker
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935)

 Yoga Pratama, Tsurayya Ulfah, Valentinus Priyo Bintoro

| Language: EN (#) | DOI: 10.17728/jaft.58 (https://doi.org/10.17728/jaft.58)

 Received: 29 May 2018; Accepted: 30 Jun 2018; Published: 30 Jun 2018.

Original Link
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935/3682)

 PDF
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935/3683)

01-05

Malonaldehyde Level of Administration Ethanol Extract of Purple
Sweet Potato Var. Ayamurasaki in Doca-Salt Hypertensive Rats
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939)

 Irma Sarita Rahmawati, Soetjipto Soetjipto, Annis Catur Adi, Aulanni’am
Aulanni’am

| Language: EN (#) | DOI: 10.17728/jaft.56 (https://doi.org/10.17728/jaft.56)

 Received: 14 Feb 2018; Accepted: 28 Jun 2018; Published: 30 Jun 2018.

Original Link
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939/3684)

 PDF
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939/3685)

06-09

Optimization of Coffee-Clove-Ginger Formulated Powder Based on
Antioxidant Activity and Physicochemical Properties
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314)

 Arisa Puji Lestari, Siti Susanti, Anang Mohamad Legowo

| Language: EN (#) | DOI: 10.17728/jaft.54 (https://doi.org/10.17728/jaft.54)

 Received: 14 Feb 2018; Accepted: 30 Jun 2018; Published: 6 Dec 2018.

Original Link
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314/3690)

 PDF
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314/3691)

10-14

Summary Research

Total Dissolved Solids on Turmeric Emulsion (Curcuma longa L.)
Affected by Iota and Kappa Carrageenan
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318)

 Lusida Mulia Arganis, Heni Rizqiati, Anang Mohamad Legowo, Yoyok
Budi Pramono, Ahmad Ni'matullah Al-Baarri

| Language: EN (#) | DOI: 10.17728/jaft.60 (https://doi.org/10.17728/jaft.60)

 Received: 20 Feb 2018; Accepted: 14 Jun 2018; Published: 20 Jun 2018.

Original Link
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318/3686)

 PDF
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318/3687)

16-18

(https://badge.dimensions.ai/details/doi/10.17728/jaft.58?

domain=https://ejournal2.undip.ac.id)

0

(https://badge.dimensions.ai/details/doi/10.17728/jaft.56?

domain=https://ejournal2.undip.ac.id)

2

(https://badge.dimensions.ai/details/doi/10.17728/jaft.54?

domain=https://ejournal2.undip.ac.id)

0

(https://badge.dimensions.ai/details/doi/10.17728/jaft.60?

domain=https://ejournal2.undip.ac.id)

0

Issues list

 Forthcoming Issue
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Vol 7, No 1 (2020)
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Vol 6, No 2 (2019)
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Vol 6, No 1 (2019)
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Vol 5, No 2 (2018)
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Vol 5, No 1 (2018)
(https://ejournal2.undip.ac.id/index.php/jaft/iss

 Complete issues
(https://ejournal2.undip.ac.id/index.php/jaft/iss

https://ejournal2.undip.ac.id/index.php/jaft/stats/viewCited
https://ejournal2.undip.ac.id/index.php/jaft/article/view/7685
https://ejournal2.undip.ac.id/index.php/jaft/article/view/4933
https://ejournal2.undip.ac.id/index.php/jaft/article/view/3309
https://ejournal2.undip.ac.id/index.php/jaft/index
https://ejournal2.undip.ac.id/index.php/jaft/issue/archive
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/398
http://appliedfoodtechnology.org/index.php/jaft/issue/archive
https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935
https://doi.org/10.17728/jaft.58
https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935/3682
https://ejournal2.undip.ac.id/index.php/jaft/article/view/1%E2%80%935/3683
https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939
https://doi.org/10.17728/jaft.56
https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939/3684
https://ejournal2.undip.ac.id/index.php/jaft/article/view/6%E2%80%939/3685
https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314
https://doi.org/10.17728/jaft.54
https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314/3690
https://ejournal2.undip.ac.id/index.php/jaft/article/view/10%E2%80%9314/3691
https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318
https://doi.org/10.17728/jaft.60
https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318/3686
https://ejournal2.undip.ac.id/index.php/jaft/article/view/16%E2%80%9318/3687
https://badge.dimensions.ai/details/doi/10.17728/jaft.58?domain=https://ejournal2.undip.ac.id
https://badge.dimensions.ai/details/doi/10.17728/jaft.56?domain=https://ejournal2.undip.ac.id
https://badge.dimensions.ai/details/doi/10.17728/jaft.54?domain=https://ejournal2.undip.ac.id
https://badge.dimensions.ai/details/doi/10.17728/jaft.60?domain=https://ejournal2.undip.ac.id
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/594
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/551
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/389
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/358
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/333
https://ejournal2.undip.ac.id/index.php/jaft/issue/view/398
https://ejournal2.undip.ac.id/index.php/jaft/issue/archive


