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Abstract

174647

This work reports on the antioxidant properties of five different plants generally

found throughout the country. The plants such as Pueraria mirifica, Stevia rebaudiana
Bertoni, Curcuma longa Linn., Andrographis paniculata (Burm.f) Nees. and Cassia alata
Linn, were subjected to extraction using a variety of solvents including ethanol, methanol,
acetone, acetic acid, and distilled water. The extracts were analyzed by the method based on
the inhibition of colorimetric reaction of ABTS {(2,2’-azino-bis(3-ethylbenthiazoline-6-
sulfonic acid)} generated in a peroxidation reaction of 2 reactants, 100 LLM Metmyoglobin
and 108 LM hydrogen peroxide. The reaction was successful within 20 minutes and Trolox
was used as a standard free radical inhibitor. The results demonstrated the strong correlation
between the antioxidant effects and the type of solvents. Ethanol, methanol, and acetone
were the best solvent for all spices accompanied with the highest antioxidant of the extracts.
Whereas, the extract from acetic acid and distilled water exhibited very low antioxidant
capacities. Moreover, the study of the effect of spices on antioxidant activity showed that
Stevia rebaudiana Bertoni possessed the strongest antioxidant capacity, followed by Cassia
alata Linn and Curcuma longa Linn., with Andrographis paniculata (Burm.f) Nees and
Pueraria mirifica, the least. The efficiency of combined solvents was also determined in this
work, for example, Stevia rebaudiana Bertoni extracted with acetone and methanol possessed
the highest antioxidant capacity, while Andrographis paniculata (Burm.f.) Nees. extracted
with acetone showed the least. Using the post-addition assay, all studied plants act as radical
scavengers in free radical removal. The knowledge obtained from this study can be used to
get the best extraction of Pueraria mirifica, Stevia rebaudiana Bertoni, Curcuma longa Linn.,
Andrographis paniculata (Burm.f.) Nees. and Cassia alata Linn for potentially antioxidant
products in health industry. However, the structure, composition, and mode of action of these

antioxidants were needed to be characterized in the future.



