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Abstract
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Preliminary studies on the quality control and potential of medicinal plants in
animal production were performed in order to lower the expense for extensive research.
The studies are composed of 3 parts as follows.

1. The quality control of Andrographis paniculata (Burm.F.) Nees was developed
based on the problem of total lactone assay and HPLC analysis of andro-grapholide.
To improve the end point of the titration assay of total lactone, celite was found to be
better than carbon to remove impurity and give the sharp end point. Previous HPLC
analysis reports varied both extraction and analytical methods. We have developed and
found the best extraction method is exhaustively extracting with methanol using soxhlet
apparatus. The suitable HPLC system is C;g (250x4.6 mm, 5 }), methanol-water (55:
45), A 229 nm and flow rate 0.8 mi/min.

2. To verify the potential of tea marc from commercial production of green tea
drink, the antioxidant of the marc was determined using DPPH. The studies included
the suitable solvents and the duration of extraction. The best extraction method is
extracting with boiling water for one hr. The extract showed the high antioxidant content.
Further studies on the development of HPLC system and the best system is Cg
(250x4.6 mm, 5 p), gradient elution with the combination of acetronitrile and 0.1%
phosphoric acid, A 280 nm and flow rate 1.0 ml/min.

3. Study on antioxidant of the marc of grape obtained from Vine industry was
performed using DPPH. Only weak activity was obtained, therefore no further studies

was carried out.





