Awuraualy

v a a =~ a [ 3 [ v (2%
ﬂ’]i@l']%a%&daBﬁiztla$ﬂi&J’]ﬂb°ﬂ§J\‘l‘V\|%aaﬂﬂﬂﬂa’]T’)%aﬂﬂﬂﬂdﬁﬂiﬁﬂﬂﬁl’]ﬂ(ﬂ%t%’lﬂ’)&l
LALAWKBANRDEY
Antioxidant activities, and phenolic and flavonoid contents of extracts from Mesona

chinensis and Cissampelos pareira L.

o &7 Lo 1 A &€o A > A o £ . A o3+
AUUG IWﬁﬂ\‘]ﬂ'] , A3INY IQUNLAR, LNILUIFANA ﬁ\?ﬂiii"ﬂu
Anan Polangga’', Worawit Rattanapiset’, Kriangsak Songsrirote™
Received: 5 May 2013; Accepted: 15 August 2013

Q/ 1
NAaaga

v v IS A t!l v =1 dJ = o v [ v ] t&l o I
wnmsuazranvesduirilvmndendlimahanlduslominasdn lasanzagidsmsihandsenauiuams
nnnsdnUszininmaasmssiamduneyyadazanluiheouslunuiesdis3t DPPH assay Lilaldaarh
azanewhadii g laun 1 (amnnivias ez 100 °C) LaNHOR LENLTH az@lau uaziafinez@ian wuindn IC_ 289813
gAaNIULaAI8AANT1319 1.0 £ 0.1 - 4.4 + 0.3 mg/mL luvaeflunuiaslia1sening 0.2 £ 0.0 - 9.0 + 0.8 mg/mL
Fadvhaznofisansnanasidueuyadazlddfigafoiiau wenanfdianafluedaruvesluanmsuazlunin
'fiaU'ﬁgnaﬁﬂaaﬂmﬁwﬁaﬁmzmﬂma 93ian1us249 0.54 + 0.06 - 7.89 + 0.24 uaz 1.17 + 0.08 - 9.34 + 0.33 mg gallic
acid equivalent/sinnitnaasluiouts (g) mudey sudSunanaluas@adn 0.01 + 0.00 - 0.59 + 0.07 Uaz 0.05 +
0.01 - 0.40 + 0.06 mg quercetin equivalent/sinnsinuadluNTUAS (g) MuEGL lasnuenusansalwnsanass
s gnnluRTvasimviazasffnsuuianuuandrans waglindsauanmwdlivasdinazans wazilaSouifay

e o ¢ ) & [y a v a A a & A &

anudnRuizninvenuausalunsduasdueuyadasz DPPH AutSinaiuefanuusznalinesduasfions
gasriannmsldiriazaafuanadens wuin lifanuFunusizasuass

[

ardan: duafin dunandes maden asdueuyadas: Auelia Warlwuend
Abstract

Mesona chinensis and Cissampelos pareira L. are mucilage plants. They are widely used for many purposes
especially as an ingredient in food. Different solvents including water (room temperature and 100 °C), ethanol, hexane,
acetone, and ethyl acetate were used to extract phytochemicals from the plant leaves. The extracts of each solvent
were investigated for their antioxidant activity by DPPH assay. IC50 of M. chinensis extracts ranged from 1.0£0.1 -
4.410.3 mg/mL, while that of C. pareira L. ranged from 0.2+0.0 - 9.0+£0.8 mg/mL. In both cases, using hot water as
extractant provided the best antioxidant efficiency. Total phenolic contents of M. chinensis and C. pareira L. varied
from 0.54+0.06 - 7.89+0.24 and 1.17+0.08 - 9.34+0.33 mg gallic acid equivalent/g (dry weight of plant), respectively.
In addition, flavonoid contents varied from 0.01£0.00 - 0.59+0.07 and 0.05+0.01 - 0.40+0.06 mg quercetin equivalent/g
(dry weight of plant), respectively. However, there was no correlation between the total phenolic and flavonoid contents

and antioxidant activity in these plant leaves.
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of extracts from Mesona chinensis and Cissampelos pareira L.

Table 1 Antioxidant activities (ICsO) of M.chinensis and C.pareira L. extracts using DPPH assay

IC_ (mg/mL)*
Solvent
M.chinersis C.pareira L.
Distilled wafer (100 °c) 1.0+ 0.1 0.2+0.0
Distilled wafer (room temp) 1.2+0.1 20+041
Ethanol 1.4 101 9.0+0.8
Acetone 1.2+£0.1 2803
Ethyl acetate 44 +0.3 4003
Hexane 1.2+£0.1 39+03
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Table 2 Table phenolic contents in M.chinensis and C.pareira L. extracts expressed in terms of gallic acid eguiva-
lent
Tolal phenolic content
Solvent

M.chinersis C.pareira L.
Distilled wafer (100 °c) 7.89 + 0.24 9.34 + 0.33
Distilled wafer (room temp) 3.83 £ 0.16 5.99 £ 0.25
Ethanol 1.54 £ 0.11 1.39 £ 0.10
Acetone 0.96 £ 0.10 1.34 £ 0.10
Ethyl acetate 0.54 £ 0.06 1.17 £ 0.08
Hexane 1.23 £ 0.10 1.60 £ 0.11
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Table 3

J Sci Technol MSU

Flavonoid contents in M. chinensis and C. pareira L. extract expressed in terms of guercetin equivalent

Flavonoid content

Solvent

M.chinersis C.pareira L.
Distilled wafer (100 °c) 0.55 + 0.07 0.40 £ 0.06
Distilled wafer (room temp) 0.53 £ 0.06 0.33 £ 0.04
Ethanol 0.01 £ 0.00 0.08 + 0.01
Acetone 0.09 £ 0.01 0.11 £ 0.03
Ethyl acetate 0.05 £ 0.01 0.05 £ 0.01
Hexane 0.59 = 0.07 0.26 + 0.04
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of extracts from Mesona chinensis and Cissampelos pareira L.
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of extracts from Mesona chinensis and Cissampelos pareira L.
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