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Extraction solvent (methanol, ethanol, acetone and ethyl acetate) and extraction time (0.5,
1, 3, 4.5, 6, 24 and 48 hours) had significantly effected on vield (%, dry weight basis), total phenolic
content using Folin-Ciocalteu assay and antioxidant activity using radical scavenging activity againts
stable DPPH’ of Leucaena glauca Benth (LEU), Sauropus androgynus Merr. (SAU), Piper betle Linn.
(PIP), Momordica Charantia Linn. (MOM) and Ocimum basilicum linn. (OCI) (p < 0.05). There was a
relationship between the appropriate extraction solvent as well as time of each plant and the composition
as well as quantity of phenolic substances determining by total phenolics and chromatogram fiom
Reverse Phase — High performance Liquid Chromatography (RP — HPLC). Based on the polarity, the
solvent, which had Jower polarity, was suitable for extracting the low polarity phenolic compounds. The
plants, which had higher phenolic content, resulted in decreasing extraction time. The correlation
between yield, total phenolic content and antioxidant activity was high (r > 0.75). The correlation
between these parameters of each palnt was higher than that of all plants. The phenolic compositions of
suitable condition extracts (3-hour ethyl acetate LEU extract, 4.5-hour ethanol SAU extract, 3-hour ethyl
acetate PIP extract, 3-hour acetone MOM extract and 4.5-hour methanol OCI extract) were determined
by using RP - HPLC. Gallic acid was found in Leu. Benzoic acid was found in OCI. Caffeic acid was
found in LEU and OCI. Chlorogenic acid was found in LEU, MOM and OCI. Myricetin was found in
LEU and SAU. Each extract was not found quercetin and kaempferol. This research was suggested that
characterization of phenolic composition and quantity in each extract was very useful to elucidate the

appropriate extraction process for high phenolic antioxidant.





