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Phytochemicals contents and antioxidation activity from different parts of wild
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Abstract

This work aimed to investigate the total phenolic (TPC), flavonoid (TFC), saponin (TSC) and anthocyanin
(TAC) contents of leaf, stalk and stem of wild grape (Ampelocissus martinii Planch.) extracts, the antioxidant
activity as well as correlation between phytochemical contents and antioxidation activity of the extracts were
also determined. The results found that the highest contents of TPC, TFC and TSC were found in the leaf
extract while the stalk extract was found the highest of TAC. The antioxidation activity of wild grape extracts

was investigated by DPPH and ABTS radicals scavenging assays. The results indicated that leaf extract
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showed the lowest of IC;, values, which revealed the highest antioxidant capacity than other parts. The

obtained result was similar trend to FRAP and CUPRAC assays. Almost phytochemicals contents were

positively related to the antioxidant activity, especially phenolic and flavonoid. This work indicated that the

different parts of wild grape are good sources of bioactive phytochemical. The results of this work would be

used as information data for further study.

Keywords: phytochemical, wild grape, antioxidation activity
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AN (mg/l) = A x Mw x DF x 10°/ ) x L
ool

A = (Asio nM - Azgo NM) pHy g - (Agiop NM - Aggg
nm) pHy, s

Mw = 449.2 g/mol for C3G (ﬁmﬁﬂimaqam a3l
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> =26,900 L/molicm for €3G (luaSuawsan-a
3?Tmaavl,6nmﬁﬁu-3-n§1ﬂvlmﬁ)

L =1 cm (A2UNT9UI cuvette)

DF = Dilution factor of sample

10° = factor for conversion from g to mg
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Table 1 Total phenolic content , total flavonoid content, total anthocyanin content and total saponin content of

wild grape (Ampelocissus martinii Planch.) extracts from different parts (stalk, stem and leaf).

Phytochemicals Stalk Stem Leaf

Total phenolic content 2 3.49 +0.22 5.78 £ 0.37 12.23 £ 0.87
Total flavonoid content ® 3.59 +0.31 263 +£0.14 20.05 £ 1.38
Total anthocyanin content © 21.85 + 5.26 ND 7.07 £ 1.54
Total saponin content ¢ 9.68 + 4.24 ND 12.85 + 3.04

¥ mg GAE/g DW

® mg CE/g DW

°mg C3G/100 g DW
9mg Aes/g DW

ND = no detection
anEMsEueanBIATY lu uaesldiAuinansanaainly ﬁqw%%”nﬁ'uawa

ng/ a = { 4 4 Q
HNIIMaROUNIAI O ONTIATUDBIFNT DPPH uaz ABTS Nanga ilallIsuliisunuas
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Table 2 Antioxidant activity from different parts ( stalk, stem and leaf) of wild grape extracts.

Methods Stalk Stem Leaf

DPPH ICg, (ug/mL) 61.88 + 11.48 174.65 + 61.17 29.27 + 11.24
ABTS ICg, (ug/mL) 13.76 + 2.00 165.94 + 65.43 12.97 + 5.54
FRAP (mM FeSO,/g DW) 12.15 + 2.81 28.37 + 2.98 209.01 + 16.22
CUPRAC (mg TE/g DW) 10.44 + 0.81 482 +0.87 41.58 + 1.53
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Table 3 Correlations between the antioxidant activities and total phytochemical contents extracted from

different parts of wild grape.

Phytochemicals DPPH ABTS FRAP CUPRAC
Total phenolic content 0.678* 0.342 0.981** 0.916**
Total flavonoid content 0.806** 0.579 0.992** 0.994**
Total anthocyanin content 0.088 0.501 -0.283 -0.078
Total saponin content 0.627 0.782* 0.562 0.707*

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

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