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Abstract

Mesona chinensis and Cissampelos pareira L. are mucilage plant. They are widely
used in many purposes especially as food gradient. Different solvents including water, hot
water, ethanol, hexane, acetone, and ethyl acetate were used for extracting
phytochemicals from the plant leaves. The extracts of each solvent were investigated for
their antioxidant activity by DPPH assay. ICsy of Mesona chinensis extracts ranged from 1.0-
4.4 mg/mL, while ICs, of Cissampelos pareira L. ranged from 0.2-9.0 mg/mL. In both cases,
hot water provided the best antioxidant efficiency. Total phenolic contents of Mesona
chinensis and Cissampelos pareira L. varied from 10.87-157.75 and 23.31-186.80 Mg gallic
acid equivalent/mL, respectively. In addition, flavonoid contents varied from 0.01-0.47 and
0.04-0.32 Ug quercetin equivalent/mL, respectively. However, there were no correlation
between the total phenolic and/or flavonoid contents and antioxidant activity in these

plant leaves.
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3.1 Janildlumsvnass

3.1.1. fvffiarsiionussrusenau Touwn suanfiswasdununties lngldanizaululunising

3.1.2.

3.1.3.

\n3esilouargunsal

2.1. Spectrophotometer

2.2. Shaker

2.3. Hot plate

2.4. NIEAYNTY

2.5. \3est

2.6. i3esufriugiluriesUfuinas

asLadl

3.1. DPPH (2, 2-diphenyl-1-picryl-hydrazyl)
3.2. Trolox (6-Hydroxy-2, 5, 7, 8-tetramethylchroman-2-carboxylic acid)
3.3. Folin-ciocalteau reagent

3.4. Gallic acid

3.5. Quercetin

3.6. NaNO,

3.7. AlCl3

3.8. Solvents; water, hot water, ethanol, hexane, acetone, wag ethyl acetate
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3.2 A9N1INAADY

3.2.1. MSMSYUANTANAINAURINYLALAUVNLDY

v a

luiwnasazenluouiigumgi 50 °C duuvisadn Wngldiduaiuszunu 48-72 dalug
MntuihluigluualiaziBeauaiaiamenvinazaioniee laun 41 Yriau tenuea wnwu 98
Tau waziofiaaz@ian lnonisudluivuminuszann 100 ndu TufvharaieuSuns 50 fadans

v " v o o ) v 1 ¢
WAVEIRIBLATEY shaker Wuan 1 42l UEINTOUDIEITALANLMIBNTEAIYNTES Whatman LUD3

a

1 Pnuliuasasaraesoevuealmiy 50 fadans udliiuiigaumad 20 °C sund
glUinmsliasgs

322, msAnwglunisiusyyadaszvesluifowaslununossieds DPPH  radical

scavenging assay

Wlunsfnwvinsanulasunanisves Cam wazane (2009) [28] Tneiismsaail

1. wisuansazatw 0.1 mM DPPH Tuennuea

2. Wwnarsannuesluianmeuazlunundesludviasarsunaseiinusuins 0.00, 0.05,
0.10, 0.25, 0.50, 1.00 way 2.00 findadns adluvaennaassil 1-7 WdAYN Absolute ethanol

U3uws 2.00, 1.95, 1.90, 1.75, 1.50, 1.00 wag 0 faddns asluvasavnassii 1-6 Auasu

v v
@

NTWAN 0.1 mM  DPPH U3uns 2.00 Tadans aslunnviaenavnaes uswaulviiindy asielin

a v ] o ° PV o o
qquuumtﬂunm 30 UM ﬂ'EJU‘VH]ZU'ﬂ,U'JﬂﬂqﬂqiﬂﬂﬂauuﬂﬂﬂﬂﬁqmU']'Jﬂau 517 U']IULJJWS

3. AMUIA %inhibitor ANENNTS

%inhibitor = (Acontrol - Asample)

x 100
Acontrol

19 Aconiol ABAMMIAANAULABIETREAlUNARRT 1 Felufinsfiuansadnias
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warld Absolute ethanol uansazany blank

4. a5 ensmpuduiusszuinee %inhibition AuUSunsvesasania WA ICy,

5. Wisuiiisua ICs, vesansannfu Trolox Wswdeuansazany Trolox Idinnnududuisusu
winiu 100 plg/mL
3.2.3. MyiAsERUsunuasuseneuindiueasiululuanimouazlunundes

1. MIa51NT NNV Gallic acid
1.1. wibnansazany Gallic acid Aasduty 100 Pe/mL neldunduivinazany

1.2. Ywmansavane Gallic acid Auudy 100 te/mL Usuns 2.5, 5.0, 7.5, 10.0, uay

12.5 mL aslumaiausuinsuunn 25 ml uasulSinnsauasu 25 mL seuindu sgldansazany
Gallic acid 1ty 10, 20, 30, 40 WAz 50 Lg/mL AuEAGY