11/3/21, 4:00 PM Vol 5, No 1 (2018)

https://ejournal2.undip.ac.id/index.php/jaft/issue/view/398 2/2

Viability Lactic Acid Bacteria of Yogurt Powder With Carrageenan
Addition
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321)

 Anugrah Tamam Basroni, Ahmad Ni'matullah Al-Baarri, Anang Mohamad
Legowo

| Language: EN (#) | DOI: 10.17728/jaft.61 (https://doi.org/10.17728/jaft.61)

 Received: 28 Nov 2017; Accepted: 14 Mar 2018; Published: 14 May 2018.

Original Link
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321/3689)

 PDF
(https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321/3688)

19-21
(https://badge.dimensions.ai/details/doi/10.17728/jaft.61?

domain=https://ejournal2.undip.ac.id)

0

Copyright ©2021 Universitas Diponegoro. Powered by Public Knowledge Project OJS and Mason Publishing OJS theme.

https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321
https://doi.org/10.17728/jaft.61
https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321/3689
https://ejournal2.undip.ac.id/index.php/jaft/article/view/19%E2%80%9321/3688
https://badge.dimensions.ai/details/doi/10.17728/jaft.61?domain=https://ejournal2.undip.ac.id
https://www.undip.ac.id/
https://pkp.sfu.ca/ojs/
https://github.com/masonpublishing/OJS-Theme


Journal of Applied Food Technology 5 (1) 6–9  
 

 6 

 
Journal of Applied Food Technology 

 
H o m e  p a g e  :  h t t p s : / / e j o u r n a l 2 . u n d i p . a c . i d / i n d e x . p h p / j a f t  

 

 
Malonaldehyde Level of Administration Ethanol Extract of Purple Sweet 
Potato Var. Ayamurasaki in Doca-Salt Hypertensive Rats 
 
Irma Sarita Rahmawati1, Soetjipto2, Annis Catur Adi3, Aulanni’am4 
 
1Health Science Graduate Program, Faculty of Public Health, Airlangga University, Surabaya, Indonesia 
2Department Biochemistry, Faculty of Medical, Airlangga University, Surabaya, Indonesia 
3Department Nutrition, Faculty of Public Health, Airlangga University, Surabaya, Indonesia 
4Biochemistry Laboratory, Faculty of Life Sciences, Brawijaya University, Malang, Indonesia 
 
*Corresponding author (irmas86@gmail.com) 
 
Abstract  Article information: 

Received: 14 February 2018 
Accepted: 28 June 2018 

Available online:  
30 June 2018 

 
Keywords: 

