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Abstract
The purpose of this study was to investigate the ultra sonic extraction method of
phenolic compounds and antioxidant activity from Rumex crispus. Rumex crispus was
fractionated with hexane, ethyl acetate, butanol and water. The amount of phenol
compounds and antioxidant activity was presented higher content in ethyl acetate fraction

then others.
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Figure 1. Comparison of phenolic compound content in various solvent fraction of Rumex

CTispus.
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Figure 2. DPPH radical-scavenging activity in Figure 3. DPPH radical-scavenging activity in
various solvent fraction of root of Rumex crispus. various solvent fraction of root of Rumex crispus.
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