1.3. Ywnansazane Gallic acid #immidiutu 10-50 pe/ml anunduduas 0.4 mL adly
VaeAVIAREY WAL 10% Folin-Ciocalteu reagent Usu1ns 2.0 mL aavnvaenaviaaes wglidniu
uéasainly 5 unit antulin 7.5% sodium carbonate U3ins 1.6 mL wdanalilgumaivieadu
an 30 wiil AewhnsnTIviRAIMsgANduLasinNEIRAY 765 wiluiuns

1.4. a$19n5MUInTFIUeN Gallic acid lagasnnsmnnuduiussenineinisaanduuasiv
AMULLYUYRY Gallic acid

2. mavlSinuasuseneulnaiiueasluluafeuaslunintey

2.1. YwnansadalunfewaslunudesludvinazanselinnnegUsnnms 0.4 mL asluvasen
NAGDY UEWRN10% Folin-Ciocalteu reagent USu1ms 2.0 mL wenlidniu udadadnld 5 und
antfuiin 7.5% sodium carbonate U3inas 1.6 mL wiialiigamgiivesiiunm 30 wiit dewh

ﬂ‘ﬁGli’li]'?ﬂFi’]ﬂ']'i@ﬂﬂauuﬁﬁﬁﬂ'ﬂllEJ']’Jﬂﬁ‘L! 765 wlulung

2.2. inalinnaansusznoundnueasiudu Gallic acid equivalents
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3.2.4. MweEUsunaasuseneuiahuealuluaMetazlumniey

1. mamUsunaaluevaluasanavesluiaifouazlununtes

1.1 vhansanaanlufisun 1 mL Taaslurininusuns uauiy 5% (w/w) NaNO, Usuns 0.7
mL wae 30% (v/Av) ethanol Us1nas 10 mL wanlidrfuudasslfidunaussunm 5 unil
1.2 %1 10% (ww) AlCL USums 0.7 mL asluwandausuins maslsidnfuneuselfidunan
Ussines 5 Wil antudin 1 M NaOH U3ums 5 mL adly wéiuguusanesidu 25.00 mL ¢
absolute ethanol reslidniundindliumu 10 wiideuvhnmsInAmsgandunasit 430 nm 35l
NSANYIVININTAALUAINNINTEVDY Ghasemzadeh wazame [29]

2. @519n51MASEINTEY Quercetin Tnawniouasumsguluanneferfufuasadaield

TunsiwnuTunavaliuess lngasansanuduiussenisiinisaandunasiuanududy

w03 quercetin (lu ethanol) 521319 0.03 - 0.5 Le/mL wagvimsiannsaAnAuwasd 430 nm
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UNY 4 Wan1sInsIERIeYa
4.1 msfnnguslumsiueyyadaszveduaiieuarlununipesaeds DPPH radical scavenging
assay
PNMsAnsUsEansamvssnsanaaisiuayuadassainluianfeuazlununiosiae33
a4 gye o a v % %9 o
DPPH assay Wialdfviazateviindieg ldud Ui urdeu tevmuea wnwu 2:81nu waziedfine:d
od . op sys o a 1Y o ¥ a v @ o
\an wudnliadn%inhibition  UUSAUAUUSUINYRIANTENAVDINEN 2 vdadwiudavi
a do Y <
azaeynvdanvinsinyideandlunsned 1 uaz 2

A15199 1 waneAT %inhibition vesansainanluIMefnudLtuigdwivasataurazin

%inhibition
Yanadduianioe (me/mL)
water Ethanol Hexane Acetone Ethyl Acetate Hot water

0.25 33.60 24.68 18.06 26.44 42.35 10.34
0.50 36.03 38.75 29.77 28.20 45.35 19.39
1.25 41.00 49.48 50.03 49.29 45.89 42.00
2.50 45.17 52.90 52.85 49.81 46.64 46.28
5.00 48.64 58.67 57.41 51.33 50.30 50.71
10.00 52.42 62.05 60.26 58.57 52.27 56.39

AT 2 wandAn %inhibition vesansatnanlumesimududusisgdmsvansatnusasiia

Yinnalumuntioy %inhibition
(mg/mL) Water Ethanol Hexane Acetone Ethyl Acetate | Hot water
0.25 5.78 1.90 0.09 27.94 2.65 28.27
0.50 9.97 493 1.247 29.94 3.42 44.63
1.25 15.69 9.39 33.12 31.68 15.12 54.15
2.50 34.84 19.31 36.02 49.28 43.47 84.62
5.00 55.80 25.81 57.19 54.66 52.86 90.46
10.00 74.86 55.81 67.54 58.25 68.63 95.09
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Water 15.33* 23.98*
Ethanol 30.87 27.77
Hexane 24.66 32.09
Acetone 19.26 26.82
Ethyl Acetate 10.87 23.31
Hot water 31.55* 37.36%
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