Extract ethanol 
purple sweet potato 

DOCA–salt 
Chlorogenic acid  

Antioxidant 
malondialdehyde 

 
© 2018 

Indonesian Food Technologists 
All rights reserved 

 
This is an open access article  

under the CC BY-NC-ND license 
 

doi: 10.17728/jaft.56 

There is an increasing amount of evidence that oxidative stress related 
to hypertension can damage the function of diverse structures such as aorta. It 
is a well-established fact that chlorogenic acid and anthocyanine found in 
purple sweet potato generates bioactive compound with antihypertensive and 
antioxidant activities. The present study sought to investigate antioxidant 
activity of extract ethanol of purple sweet potato (EP) in deoxycorticosterone 
acetate (DOCA–salt)–induced hypertensive rats (Rattus norvegicus). The rats 
were orally administrated a 95% ethanol extract of purple sweet potato (var. 
Ayamurasaki) (EP) in a daily dose of 200 and 400 mg/kg body weight for 4 
weeks. Aorta total malondialdehyde (MDA) and histopathology of aorta 
abdominal were examined. Aorta injury was observed in DOCA-salt 
hypertensive group rats compared to normotensive group rats, as aorta MDA 
significantly increased  (P<0.05). In contrast, treatment of DOCA-salt 
hypertensive rats with different dose of EP significantly reduced the total aorta 
MDA, as well as repair kidney damage, suppressed smooth muscle cell 
proliferation and lessen aorta wall thickening compared to controls. This is the 
first report that demonstrated blood pressure lowering and antioxidative effects 
of an ethanol extract of purple sweet potato, containing chlorogenic acid, in a 
DOCA–salt model of hypertension. 
 
 

 

Introduction 
Hypertension is a major cause of mortality 

associated with cardiovascular disease, cerebrovascular 
disease, and renal disease. It has a prevalence of 26.4% 
in the adult population, totaling nearly one billion 
individuals, and it has been estimated that it will increase 
up to 29% (1.5 billion) by the year 2025 (Rubattu et al., 
2015). The renin-angiotensin-aldosterone system 
(RAAS) is a hormonal cascade that has various functions 
in the pathogenesis of cardiovascular diseases. 
Angiotensin-II, a potent vasoconstrictor, is the primary 
active product of the RAAS that plays a central role in the 
development of hypertension (Atlas, 2007). 
Hypertension also has been associated with stress 
oxidation, which results from an imbalance between the 

production of reactive oxygen species (ROS) and the 
antioxidant defense system (Vaziri, 2008). In this case, 
ROS production by NADPH oxidase is increased, 
causing vascular disease and dysfunction. ROS 
production in other organs, particularly the kidney, likely 
contributes to blood pressure regulation (Harrison et al., 
2007). The DOCA-salt–induced rat model is an 
endocrine hypertension model that progresses quickly to 
severe hypertension and oxidative stress (Dornas and 
Silva, 2011), allowing an understanding of progression of 
the disease and testing of potential therapies, such as, 
here, the potential use of ethanol extract of purple sweet 
potato, containing chlorogenic acid as the therapeutic 
agent. 

Purple sweet potato is known to have several 
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advantages over other sweet potatoes in terms of 
potential hypertension reduction. It contains 
anthocyanins, dioscorin protein, and chlorogenic acid, 
which has been noted to have antihypertensive. 
Chlorogenic acid can inhibit the angiotensin converting 
enzyme (ACE), which has an important role in converting 
angiotensin-I to angiotensin-II by blocking the active site 
of the enzyme (Yashimoto et al., 1999). Angiotensin-II is 
both a potent vasoconstrictor and stimulator for the 
synthesis and release of aldosterone, which 
subsequently increases blood pressure by promoting 
sodium retention in the distal tubules (Ferrario, 2010). 
Given the above considerations, the inhibition of ACE 
could be useful in the treatment of hypertension (Ramos-
Nino and Blumen, 2009).  

Hence, administration of pirple sweet potato 
extract is considered a useful therapeutic approach in the 
treatment of high blood pressure. To understand dose-
dependent effects of ethanol extract of purple sweet 
potato–derived chlorogenic acid treatment on MDA level,  
and aorta hispathology, we used DOCA-salt–induced 
hypertension Wistar rat (Rattus norvegicus) strains as an 
animal model. The current study demonstrated a 
decrease in MDA (Malonaldehyde) and an recovery of 
histological changes after a single oral administration of 
purple sweet potato ethanol extract in DOCA-salt–
induced hypertension rats. 
 
Materials and Methods 

This research used purple sweet potatoes var. 
Ayamurasaki; 95% ethanol; deoxycorticosterone acetate 
(DOCA) (Sigma, Pcode 1001376001, USA); NaCl; corn 
oil (Sigma, Pcode 1000925370 C8726-500 ml). 

