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1. Total Antioxidant Capacity
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2. Ferric Reducing Antioxidant Power
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Table 1 Mean comparison of total phenolic contents (mg gallic acid equivalents/g extract) of different
solvent extracts from Enarijeh.

Temperature
Sample 25°C 50 °C
Acetone extract 45.10 £ 3.55% 39.97 +0.94°
Methanol extract 45.57+2.03% 38.49 +2.83°
Ethanol extract 4221+ 1.92%® 38.42 +2.52°
Water extract 19.59 + 0.23¢ 23.55+0.8°

Data are mean + SD (n = 3). Values with different letters show a significant difference (p< 0.05).
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Table 2. Phenolic contents of the acetonic extract in different concentrations by spectrophotometric
(UV—Vis) method.

Extract (%)

Gallic acid content (mg/ml extract)

Chlorogenic acid content (mg/ml extract)

0.03 0.16 +£0.01
0.1 0.17+0.01
0.16 0.20 +0.02

0.25+0.02
0.27 £0.04
0.30+0.05

Data are mean = SD (n = 3).
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Fig 1 Total antioxidant activities of Enarijeh
extract. BHT was used as positive control.
Values with different letters in a concentration
show a significant difference (p< 0.05).
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Fig 2 DPPH radical scavenging activities of
Enarijeh extract. BHT was used as positive control.
Values with different letters in a concentration
show a significant difference (p< 0.05).
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Table 3 Comparison of antioxidant properties of acetonic extract of Enarijeh in different
concentrations.

Extract (%)

ABTS radical scavenging capacity
(mg vitamin C equivalents/mL extract)

Ferric reducing ability (FRAP)
(umol FeSO,.7H20 equivalents/mL extract)

0.03 2.1£0.15°
0.1 4.63+0.08°
0.16 5.1 +0.02°

262 + 3.74°
619 +1.7°
971 +13.7°

Data are mean + SD (n = 3). Values with different letters in a column show a significant difference (p< 0.05).
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Table 4 Individual phenolic acids in Enarijeh

extract (mg/100g DM).
concentration Phenolic acids No.
0.12+0.01 Gallic acid 1
401 +£10.0 Chlorogenic acid 2

34+32 Caffeic acid 3
0.6+0.1 p-Coumaric acid 4
40+0.2 Ferulic acid 5

nd Gentisic Acid 6
nd Syringic acid 7
nd Protocatechuic acid 8

Values (means = SD); nd, not detected.
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Determination of amounts, antioxidant properties and
identification of main phenolic compound in
Enarijeh(Froriepiasubpinnata)extract by RP-HPLC method
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Enarijeh(Froriepiasubpinnata) is an endemic plant with widespread distribution in woody region in
the North of Iran.This study was conducted for the first time to evaluate antiradical antioxidant
properties of Enarijehextract using different tests (Folin-Ciocalteu, total antioxidant capacity, DPPH
and ABTS free radicals scavenging as well as reducing power), identification, and
measuringpredominant phenolic acid in the extractusing high- performance liquid chromatography. All
the evaluations exhibited appreciable antioxidant potential for the extract(p< 0.05). It showed various
degrees of efficiency in each assay in a dose-dependent manner.Total antioxidant activities of Enarijeh
extract in concentrations less than 0.03% were more than BHT asa synthetic antioxidant. So that in
theconcentration of 50 ug/ml the antioxidant ability of the extract BHT was 0.47 and 0.22 pg/ml,
respectively. It should be pointed out that the occurrence of chlorogenic acid (5-O-caffeoylquinic acid,
5CQA) as predominant phenolic acid in Enarijeh was detected for the first time. On the basis of
obtained results, Enarijehmay be introduced as a rich novel source of natural antioxidants for food
drug industry.

Keywords: Froriepia subpinnata. Phenolic compounds, Chlorogenic acid, Antioxidant activity,
HPLC.
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