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Antioxidant Effects of Picrasma quassioides and Chamaecyparns obtusa (S. et

Z) ENDL Extracts
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In our study, we investigated the antioxidant effect of methanol extract from the leaves of FPiasma
quassioides (PQ) and Chamaecyparis obfuse (S. et Z.) ENDL (CO). Total polyphenol contents of meth-
anol extracts from PQ and CO varied from 138.3 to 367.52 ng/mg and total flavonoid contents var-
ied from 8.12 to 46.41 pg/mg. Contents of polyphenol and flavonoid in PQ were found to be ex-
tremely high. In addition, the methanol extract of PQ had a higher antioxidant activity in both
DPPH (4.79 ug/ml) and ABTS (7.21 pg/ml) compared to other plants (CO). Based on the results of
the FRAP assay, PQ showed a value of 8.52 pmol/ug and CO exhibited a value of 1.77 pmol/ug.
The methanol extracts from the leaves of PQ showed the highest radical-scavenging activity in var-

ious antioxidant systems.
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Table 1. Contents of total polyphenols and flavonoids in methanol extracts from Ficrasma quassioides and Chamaecyparis obfusa (S.

et Z.) ENDL
Plant Part used Total polyphenols' (1g/mg) Total flavonoids” (ig/mg)
Picrasma quassioides Leaf 367.52+10.41° 46.41+0.32
Chamaecyparis obtusa (S. et Z.) ENDL xylem 138.30+4.40 8.12+1.24

'Micrograms of total polyphenol content/mg of plants based on tannic acid as standard.
*Micrograms of total flavonoid content/mg of plants based on quercetin acid as standard.

*Each value is meantS.D. (n>3).
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Table 2. Scavenging effects of BHA, methanol extracts from Picrasma quassioides and Chamaecyparis obtusa (S. et Z.) ENDL on
a,a-diphenyl-B-picrylhydrazyl radical (DPPH -)

Part Part used Concentration (n1g/ml) Scavenging effect (%) RCs' (ug/ml)

1 6.32+0.75"

Picrasma quassioides Leaf 5 66.32+4.66 4.79+0.40
10 97.303.92
. 50 31.94+5.99

a’a‘sm@t ZW’;NOSE” xylem 100 63.3340.65 84.63+0.76
(. et 2) 200 90.87+0.66
1 24.38+1.75

BHA 25 56.87+0.66 2.51+0.30
5 81.9442.00
1 3.44+0.90

Ascorbic acid 5 21.61+068 7.58+0.60
10 67.33+2.80

'Concentration required for 50% reduction of DPPH- at 30 min after starting the reaction.
*Each value is meantS.D (n>3).

Table 3. Scavenging effects of Trolox, methanol extracts from Picrasma quassicides and Chamaecyparis obfusa (S. et Z.) ENDL on 2,2-azi-
no-bis (3-ethylbenzthiazoline-6-sulfonic acid) radical (ABTS+ )

Part Concentration (ug/ml) Scavenging effect (%) RCs¢? (ug/ml)

. . 1 06.28+0.43°

lz’g‘"‘;”qu)”anggf 5 34.27+0.99 7.21+0.44
10 68.03+0.75
10 24.06%3.76

Charmmaecyparis obtusa 50 70.29+4.97 29.89+11.49
100 89.41+0.87
Trolox 15" 29.08+1.71

30 55.64+1.39 28.17£2.10
60 94.62+0.08

"The Concentration unit of Trolox is the uM.
*Concentration required for 50% reduction of ABTS+« at 1 min after starting the reaction.
*Each value is mean+S.D (n>3).
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