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Antioxidant Activity of Raw and Processed Cassia obtusifolia L.

KONG Xiang-mi, WANG Pei-qing, KANG Wen-yi "
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Abstract:In this study, 1-diphenyl-2-picrylhydrazyl ( DPPH) radical scavenging, [ 2,2’-azino-bis ( 3-ethylbenzothiazo-
line ) -6-sulphonic acid ] diamonium salt( ABTS) radical scavenging and ferric reducing antioxidant power( FRAP) assay
were used to evaluated the antioxidant activities of the extracts of raw Cassia obtusifolia L. and its different processed
products with BHT as positive control. The results showed that the extracts of C. obtusifolia and its different processed
products all showed antioxidant activity. The ethyl acetate extract of wine steamed C. obtusifolia showed higher radical
scavenging power on DPPH radical (ICs, =93.8 pg/mL) than other extracts. The ethyl acetate extract of wine fried C.
obtusifolia exhibited the highest radical scavenging power on ABTS radical (ICyy =8.1 pg/mL) and ferric reducing an-
tioxidant power( TEAC =319.22 umol/g) . The experimental results indicated that different processing methods of C. 0b-
tusifolia affected the antioxidant activity in various degrees.
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Table 1  Antioxidant activity of extracts of raw and different processed of C. obiusifolia
BEH, B DPPH ABTS FRAP
Samples Extracts 1Csy (pg/mL) 1Cs ( pg/mL) TEAC( pmol/g)

Ko pBF Fried C. obtusifolia ME EJ2% ME total extract - 32.6 83.82
PE #{3; PE extract - 11.1 208.85
EA #’47 EA extract - 16.3 123.94
BU #{3; BU extract - 11.7 120.96

{5 PP F Vinegar fried C. obtusifolia ~ ME 2% ME total extract - 41.5 45.38
PE &Ry PE extract - 43.1 50.3
EA #B4 EA extract - 15.4 174.11

BU #B{i BU extract - 44.8 47.87

T L7 Wine fired C. obtusifolia ME 3% ME total extract - 25.7 76.91
PE B\ PE extract - 47.1 69.47



250 FR YIS 5T & Vol. 26

EA #B{; EA extract 94.4 8.1 319.22
BU #43i BU extract - 13.7 152.88
WZE I 7 Wine steamed C. obtusifolia  ME 28 ME total extract - 21.6 83.74
PE #i{i7 PE extract - 88.5 12.74
EA #if EA extract 93.8 10.7 298.49
BU #5457 BU extract - 15.3 175.23
EhZ& YLl F Salt steamed C. obtusifolia  ME 28 ME total extract - 31.9 55.81
PE #3843 PE extract - - 1.44
EA #; EA extract 104.6 9.7 290.92
BU #B4; BU extract - 9.7 217.56
Yl FH: i C. obtusifolia ME 2728 ME total extract - 20.7 86.35
PE #{3; PE extract - 60.7 28.88
EA #ii EA extract - 10.5 195.59
BU #B{; BU extract - 29.9 44.89
BH X B8 Positive control BHT 23 2.3 1532.7
1 BHT Sy B X B o
Note ; BHT was used as positive control.
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Fig. 1 Scavenging activities of different concentrations of fried( A) ,vinegar fried( B) , wine steamed( C) , wine fired(D) ,raw(E)
and salt steamed(F) C. obtusifolia on ABTS free radical
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