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Abstract

The antioxidant activity of solvent extracts isolated from barley leaves was investigated by measuring
peroxide value. The fractions of methanol extract obtained from preparative TLC was also studies, with
UV-Visible spectrum, total phenol contents and hydrogen donating ability(HDA). The antioxidant activity
of various solvent extracts was, in decreasing order, methanol>ethyl ether> methylene chloride =ethyl
acetate >acetone> hexane, The antioxidant activity of the fractions of methanol extract was, in decreasing
order, fraction 2> fraction 3>fraction 1 and their activity was all superior to that of -tocopherol at 500 ppm
level. All fraction(1, 2 and 3) exhibited a strong UV absorption at 280 nm which would be specifically prod-
uced by phenolic compound. UV absorption at 280 nm of fraction 2 was greater than those of fraction 1 and
3. In the visible spectrum of these fractions, the maximum absorption wavelengths of fraction 1, 2 and 3
were 660, 460 and 460 nm, respectively. Antioxidant activity of barley leaves seemed to be due to the flav-
onoids containing phenolic group by UV spectrum and total phenol content.
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Table 1. Yield of various solvent extracts

Solvent Yield(%)
Hexane 1.8

Ethyl ether 2.0
Methylene chloride 8.0

Ethyl acetate 9.1
Acetone 5.1
Methanol 17.7
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Fig. 1. The perxide values of the control and
substrates, containing the various solvent extrac-
ts from barley leaves.
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Fig. 2. Preparative TLC chromatogram of met-
hanol extracts developed with solvent system
chloroform : methanol(85:15, v/v).
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Fig. 3. The peroxide values of the control and
substrates, containing the various fractions isol-
ated from methanol extract.
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Fig. 4. UV-Visible spectra of various farac-
tions isolated from methanol extract by prepara-
tive TLC.
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Table 2. Total phenol content and hydrogen
donating ability(HDA) of fractions of methanol
extract isolated by TLC

Sample Total phenol content  HDA
Methanol extract 0.99 0.35
Fraction 1 0.47 0.33
Fraction 2 1.65 0.25
Fraction 3 0.93 0.31
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