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Table 1 Effect of different solvents on extraction yield

Solvent Polarity Index Extraction yield (%)
Water 16.57+0.94
Acetone 5.1 0.98+0.01
Ethanol 5.2 3.02+0.43
Hexane 0.001 1.07+0.02

Different superscriptswithin the columnrepresegh#gicant difference gp< 0.05.
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Table 2 Effect of different solvents on total phenolic campds (TPC).

Solvent TPC (mg GAE/Giry sampid
Water 1.61+0.05
Acetone 10.03+0.12
Ethanol 12.1240.19
Hexane 0.72'+0.05

Different superscripts within the column repressgnificant difference gt< 0.05.
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Table 3 Effect of different solvents on scavenging activwfyDPPH radicals.

Solvent Scavenging activity (%)
Water 48.04 +0.17
Acetone 65.94 +1.33
Ethanol 81.96 +0.15
Hexane 41.54 +0.19

Different superscripts within the column represgghificant difference gi< 0.05.
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Table 3 Effect of different solvents on scavenging activofyhydrogen peroxide (D).

Solvent Scavenging activity (%)
Water 1.41°+0.07
Acetone 3.33+0.13
Ethanol 7.56+0.12
Hexane 1.41°40.07

Different superscripts within the column repressghificant difference gb< 0.05.
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In this study, the effect of different solvents {era acetone, ethanol and hexane) on extractidd,yie
total phenolic content and antioxidant activity pfapod extract were investigated. The maximum
extraction yield was obtained by using water (16(56%4%), ethanol (3.38.43%), hexane
(1.0~0.02%) and acetone (08@01%), respectively. Total phenolic content wakedrined using
Folin—Ciocalteu method. The maximum total phenodiontent was obtained using ethanol
(12.12:0.19 mgGAE/qg) followed by acetone (10#0812 mgGAE/g), water (1.60.05 mgGAE/qQ)
and hexane (0.2D.05 mgGAE/qg). Antioxidant activity of extract wagtermined usindiphenyl
Picrylhydrazyl (DPPH) and Hydrogen peroxide fB}) assays.The maximum antioxidant activity
determined using DPPH method was obtained by usitiganol (81.960.15%), acetone
(65.94:1.33%), water (48.04D.17%) and hexane (4183.19%), respectively.The maximum
antioxidant activity determined using,® method was obtained by using ethanol (ZB%2%)
followed by acetone (3.38.13%), water (1.440.07%) and hexane (1.88.35%). Finally, it could
be concluded that ethanolic extract compared teratblventshad the highest total phenolic content
and antioxidant activity.

Keywords: Phenolic content, Natural antioxidant, Peapod, rbigdn peroxide, Diphenyl
Picrylhydrazyl
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