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Abstracts
This study was proposed to measure total polyphenols and antioxidant activities
from leaves of Stachys sieboldii MIQ. Solvents such as acetone 60%, petroleum ether,
ethylacetate, and water were used for this purpose. The fraction by ethyl acetate
fraction showed the strongest activity by DPPH method and contained much more

polyphenols than those by other solvents.
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Table 1. Amount of polyphenols extracted with methanol from leaves of Stachys sieboldii MIQ..

Solvent | Volumn(%)
Acetone 60% 15.18+0.2%
Ethylacetate 21.18+1.36%
Water 19.63+0.67%

Yo%)

Fig. 1. Relative amount of the extracted fractions from leaves of Stachys sieboldii MIQ..

- 564 -



FAYET 3], AEFES] FIHXIIN): 2003. 10

& DPPHC| 9@ 348 84 23

Zt 7] 8959 FEES DPPHYHS o|&3to 3itst 84 S3E & 23
Fig. 2014 R X = ule} o] 7]&9] 34k3kA| Q] o-tocopherol, BHT, 2 BHAX
g BUHAL HAOH 53 ebylcened] FEBIN 1 B FAY
< B30

Weight(xg)
3

a-Tocopherol
Solvent

Fig. 2. Antioxidant activity of the fraction from leaves of Stachys sieboldii MIQ. by
DPPHmethod.
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Table 2. UV/VIS spectral data for the fractions of ethyl acetate from leaves of Stachys sieboldii
MIQ. by sephedex LH-20 column chromatography

Fraction Amax(nm)
SL-1 281
SL-2 281
SL-3 326,289
SL-4 275,326,409
Water 432,410
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Fig. 3. UV / VIS spectral scans for the fractions of ethylacetate from leaves of Stachys
sieboldii MIQ. by sephedex LH-20 column chromatography.
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