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ABSTRACT

The main purpose of this study was to investigat the free-radical scavenging properties of
crude extracts of Leucaena leucacephala de wit., Marsdenia glabra Cost. and Houttuynia
cordata Thunb. The extractions were conducted by refluxing the vegetables with ethyl acetate,
acetone or methanol. The antioxidant efficiency as inhibition percentage was analyzed by Radical
scavenging activity on DPPH radical method. The results showed that acetone was the best
extracted solvent that provided antioxidant inhibitions of 93.15 (200 mg/1), 90.14 (200 mg/1), and
95.57 (400 mg/1) for extracts of L. leucacephala, H. cordata, and M. glabra, respectively. The
acetone extract of L .leucacephal showed similar antioxidant activity to that of BHA, while the
extracts of H. cordata. and M. glabrat contained similar antioxidant activity to that of BHT. The
study of effects of light, air and temperature on stabilities of antioxidants in the crude extracts,
BHA and BHT illustrated that air was the most considerable factor that reduced the activity of
antioxidants during storage for 20 days

The chemical compounds in acetone extracts detected by GC-MS of L. leucacephala
were Di-butyl phthalate, Phytol, Hexanedioic acid and Di-n-octyl phthalate. The acetone extract
of M. glabra composed of Di-butyl phthalate, Phytol, and 1,2-Benzenedicarboxylic acid, while
that of H. cordata. composed of 2-Tridecanone, Benzoic acid, Di-butyl phthalate, 7-

pentadecanone, Phytol, 146 Di-n-octyl phthalate



