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Wild Grape (Ampelocissus martinii Planch.) Fruit Extracts: Phytochemical

and Antioxidant Activities
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Abstract

This work was aimed to extract wild grape (Ampelocissus Martinii Planch.) fruits with 3 solvents;
ethanol, methanol and distilled water. The solvent was then evaporated by using rotary evaporator.
Total phenolic and flavonoid contents were investigated by using Folin-Ciocalteu and colorimetric
aluminum chloride assays, respectively. The results showed that methanol extract obtained
significantly higher total phenolic and flavonoid contents than ethanol and distilled water extracts. In
addition, the methanol extracts had higher antioxidant activities than other extracts when measured
by DPPH (ICs, = 13.8 pg/mL), ABTS (ICs = 6.3 ug/mL), FRAP (3.5 mM FeSO,/g) and CUPRAC

(1065 pg TE/g). The positive correlation coefficients were observed (r = 0.998) between total
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phenolic content and FRAP values. In conclusion, the wild grape fruits should be a novel source of

phytochemicals with good bioactivity.

Keywords: extracts, flavonoid, free radical, phenolic, solvent
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w&adlu Table 1

Table 1 Total phenolic and total flavonoid

contents in wild grape extracts.

Total Total
Solvents phenolics flavonoids

(mg GAE/g DW)  (mg QE/g DW)
Methanol  222.37+0.010° 604.5620.03"
Ethanol 176.27+0.015 | 536.52+0.02"
Distilled . .

38.64+0.010°  75.57+0.006
Water

Superscripts with different letters are significantly

different at p < 0.05 within the same column.
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Table 2 Antioxidation activity of wild grape fruit extracts by DPPH, ABTS+, FRAP and CUPRAC

assays.

DPPH ABTS" FRAP CUPRAC
Extracts

ICy, (ug/mL) ICq, (ug/mL) (mM FeSO,/g DW) | (ug TE/g DW)
Methanolic 13.836+0.102° 6.321+0.062° 3.50£0.014° 1065.0+0.01°
Ethanolic 21.05140.639" 9.454+0.311° 2.53+0.004° 625.0£0.02°
Distilled water 85.182+2.866" 52.248+0.105 0.403+0.006° 84.6+0.01°
Trolox 4.039£0.064° 4.260£0.082° 6.07+0.027° -
Vitamin C 2.629+0.034° 2.368+0.035° 1.9340.018" -

Superscripts with different letters are significantly different at p < 0.05 within the same column.
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Table 3 The correlation coefficient (r) values of phytochemicals and antioxidant activity regression

analysis.
DPPH  ABTS'
TPC TFC FRAP CUPRAC
ICso ICso
Assay (mg GAE/g (mg QE/g (mM FeSO,/g (ug TE/g
(M g/m (ug/m
DW) DW) DW) DW)
L) L)
TPC .
1 0.992 0.758 0.973 0.998 0.976
(mg GAE/g DW)
TFC
0.992 1 0.671 | 0.937 | 0.982 0.941
(mg QE/g DW)
DPPH
0.758 0.671 1 0.888  0.800 0.882
ICsp (Mg/mL)
ABTS o
0.973 0.937 0.888 |1 0.986 1.000
ICsp (Mg/mL)
FRAP
(mM FeSO,/g 0.998 0.982 0.800 0.986 1 0.988
DW)
CUPRAC 1.000
0.976 0.941 0.882 |. 0.988 1

(ug TE/g DW)

‘Correlation is significant at the 0.05 level (2-tailed).

Correlation is significant at the 0.01 level (2-tailed)
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