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Table 1: Yield of extraction for leaf and fruit
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of wild grapes in different solvents

Solvent Plant organ Yield (w/w %)
Water leaf 14.35
fruit 12.71
Methanol leaf 6.44
fruit 4.63
Chloroform leaf 2.23
fruit 1.68
Ethyl acetate leaf 1.98
fruit 1.34
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Table 2: Total phenolic content of leaf and fruit (mgGAE/qg) ?

Solvent Total phenolic content of leaf Total phenolic content of fruit
Water 2.7+0.02 4.7 +0.06
Methanol 29+0.25 12.3+0.10
Chloroform 0.9+0.03 1.7 £ 0.06
Ethyl acetate 0.7 £0.03 1.0 £0.07

a :mg Gallic acid/g of dried plant
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Table 3: Total flavonoid content of wild grapes leaf and fruit extracts (mg/g) @

extract Total flavonoid content of leaf Total flavonoid content of fruit
Water 4.9+0.40 3.3+0.02
Methanol 6.8+0.40 9.7 +0.03
Chloroform 1.7+ 0.03 1.0+£0.03
Ethyl acetate 0.6 +0.01 0.7+0.02

a :eq. quercetin /g extract
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Table 4: Antioxidant activity of wild grapes fruit and leaf extracts using DPPH assay (ug/ml)

sample I1Cs of standard

ICs Of leaf I1Cx of fruit

Ascorbic acid 16.62+0.1
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Agueous extract
Methanolic extract
Chloroformed extract

Ethyl acetate extract

_ 26.74 +0.12 59.67 + 0.25
- 54.65 + 0.16 34.36 + 0.23
- 81.20 + 0.33 78.39 + 0.14
- 55.5+2.30 75.10 + 3.40

Inhibition percentage (%)
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20
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0

40 60 80 100 120 140
Concentration (ug/ml)

Fig.1: DPPH assay results for wild grapes leaf extracts
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Fig.2: DPPH assay results for wild grapes fruit extracts
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Vitis vinifera subsp. Sylvestris, belong to vitis family and one of
indigenous plants of Iran, was collected from Miankalleh. In this
research, different plant extractions (methanol, water, chloroform,
ethyl acetate) were obtained from leaf and fruit of wild grapes. The
yield of extraction was determined. Also, total phenol and total
flavonoid content of different extracts were analyzed and the
antioxidant activity of the extracts were assessed using DPPH (2, 2-
diphenyl-1-picrylhydrazyl) and FRAP (ferric reducing power)
methods. Our investigation showed that the aqueous extract of leaf
(14.35%) and fruit (12.71%) had the highest level of extraction yield.
The total phenolic content of the fruit was higher than the leaf. Also,
the methanolic extract had the higher total phenolic content than other
extracts in leaf (2.9+0.25 mg/g) and fruit (12.3£0.1 mg/g).About the
total flavonoid content, the methanolic extract of the fruit with the
9.7+0. 03 mg/g, had the highest level. Investigation the antioxidant
activity using DPPH assay revealed that the aqueous extract of leaf
with 1C50 of 26.74+0.12 pg/ml had the best result. The methanolic
extract of the leaf was more potent that other extract in FRAP assay.
In conclusion the phytochemical analysis of leaf and fruit of wild
grapes showed that the methanolic extract had the best performance.
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