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This study was conducted in order to establish the optimum extraction conditions in obtaining Saururus chin-
ensis extracts. At the optimum extraction solvent (40% ethanol solvent), yield, DPPH, total phenolic com-
pounds and total flavonoid in the extract of Saururus chinensis were 13.50%, 83.50%, 2.60 mg/m/ and
2.09 mg/ml, respectively. At the optimum extraction time (4 hours), yield, DPPH, total phenolic compounds
and total flavonoid in the extract of Saururus chinensis were 12.79%, 71.13%, 2.83 mg/m/ and 2.16 mg/ml,
respectively. At the optimum conditions (40% ethanol solvent and 4 hours), quercetrin and quercetin contents
were 360.13 mg/100 g and 1379.54 mg/100 g, respectively. From the above results, we suggest that the optimum
Saururus chinensis extract conditions are 40% ethanol solvent and 4 hours.
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A, Absorbance of DPPH solution without sample at 525 nm
A, Absorbance of DPPH solution with sample at 525 nm
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Fig. 1. Extract yield and DPPH radical scavenging activity of
Saururus chinensis extracts prepared with different extract solvent.
Extraction condition: 90°C, 1 hr, 10 times volume of solvent, —@ —:
Extract yield, -l --: DPPH.
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Fig. 2. Total phenol and total flavonoid of Saururus chinensis
extracts prepared with different extract solvent. Extraction

condition: 90°C, 1 hr, 10 times volume of solvent, —@—: Total
phenol, -l —: Total flavonoid.

Mo

a4 L}E]"—H‘}i"fﬁl 80% ONErE, 100% e, 20% ol
g 9 EFEE 08 o] Wi AFE HERI
Wz XPgRe] 7t ”“”4 Z AsdEs AT B4
4 vlFsks AL UrEhH%iE}. Z, 40% NEE FEEFH
0%NEE 2B 2L vE SFE FHE YRS
™, 80% oL, 100% oﬂ%ﬁ- 20% A& 9@ ESZE 0
2 F dE 3jEY ol Yol A JERiIT &
AsPsS Yehlle Axlgozel &4 Fuls o] v#Est
= A JeEIAED), ol Chungd]™® 3534718 tigh
o oeke FEEo| 3lslaa dAorel 7ol dXsle
AL Jepiglth F SEiRizol= 3 slopxe 40% ol
2ol 209 mgmiE 7F} B2 ES JERILH, 60%
e F2EME 195 mg/mH g Jepidt. E5EE
oA 125 mgmiE 7FF W S Ueille 23S L}EMI
Aok, 71 FEgule] 270 wjE HHx FEEC] olse &
e AHE A} 40% A FEEAN FE3e o) It
3} @A BoldA, & BehEwols §FE YT U F
FEmzA9E ERIT F AUAT

FENZ mE 013}5}251 B4 w3 4 g =7dEs A
Ag A} 40% ANEE F2Eo| 7P 840 =& Aoz

ul

b A



FEAZ) e iz FEEC] hilsl B4 3l e wst 91
20 100 Table 1. Content of quercetin and quercetrin in Saururus chinensis
extracts prepared with different extraction solvent
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Fig. 3. Extract yield and DPPH radical scavenging activity of
Saururus chinensis extracts prepared with different extract time.
Extraction condition: 90°C, 40% ethanol solvent, 10 times volume of
solvent, —@-——: Extract yield, -l --: DPPH.
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Fig. 4. Total phenol and total flavonoid of Saururus chinensis
extracts prepared with different extract time. Extraction condition:
90°C, 40% ethanol solvent, 10 times volume of solvent, — @—: Total
phenol, -- IR --: Total flavonoid.
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Fig. 5. HPLC chromatogram of querectin and quercetrin of
Saururus chinensis.
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