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Abstract

This research aims to examine and compare the total phenolic and total flavonoids contents,
antioxidant and antimicrobial activities of 15 medicinal plant crude extracts including P. betle L, A.
catechu, C. lutescens, T. belerica, N. lappaceumL, C. iners, E. globulus Labill, G. mangostana L,
T. chebula Retz, S. aromaticum, P. emblica L, C. siamea Lam, E. odoratum L, Z. officinale and M. oleifera

Lam. The crude extracts were obtained from liquid extraction method with hot or cold processes.
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The crude extract of P. betle L showed the highest of both total phenolic and total flavonoid

contents in the values of 874.09 + 34.76 mgGAE/1 g and 758.68.09 + 53.05 mg CE/1g, respectively.

The determination of antioxidant capacity using DPPH assay revealed that crude extract of C. lutescens

was strongest DPPH radical scavenging activity at 1,280.95 + 134.07 mg Trolox/1 g. In addition, the

crude extract of C. lutescens exhibited the highest antimicrobial activity against E. coli with MIC value of

50 hg/mL but was not active to S. aureus. The present study suggests that the extracts of C. lutescens

are a new source of natural antioxidant for prevention of life threatening disease. In addition, the bark

of C. lutescens may have the potential to be developed into food additive option for prevention

of food spoilage.
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Table 1. Phytochemical analysis of 15 plant extracts

Plant extracts  Total phenolic  Flavonoid
content content
(mg GAE/1g of (mg CE/1g
crude extract) of crude
extract)
P. betle L. 874.09+34.76 758.68+53.05
A. catechu 868.96+£59.08 682.50+59.73
C. lutescens 791.26+36.18 469.96+16.68
T. belerica 502.58+29.73  30.69+1.71
N. lappaceum L.  363.22+29.26 62.92+0.22
C. iners 279.86+15.32 157.34+10.14
E. globulus Labill. 272.46+89.97 37.57+2.76
G. mangostana L. 262.48+7.68 111.87+3.98
T. chebula Retz.  261.33+21.57 20.81+1.41
S. aromaticum 216.80+34.80 66.81+4.17
P. emblica L. 214.73+17.33  16.00+1.04
C. siamea Lam 191.56+27.50 104.33+6.10
E. odoratum L. 157.45+10.75 35.96+2.80
Z. officinale 84.76+1.80 28.79+2.25
M. oleifera Lam 71.03+9.63 34.71+8.06
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Table 2. Antioxidant properties of 15 plant extracts

by DPPH

Plant extracts / DPPH (mg trolox/1g

Control of crude extract)
P. betle L. 853.21+£11.01
A. catechu 952.72+26.54
C. lutescens 1,280.95+£134.07
T. belerica 1,109.85+36.76
N. lappaceum L. 691.99162.96
C. iners 612.53+96.11
E. globulus Labill. 159.60+3.20
G. mangostana L. 384.44+41.17
T. chebula Retz. 576.99+53.53
S. aromaticum 506.79+145.36
P. emblica L. 563.62+127.00
C. siamea Lam 104.22+1.19
E. odoratum L. 61.67+2.40
Z. officinale 857.79+26.71
M. oleifera Lam 44.09+5.58

Vitamin C 1,358.35+73.99
Vitamin E 377.18+11.34
BHT 352.93+8.86
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Figure 1. Inhibition zone of C. lutescens (A = plant

extract, B =Negative control, C = Positive

control)

Table 3. The antimicrobial activity of tree plant
extracts in the inhibition of E. coli by

agar well diffusion

Plant MIC (Mg/ml)
extracts /
Control 12.5 25 50 100
C. lutescens 0.00+0.00 0.00+0.00 3.75+0.66 7.25+0.43
A. catechu  0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
P. betleL.  0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
Ampicillin -~ 25.91+1.09 25.91+1.09 25.91+1.09 25.91+1.09

Sterile water 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
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