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Antioxidative Activities of Ethanol Extract Prepared from Leaves, Seed,
Branch and Aerial Part of Crotalaria sessiflora L.
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Antioxidative activities of ethanol extracts of seed, branch, leaves, and aerial part of Crotalaria sessiflora L. were
compared uvsing in vitro experimental model. Solid contents of each extracts were 12.68, 16.28, 13.04, and 18.59 g/
100 mL, and phenolic acid contents were 0.082+0.003, 0.099+0.010, 0.07110.002, and 0.09410.011 mg/mL in
branch, aerial part, seed, and leaves, respectively. Extracts prepared from leaves showed highest electron-
donating ability toward DPPH. SOD-liked activities were 78.95, 70.85, 74.65, and 87.49% in aerial part, branch,
seed, and leaves respectively. Extracts prepared from leaves showed 59.39% inhibitory effect on peroxidation of

egg yolk lecithin.
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Crotalaria sessiflora L.

(Aerial part,Branch, Leaves, Seed)
ﬂ Added 80% Ethanol

Extraction

Reflux for thr. at 80°C
3 Times repeat

Filtration

Under vacuum

Evaporation

Freeze dry

Fig. 1. Procedure of Crotalaria sessiflora L. (Aerial part,
Branch, Leaves, Seed) extraction.
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Table 1. Solid contents of extracts prepared from Crotalaria
sessiflora L.

Samples Color Solid contents (%)
Branch Green 12.68
Aerial part Deep green 16.28
Seed Green 13.04
Leaves Deep green 18.59
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Fig. 2. Total phenolic acids contents in extracts from different
sections of Crotalaria sessiflora L. by Folin-Denis methods.

B: Branch of Crotalaria sessiflora L., S: Seed of Crotalaria
sessiflora L., L: Leaves of Crotalaria sessiflora L., AP: Aerial part
of Crotalaria sessiflora L.
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Fig. 3. Antioxidative activities of each extracts prepared from
different sections of Crotalaria sessiflora L. by DPPH methods.
AA: Ascorbic acid, Q: Quercetin, CA: Chlorogenic acid, TA:
Tannic acid, B: Branch of Crotalaria sessiflora L., S: Seed of
Crotalaria sessiflora L., L: Leaves of Crotalaria sessiflora L., AP:
Aerial part of Crotalaria sessiflora L.
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Fig. 4. SOD-liked activity of each extracts prepared from
different sections of Crotalaria sessiflora L.

AA: Ascorbic acid, Q: Quercetin, CA: Chlorogenic acid, TA:
Tannic acid, B: Branch of Crotalaria sessiflora L., S: Seed of
Crotalaria sessiflora L., L: Leaves of Crotalaria sessiflora L., AP:
Aerial part of Crotalaria sessiflora L.
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Fig. 5. Relative antioxidative effects of each extracts prepared
from Crotalaria sessiflora L. on the peroxidation of egg yolk
lecithin.

AA: Ascorbic acid, Q: Quercetin, CA: Chlorogenic acid, TA:
Tannic acid, B: Branch of Cromalaria sessiflora L., S: Seed of
Crotalaria sessiflora L., L: Leaves of Crotalaria sessiflora L., AP:
Aerial part of Crotalaria sessiflora L.
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