 
Animal model 

All procedures were carried out in accordance with 
conventional guidelines for experimentation with 
animals. Twelve-week-old male Wistar rat (R. 
norvegicus) strains were used. The rats were divided into 
five groups, i.e., normotensive (NTN) (A); hypertensive 
(HTN) (B), HTN + ethanol extract (EP) at one-half 
standard dose (200 mg/kg) b/w (C); HTN + EP  
standard dose of 400 mg/kg b/w (D), and were housed 
in groups of five per cage, as a number for replication,  
in a regulated environment with a 12 h light/dark cycle. 
Hypertensive rats were prepared by induction of 
deoxycorticosterone acetate (DOCA), twice a week for 
five weeks (10 injections). For administration, DOCA was 
dissolved in 0.5 ml corn oil (Badyal et al., 2003; Khorsid 
et al., 2012). DOCA was injected subcutaneously in the 
cervical spine with the first five doses being 20 mg/kg, 
and the last five doses 10 mg/kg. Rats were administered 
1% NaCl via their drinking water. Rats in groups C and 
D,E received, by oral administration, using a canula, a 
daily dose of EP at either 200 or 400 mg/kg body weight,  
respectively, dissolved in reverse osmosis water, for 4 
consecutive weeks. The control group received a normal 
diet. 
 
Preparation of purple sweet potato ethanol extract (EP) 

Purple sweet potatoes were sorted and weighed 
then washed with clean water. After that, the sweet 

potatoes were sliced into small pieces and blended with 
95% ethanol at a ratio of 1:8 (v/v) potato: ethanol for the 
30s. The suspension was then screened and macerated 
for 2 x 12 hours. After that, the solution was filtered again 
by vacuum screening and Whatman paper@ until getting 
the filtrate for evaporating and their residue extracting 
again until 4 times, which was used for the further 
experiments.  

 
Malondialdehyde (MDA) level  

Malondialdehyde (MDA) level which is a marker 
of lipid peroxidation was measured using the TBA 
reaction method in kidney and aorta tissue 
homogenates  from treated and untreated DOCA-salt 
rats and normotensive rats using a prior adopted 
method. 

 
Histopathology of kidney and abdominal aorta 

All rats were deeply anesthetized with 
Chloroform 10%. Abdominal aorta were fixed in cold 
10% buffered formalin, the tissues were then 
transversally trimmed and submitted to a routine 
process for paraffin embedding. The abdominal aorta  
sections were prepared, deparaffinised, and stained 
with haematoxylin and eosin (H&E) for histology 
analysis. 

 
Statistical Analysis 

The results of MDA were expressed as means ± 
standard deviation (SD). Differences between trial 
groups were statistically analysed using analysis of 
variance (ANOVA), followed by the post hoc Tukey test 
for determining significant difference at p < 0.05. 
 
Table 1. Effect of extract ethanol purple sweet potato (EP) on 
the levels of Malondialdehyde (MDA) in abdominal aorta of 
DOCA-salt hypertensive rats (mean±SD) (n=4) 
Groups MDA 

Level(µg/ml) 
 

Increase in 
MDA level 

(%) 

Reduce in MDA 
level (%) 

 
Normotensive 
(NTN) 

2.32±0.28a - - 
Hypertensive 
(HTN) 

6.02±0.19b 159.48 - 
HTN + EP 200 3.69±0.11a - 38.71 
HTN + EP 400 2.60±0,18a - 56.81 

Note: Values not sharing a common superscript differ significantly at 
P<0.05. *EP: Extract ethanol of Purple Sweet Potato; CA: Chlorogenic 
Acid 

