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Abstract

Basil is known to contain six types of polyphenols that engage in physiological activation; protocateuic acid, caffeic acid,
chlorogenic acid, courmaric acid, rosmarinic acid and quercetin. In this study, the antioxidants in eight types of basil were
evaluated. Specifically, the antioxidative activation of basil was evaluated based on the relationship between active oxygen
scavenging (DPPH radlcal-scavengmg), which was used as an index showing the content and functionality of the polyphenol
compounds in basil, and Fe'/ ascorbate (FTC) and 2-thiobarbituric acid (TBA). The total polyphenol content of the diffe-
rent types basil occurred in the following order: Dark-opal> Lettuce> Bush> Greek> Lemon> Sweet> Geno> Holy. The
highest content Dark-opal was 173.3 mg, which was about three times greater than the lowest content Holy, which was
49.85 mg. In addition, DPPH radical-scavenging by Dark-opal 51%, which was the highest scavenging activity occurred
in the folling order: Dark-opal> Lettuce> Bush> Greek> Lemon> Sweet> Geno> Holy. The antioxidative activation values
measured using the FTC and TBA were the same as the value obtained using the DPPH method. Finally, the level of
antioxidative activation measured using FTC, TBA and DPPH methods showed that the higher the content of polyphenol
substance was, the stronger the antioxidative activation became.
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Table 1. Total polyphenol contents in 8 kinds of basil
leaves

Sample Total polyphenol
Bush 111.6540.13"
Dark-opal 173.30+1.36
Geno 59.65+0.18
Greek 106.60+0.25
Holy 49.85+0.01
Lemon 70.05+0.98
Lettuce 118.15+0.01
Sweet 65.15+0.21

" Listed value is expressed as average(n =3, mg/100 g d-wt.)=S.D.
of rosmarinic acid.
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Fig. 1. Effects of DPPH radical-scavenging activity of 8
kinds of basil leaves.

Table 2. Effects of DPPH radical-scavenging activity of
8 kinds of basil leaves

Sample Inhibition(%)
Bush 32.61
Dark-opal 51.69
Geno 14.29
Greek 28.38
Holy 9.52
Lemon 19.12
Lettuce 43.63
Sweet 18.86
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Fig. 2. Antioxidative activity in 8 kinds of basil leaves by
Fe2+/asc0rbate(F1'C) method.
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Fig. 3. Antioxidative activity in 8 kinds of basil leaves by
2-thiobarbituric acid(TBA) method.
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