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Abstract This study examined the antioxidant activity of
ethanol extract and fraction from Castanea crenata inner
shell in vitro. Antioxidant activity was evaluated through
total polyphenol and flavonoid contents and DPPH radical
scavenging ability using electron spin resonance (ESR). The
total polyphenol contents of the 70% ethanol extract and
ethyl acetate fraction were 39.76 mg GAE/g and 323.92 mg
GAE/g (p <0.05). The total polyphenol contents of the ethyl
acetate fraction were higher than other fractions. Furthermore,
the total flavonoid contents of ethyl acetate were higher than
other fractions at 13.12 mg QE/g (p <0.05). In DPPH radical
scavenging ability measurement, the RCsy value of ethyl
acetate was lower than ascorbic acid at 2.27 ug/mL (p <
0.05). In conclusion, this result showed that the ethyl acetate
fraction of Castanea crenata inner shell 70% ethanol extract
has high antioxidant activity.

Keywords antioxidant activity, Castanea crenate inner
shell, ethyl acetate fraction, polyphenol, DPPH
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Fig 1 Diagram of Castanea crenata inner shell fraction preparation
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Fig 2 Total polyphenol contents in ethanol extracts and
fractions from Castanea crenata inner shell. The total
polyphenol content was analyzed as gallic acid equivalents
(GAE) mg/g of extracts’ fractions. Data were expressed as
mean *+ standard deviation (n = 3). Different letters indicate
significant differences at p < 0.05 using Duncan's multiple
range test
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Fig 4 DPPH radical scavenging activity of ethanol extracts and fractions from Castanea crenata inner shell. The DPPH radical
scavenging activity was measured using an ESR spectrophotometer. Graph and ESR spectra indicate the DPPH radical scavenging effect
of (A) ascorbic acid, (B) 70% ethanol extracts, (C) hexane fractions, (D) chloroform fractions, (E) ethyl acetate fractions, (F) butanol
fractions, and (G) water fractions. Meanwhile, (H) indicates the RCs, value of DPPH radical scavenging activity. Data were expressed
as mean + standard deviation (n = 3). Different letters indicate significant differences at p < 0.05 using Duncan's multiple range test
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ZYHEe St eo|E FH H| S ot FO 7
UHola 4 Qth ZgtE -o|E o= flavone, catechin,
ahthocyanin 5-©] 335 1, H| &8} X = 0] E-9]| = coumarin,
lignan 50| 33} 2] 6] Q) th(Ganesan and Xu 2017). Z 2] 9| &0
&ohe SetE 0| B 7 Hol EAsHE AE o A&
Z 3R C6-C3-Co2] F+XE 71x| 2 912w, flavanones,
flavones, flavonols, flavanols, isoflavones, isoflavanones © = £
Itk Bepw o] 2 ahbe), AL B 5O 5318 7}
AL QQE=Ao 2 adHA Qg on E5| AHA, Fo, Aot
Sol dhel Al ES] W A W ek 2 A o)
£ &3l & 42 e th(Sajid et al. 2021).
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