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Evaluation of the antioxidant activity in Thai herbs

TTIWE WINFA'Y, TUWT denN@IwING'”
Watcharapon Promsut’, Thanaporn Asawapathanakul'
Received: 29 March 2019 ; Revised: 23 April 2019 ; Accepted: 31 May 2019

UNAAYD

mydnmguantandueyyadaszluizayulnilng d1um 15 oila Madayulnsaiadisienueannuidudu
foua 95 msERAfinagaUe NN ITuSawa: 2 maaumrm%fmsé'ﬁuawa’émz 335 leun 1) Bmahaseuyadase
ANALaY Namimaaa‘wuﬁﬁaUazmiﬁma%a’éai:mﬂmsaﬁ‘ﬂ‘tuLLmé‘n luaglay wazlunziws fdviiuseuas
68.16, 67.68 LAz 67.50 ATUAIAL 2) mﬁLﬂiﬂ:ﬁmwummm’lumi‘%aﬁma?’%nmadmsﬁma%a%m: NANINARAL
wunansananlugzianiiianuaunsalunSadinassn FIFALYINAY 788.69 mM Fe*'/mg uag 3) MINATERAN
YSunmansvszneuiuaainlasdd Folin’s method wuinensanaannluazian ﬁ'ﬂ’%mmmi'ﬂizﬂauﬂuaa‘nugaa;mﬁﬁu
228.36 mgGAE/g m‘smaa‘ummLmnGhaizmﬂaﬂiz%ﬂ%nwwluﬂﬂiﬁwua%a%a‘sﬂuﬁmlﬁiazﬂnﬁﬂi@ aMIEMIeNEA
AMNLLIUTIUNN9L§E7 (One-way ANOVA) ﬁmwmmnehmsiwﬁﬁfﬂﬁwﬁmumoaﬁaﬁi:ﬁu 0.05

o

AFEIAT: A1IGNUBYNADETE JELAT LUSAN
Abstract

The objective of this study was to appraise and investigate the antioxidant properties of fifteen Thai herbal plants.
Samples were extracted by 95% ethanol and then diluted to 2% concentration. All samples were evaluated by three
techniques as 1) 2,2-diphenyl-1-picrylhydrazyl (DPPH) radical scavenging capacity assay, 2) ferric ion reducing
antioxidant power (FRAP) assay, and 3) total phenolic compound analysis by Folin’s method. Results showed that
percentage antioxidant index in hairy basal was 68.16%, with lemongrass 67.68% and holy basil 67.50%. The FRAP
value of Siamese neem tree was highest at 788.69 mM Fe’/mg, while amount of phenolic compound in Siamese
neem tree was highest at 228.36 mgGAE/g. When analyzed with one-way ANOVA, the result was statistically significant
at the 0.05 level.
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Table 1 The parts of the 15 herbs that were selected for evaluation.

Plants Part of plants
Asiatic pennywort (Centella asiatica) leaf
Bird pepper (Capsicum frutescens L.) fruit
Black pepper (Piper nigrum Linn.) seed
Cassod tree (Senna siamea (Lamk.) Irwin et Barneby) leaf
Galanga (Alpinia galanga (Linn.) Swartz.) rhizome
Ginger (Zingiber officinale Roscoe) rhizome
Hairy basil (Ocimum basillicum Linn.) leaf
Holy basil (Ocimum sanctum Linn.) leaf

Horseradish tree (Moringa oleifera Lam.)

Kaffir lime (Citrus hystrix DC.)

Kitchen mint (Mentha cordifolia)

Lemongrass (Cymbopogon citratus (DC) Stapf.)
Lesser galangal (Boesenbergia rotunda Linn. Mansf.)
Lime (Citrus aurantiifolia)

