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Physiological functionalities of water and ethanol extracts from Basil were determined. The concen-
tration of total phenolic compounds of the water and ethanol extracts were 286.0 pug/m/, 250.0 pg/
m/. Antioxidant activities of Basil extracts were determined using 2,2'-azinobis (3-ethyl benzothiaz-
oline-6-sulfonic acid) radical cations (ABTS), 2,2-diphenyl-1-picryl hydrazyl radicals (DPPH), anti-
oxidant protection factor and thiobarbituric acid reactive substances. The total antioxidant
activities of Basil extracts using ABTS were 96.8% in the water extracts and 94.7% in the ethanol
extract, DPPH were 87.0%, 93.9%, PF were 0.69, 1.16 and TBARS were 0.2X10° uM, 0.6 X107
uM. Angiotensin converting enzyme inhibitory activity and xanthine oxidase inhibitory activity of
Basil were higher in ethanol extracts (99.7%, 100.0%) than those of water extracts (39.9%, 54.7%).
Phenolic profiles in Basil extracts were analyzed using HPLC. The result was that among the 6
phenolics, rosemarinic acid was the highest in ethanol extracts.
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Table 1. HPLC eluent condition (v/v,%) for separating phenols

Time (min) Methanol Pho(sgﬂo;g)acld
0 60 40
8 60 40
15 100 0
18 0 100
25 0 100

This experiment repeated 6 times.
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Table 2. Phenol contents of water and ethanol extract from Basil

Phenol content (pg/ml)

Herb sample
Water extract 60% Ethanol extract
Ocimum basilifum L. 286.0+ 0.1 250.010.2
*This experiment repeated 6 times.
Table 3. Phenol profiles of Basil
Content (pg/mi)
Phenol ~
Water extracts Ethanol extracts
Protocatecuic acid N.D ND
Caffejc acid 3.2+0.1 63102
Chlorogenic acid 17.1+0.2 12.0+0.5
Courmaric acid 0.8+ 0.1 0.6+£0.1
Rosemarinic acid 12.4%0.1 227+ 1.1
Quercetin N.D 12.6£2.7

*N.D: Not detected
*This experiment repeated 6 times.
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Table 4. Effect of inhibition on angiotensin converting enzyme by water and ethanol extracts from Basil

Water Extract Ethanol Extract
Herb sample . , , ————
Hippuric acid (ug/m/) Inhibitory activity (%) Hipputic acid (ug/m/) Inhibitory activity (%)
Control 94403 94x903 -
Ocimum Basilikum L. 52401 03401 96.7

*This experiment repeated 6 times.
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Table 5. Effect of inhibition on xanthine oxidase by water and ethanol extracts from Basil

Water Extract Ethanol Extract
Herb sample - - -
Uric acid (ug/m/) Inhibitory activity (%) Uric acid (ng/m/f) Inhibory activity (%)
Control 322 322 - ‘
Ocimum Basilikum L. 14.6+0.1 N.D 100.0
*This experiment repeated 6 times
Table 6. Antioxidant activity of water and ethanol extracts from Basil
L. . Solvent
Antioxidant activitly
Control Water extract Ethanol extract
DPPH - 87.0£1.2 93.9+3.5
ABTS" - 96.8+0.1 94.7+0.6
Protection factor (PF) - 0.7+0.1 1.2+0.1
TBARS (X107 uM) 2.9%0.1 0.2£0.1 0.6x0.1

*This experiment repeated 6 times
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