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Abstract

This study was investigated on the antioxidative activity of 70% ethanol extracts from lotus (Nelumbo
nucifera) leaf. The extraction yields of 70% ethanol extract was 8.16%. The extract was further fractionated
subsequently by hexane, chloroform, ethyl acetate, butanol and water. Antioxidative activity was examined
by electron donating ability (EDA) using DPPH, TBA value, acid value (AV), and peroxide value (POV), in
comparison with commercial antioxidants. Butanol fraction showed the highest extraction yields but ethyl
acetate fraction showed the highest phenol content. The ethyl acetate fraction showed the highest EDA. The
antioxidative activity of ethyl acetate fraction determined by AV and POV in accelerated oxidation condition

of lard was similar to that of BHA.
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Fig. 1. Fractionation of antioxitant extracts from a lotus
(Nelumbo nucifera) leaf.
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Table 1. The yields of solvent fractions from 70% ethanol
extract of lotus (Nelumbo nucifera) leaf by various sol-

vents (%)
Solvent Hexane Chloroform Ethyl Butanol Water
acetate
Fraction g o, 13.37 175 3612 23.17
yield
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Fig. 2. Total phenolic contents in solvent fractions from 70%
ethanol extract of lotus (Nelumbo nucifera) leaf by various
solvents.

“AMeans with different letters are significantly different (p<0.05).

Table 2. Electron donating abilities of the solvent fractions
from 70% ethanol extract of lotus (Nelumbo nucifera) leaf
and commercial antioxidants

Solvents used RCs (ng/mL)
Hexane 947"
Chloroform 26.1°
Ethyl acetate 4°
Butanol 6.3°
Water 35.8"
BHT 97"
BHA 43°

"Means with different letters are significantly different (p<0.05).
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Fig. 3. Comparison of TBA value in linoleic acid substrates
containing 500 ppm ethyl acetate fraction of 70% ethanol
extract from lotus (Nelumbo nucifera) leaf with com-—
mercial antioxidants.

“IMeans with different letters are significantly different (p<0.05).
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Fig. 4. Acid value of lard containing ethyl acetate fraction
of 70% ethanol extract from lotus (Nelumbo nucifera) leaf
during storage at 60°C.
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Fig. 5. Peroxide value of lard containing ethyl acetate frac-
tion of 70% ethanol extract from lotus (Nelumbo nucifera)
leaf during storage at 60°C (meq/kg).
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