 
Results and Discussion 
Effect of extract ethanol of purple sweet potato 

The serum levels of MDA as the markers of 
oxidative stress in abdominal aorta of the normotensive 
(NTN), the hypertensive (HTN) and  the casein - treated 
hypertensive rats  were shown in Table 1. Induction of 
normotensive rats with DOCA-salt for 4 weeks resulted 
in increased of MDA level. The MDA level of DOCA-salt 
hypertensive rats was significantly differ (P<0.05) 
compared to normotensive rats. There was considerably 
increased of MDA up to 159.4 % in abdominal aorta of 
DOCA- salt hypertensive rats. These finding was   
evidence of aorta damages related to stress oxidative, 
thus indicating an increase in the oxidative stress levels 
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in the hypertensive rats as compared to those in the 
normotensive group. Elevation of blood pressure in the 
DOCA-salt model may activate oxidative stress through 
an unregulated NADPH oxidase. Oral administration of 
200 and 400 mg/kg bw of EP for a period of four 
consecutive weeks to the hypertensive rats significantly 
reduced MDA level (p<0.05). However, there was 
significant different effect of  the dose of EP to the 
aorta MDA level of the treated hypertensive rats. 
Eventhough, EP at the dose of 400 mg/kg bw gave better 
effect in reducing aorta MDA level (56.81%)  as  
compared  to  the  dose  of  200  mg/kg  bw  
(38.71%).  Several  studies  have  reported the 
antioxidative activity of food peptides. To our knowledge, 
this is the first study reporting the extract ethanol of 
purple sweet potato (EP) with antioxidative activity that 
may reduce the effect of oxidative stress in DOCA-salt 
hypertensive rats. This study also demonstrated that 
bringing of the blood pressure to the normotensive state 
using  EP containing bioactive compound not only 
decreased the blood pressure but that also attenuated 
organ damages. 

 

 
Figure 1.Histopathological changes in the aorta (HE, 40x). 
Normotensive-rat Aorta (A);  DOCA-salt hypertensive (HTN) 
aorta (B); HTN + EP (200 mg/kg bw) treated aorta(C); HTN + 
EP (400 mg/kg bw) treated aorta(D); (EC) Endotel cell; (SC) 
Smooth Muscle cell; (SCn) Necrotic Smooth Muscle cell; (TI) 
Tunica Intima; (TM) Tunica Media; (TA) Tunica Adventitia. 
EP=ethanol extract purple sweet potato; CA =chlorogenic acid 
 
Histopathology of aorta abdominal 

Histological analysis of the aorta abdominal in 
normotensive rats was showing normal glomeruli and 
tubules, and  histopathological changes  was 
observed in the architecture of  aorta abdominal of all 
DOCA-salt hypertensive  group (Figure 1). 

Hypertension is associated with structural and 
functional alterations of blood vessels. Figure  revealed 
that the aorta abnominal of normotensive rats (A) 
showed no histological changes, while in the 
hypertensive rats (B), there were thickening of tunica 

media (TM) and alteration of tunica intima (TI), increased 
numbers of smooth muscle cells (S) as well as the 
evidence of necrotic smooth muscle cells (Sa). 
Disruption of tunica intima, marked hypertrophy and 
thickening with proliferation of myocytes in tunica media 
was reported in histological studies with rats submitted 
to DOCA-salt hypertension. The tunica media thickness 
(TM) and amount of necrotic smooth muscle cells (Sa) 
were substantially changed by administration of EP for 
4 weeks, in the present study (Fig 1C and 1D). These 
finding suggested a significant effect of this treatment  
on the development of hypertension. Although  many 
evidence clearly indicated the antioxidative activity of 
EP, few study had evaluated the antioxidant effects 
exerted by extract ethanol of purple sweet potato (EP)  
in DOCA-salt hypertensive model. 
 
Conclusion 

Assessment of the antihypertension and 
antioxidative  properties of extract ethanol of purple 
sweet potato (EP)  in the present study showed a 
significant effect in attenuating  abdominal aorta 
damages in DOCA-salt hypertensive model. These 
findings have suggested that the extract ethanol of 
purple sweet potato (EP) with high bioactive content 
like chlorogenic acid and anthocyanin might be 
considered  as potential antihypertension and 
antioxidants that resistant to digestive proteases.  
However, further investigation is needed to evaluate 
bioavailability and efficacy of an purple sweet potato 
(EP) after GI digestion, which was significant for the 
preparation of nutraceutical food component. 
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