Siamese neem tree (Azadirachta indica Linn. Urban)

fruit and fruit bark
fruit bark
leaf
leaf
rhizome
fruit bark

leaf
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nyl-1-picrylhydrazyl radical scavenging capacity as-
say; DPPH assay)
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1. mMsianganyadaszaiiieay (2,2-diphe-
nyl-1-picrylhydrazyl radical scavenging capacity as-
say; DPPH assay)

msmaaqu’ﬁgﬁma%aﬁaizmnmsaﬁ'ﬂ
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a:miﬁmawaﬁmz (percentage of antioxidant inhibition;
%Al) HamInagaunuLin ssananluuusdan lualad
wazlunzwa fdnFauarnidnuenyadRITEIga 1inAy
Joaaz 68.1621.30, 67.68+1.22 Az 67.50+3.40 aUR1AU
WouBsuisussataanluuwsdn luezled lunziwe
AuAaTudfenududu 2 un/us. Wuandsedadity
RAQYNIFNG (P<0.05) (Table 2)
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maomsﬁma%a&aaas: (Ferric ion Reducing Antioxi-
dant Power Assay; FRAP assay)

msmaaquﬁgﬂ’ﬁﬁma%aamﬂuauquvl,ws
15 190 Aenuduiudosas 2 F1835 FRAP assay wuin
fIFAANNIUALLAN e FRAP value lyinfiu 788.69+11.17
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mM Fe?'/mg %ﬁﬁ@hgdq@Lfial,ﬂ‘%ﬂm,ﬁwﬁ'ua;\qmvlwsﬁa 14
7ha ua3aniud anududn 0.2 un/us. Saddriniy
216.01+0.83 MM Fe?/mg #ananniiwunansaiaaniuae
win'lng fenuvinfy 752.47+17.90 mM Fe?'/img ludngn
WinAY 753.41£10.51 mM Fe*/mg Li/danugnga yiniu
497.19+£21.20 mM Fe?'/mg luazszuwnil winfiu 306.78+8.75
mM Fe?'/mg luaslas windiu 251.15£11.67 mM Fe®/mg
wazlunziws 1winiu 237.03+12.84 mM Fe?/mg %agandw
IANT 08 WNRBFAYNIRDG (P< 0.05) (Table 2)

3. maenzindsanaasdsznaviuea
ﬁ”'wuﬂ @2835 Folin’s method
NnmInaseulSnmasUsEnaufiuearimun
nnasafaluians 15 a8a lesfisuiussazans
WIAIPIU Ad NIAUNAAN (gallic acid) WU RITENAIIN
lugzianfdsunmanstsznouf neatanua iy
228.36+4.96 mgGAE/g Helidngegaiiian/Soutfinufiu
asgiuvl,mﬁy'a 14 T%a WA AT ANULTNTW 0.2 UN./UA.
wenanitmsataannlussiendiUsunmansdsznoufiues
FARUA LA 211.87+4.74 mgGAE/g %agaﬂiﬁmﬁu%
AfUS M sUznauuoatanua Ny 149.0042.62
mgGAE/g a8INTu&AUNIIRAE (P< 0.05) (Table 2)

Table 2 The result of antioxidant activity in the 15 herbal plants.

Samples DPPH FRAP value Total Phenolic Content
(%Al) (meanxSD) (mM Fe*'/mg) (meanxSD) (mgGAEI/g) (meanxSD)
Asiatic pennywort 60.63 + 2.69° 9133 + 16.21 2923 + 0.93"
Bird pepper 61.12 + 1.18° 256.34 + 12.90° 7181 & 131°
Black pepper 6152 + 3.29° 75247 = 17.90° 107.69 + 14.59°
Cassod tree 6578 + 1.37%° 753.41 = 10.51° 21187 + 4.74°
Galanga 6544 + 1.19% 9179 + 10.65 2393 + 13.86
Ginger 6366 + 1.12° 10621 + 7.82¢ 2707 + 625"
Hairy basil 68.16 + 1.30% 182.95 + 1047 3132 + 1.07™"
Holy basil 67.50 + 3.40™* 23703 + 12.84' 3827 + 486"
Horse radish tree 6425 + 1.60' 119.39 + 8.871 3932 + 592
Kaffir lime 6176 + 1.03° 49719 + 21.20° 8160 + 7.10°
Kitchen mint 66.68 + 1.06™ 306.78 + 8.75° 4233 + 296"
Lemon grass 6768 + 1.22%° 25115 + 11.67° 3415 + 5.46%
Lesser galangal 4197 + 192 670 + 3.63" 3867 + 0.13%"
Lime 5439 + 208" 20352 + 17.92" 50.09 + 4.41
Siamese neem tree 67.04 + 097 78869 = 11.17° 228.36 = 4.96°
Ascorbic acid 69.34 * 4.46° 216.01 = 0.83° 14990 = 2.62°

Data were expressed the mean * standard deviation (SD). Different superscripts letters in the same column that the values were signifi-

cant different (P<0.05)
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