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Abstract

The objective of research was to study an antioxidant activities and Chemical composition of
extracts from leave, root and stem of HiptagecandicansHookf.. It was extract of 50%ethanol. The
study an antioxidant properties using Butylatedhydroxytoluene (BHT) as standard compound. The
result revealed that ethanolic extract of root exhibited the most potent activity (ICsgvalue was
0.1427+0.0015 mg/ml). The Folin-Ciocalteu’s method was used for the total phenolics
determination and the Colorimetric assay was used for the flavonoids. Total phenolic compound
and flavonoids of ethanolic extract of root was the strongest, which was 20.08+0.75 mg GAE/g crude
extract for total phenolicsand13.72 +0.44mg CE/g crude extract for flavonoids.The results indicated
that the extract was the high total phenolic compound, its wasgood antioxidant activity. The
conclusion of results indicated that HiptagecandicansHook f. Extract especially the ethanolic extract
from root, could be considered as natural antioxidant and may be useful for curing diseases arising

from oxidative damage.
Keywords: Antioxidant Activity, HiptagecandicansHook f.
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scavenging  activity) lng35uesKaragozleret al. (2008) Tau¥arinisgandunasiianueniady 517 unly
LRsMeLATes UV Spectrophotometer JUUV-9200 (Rayleigh, China) AUt % radical scavenging

activity 69aun1s

DPPH radical scavenging activity (%) = [(A, - A,)/ Ay] x 100
el A, = Ansganduuasaauny

A, = ANTRANGULANYEIIDE W

1" % radical scavenging activity fiszduanududustequnaansmiifedunmia ICsp Lile

A1 ICso Ap AMLTUTuRBsatsatalvinlian % radical scavenging activity anasiassay 50
3.2 mimi’maa‘uqm‘ﬁ{ ”wuaqgaaass 2, 2’-azobis (3-ethylbenzthiazoline-6sulfonic acid)
diammonium salt (ABTS radical scavenging activity) lae35#sautasainisuetRe et al. (1999) Tag¥asn
mIganAuuasiinuenedy 736 wiluwesdaseies UV Spectrophotometer JUUV-9200 (Rayleigh,

China) AMUMA1 % Inhibition ABTS gle@unis

% Inhibition ABTS = [(A— A,)/A,] x 100
Toedl A, = AINITYANAULAIAIVAY
A = ANIRANAULAIVDINIBEN
U1A1 % Inhibition ABTS ﬁisﬁm’num’fuﬂus{wqqma%’wnswﬂuﬁaﬁﬂmmmm ICspiilamn ICc Ao

v v ) 4 o v o of_sae g
AULTNIUYDIATANANYIN A% Inhibition ABTS anassasay 50

wawazIvsainanImnaes
1. manad@sannvnayulng
msafimayulnsandudiuly 31 uavdrdureseiaiul fedviararoionueaso% Tneienis
ansLdu wulh Uiinaansainanayulwsusassdaifnvasnduaisvierfuasauduvesansananiy

v

a a @ v a a o o a a v oo o
Fudruvesanulng Usunavesmsadaildudas Sudiuiviinuiuanseiulaedudiusnliuunuaisade
- Vv o o w v oa LA | )
gandn sosaanlann ddunazluliliuaasaiadosiian duansluTablel
a [4 Q‘
2. MTIATIENEITDINNENIITINN
2.1 Mmywsznuiuaiiuednvianun (total phenolic content)
MNMTUATIEIUTINA sAueiniaiunYesasatniudiu 510 drruiarlu vesaedu

FATwIMAINATlinear regression equation Y8INIIHATUINTFIUNTAUNAAN(Y=0.0581x-0.0293, R*=0.9977)

a v s Sd . ow a o da Ao
~1'luUi:;"qu'J‘mﬂ'lﬁzﬂU‘mmmdw ) u’]mﬂiiuuazrﬂﬂi\ﬂ;aﬂLwaﬂmﬂ’]w‘ﬁ’]muazs‘.ﬁﬂNWUQUU



857

wui Suduvesaulwsusardruiviinaiueanimunuanssfusouandy Table 1 lngansadnain
?‘fuudauﬂﬂﬁﬂ?mcuﬂuaﬁnwxqvmmqq Aa 20.0848+0.7524 ladniuauyavesnsaunadnsal niuvesarsana
oA liun Fudiuddu uasdudnly augisu
2.2 myAmsisidiunavailiuees (lavonoid content)
Han13ItAsITRUSIaWa Tl ussAvesasaint udIusIn d19u warlu 289rInELAusl
ATUINAINAT Linear regression equation ¥BINTINAITUIRTTIUANINAY (Y=0.1411x-0.1375, R’=0.9999)
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ansvianliusudgengn sesaanlaun Judiudwiu uasdudlundidusuansy Table 1

Table 1 Percentage of yield crude extract, total phenolic content and total flavonoid content of

Hiptagecandicans.
Parts of plant %Yield Total phenolic content (mg  Total flavonoid content
GAE/g of crude extract) (mg CE/g of crude
extract)
Root 9.88+0.39 20.08+0.75 13.72+0.44
Stem 5.94+0.22 11.47+0.22 8.05+0.02
Leaf 5.15+0.53 8.32+0.21 4.73+0.00

3. n1IAIIREIUANSAIUBYYadHsy DPPH was ABTS (DPPH and ABTS radical scavenging
activities)
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Musyyadasy DPPH afindnansuimsgu BHT
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donndaInuNIIVARBINTTHIUeYYadasy DPPH fauandlu Table 2

AuasalumMsiusendnduveasainazaenndesiuyiunaues Total phenolic filllusatg
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Uszneuse aromatic ring wnudidiag hydroxyl group ﬁ'l*?ﬁuﬁuau;gaﬁaizlﬁ (Abdel-Hameed, 2009)

v O oA Y da o = a | v Y] = v o a v w
sjuilaansainlaniiuiinuiiuedngs dwalviansadady q fuualdulunsiueyyadasslages

Table 2 DPPH and ABTS radical scavenging activities of Hiptagecandicans.

Parts of plant DPPH assay ABTS assay
ICs (Mmg/ml) ICsp (mg/ml)
Root 0.1427+0.0015 0.0911+0.0120
Stem 0.2489+0.0005 0.1201+0.0263
Leaf 0.3322+0.0023 0.2115+0.0340
BHT 0.3229+0.0173 0.0226+0.0070
GEA
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