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This study was worked out to investigate the compounds of antioxidant constituents extracted from Stachys Sieboldii MIQ.
and their effects on antioxidant activity by DPPH method, ferric thiocyanate method, and nitrite scavenging ability. Solvents
such as methanol, hexane, chloroform, ethyl acetate, butanol, and water were used for this purpose. Total concentrations of
polyphenols and flavonoids were measured in the methanol fraction. The ethyl acetate fraction showed the strongest activity
by DPPH method, ferric thiocyanate method, and nitrite scavenging ability.

The ethyl acetate extract was fractionated on a silica gel column using elution solvent (chloroform : methanol : water = 70 :
30 : 5 lower phase) at a flow rate of 1.0 mL/min. UV-VIS spectral data of each fraction showed adsorption maxima in the
range of 284~330 nm. Among fractions, the fraction 1 that has Ama (nM) of 284 nm showed the strongest activity by
DPPH method. The UV-VIS spectral data of phenolic compounds were known to lie in the range of 210~290 nm and 30
0~550 nm. Therefore, the results of our study suggested that Stachys sieboldii MIQ. contains phenolic compounds showing
natural antioxidant activity.
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Figure 1. Flow chart for solvent fractionation of Stachys sieboldii MIQ..
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Table 1. Amounts of polyphenols and flavonoids extracted with
methanol from Stachys sieboldii MIQ. stalks

polyphenols flavonoids

Contain volume(%) 197 0.75

Yield(%)
]

Methand

Figure 2. Relative amounts of the extracted fractions from Stachys
sieboldii MIQ. stalks.
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Figure 3. Antioxidant activity of the extracted fractions from stachys
sieboldii MIQ. stalks by DPPH method.
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Figure 4. Antioxidant activity of the extracted fractions from  Stachys
sieboldii MIQ. statks on the autooxidant of linoleic acid by ferric
thiocyanate method.
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Figure 5. Nitrite scavenging ability of the extracted fractions from
Stachys sieboldii MiQ. stalks.

A ®)

Figure 6. TLC of the fraction separated from the silica gel column
chromatography of the ethyl acetate extract from Stachys sieboldii
MiQ. stalks (A) under 1% Ce(504)/10% H2SO4 ; (B) under UV light
254nm.
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Table 2. UV/VIS spectral data for the fractions of ethyl acetate from
Stachys sieboldii MiQ. stalks by silica gel column chromatography

fraction Amax(nm)
ES-1 284
ES-2 284
ES-3 287,326
ES4 322,290
ES-5 330

Absorbance

Z) OE 20 X0 20 I0 30 X W 30 B X ID I I A0 40 L) 0 XN 4 4 N D N A0
Wavelengthrm}

Figure 7. UV/VIS spectral scan for the fractions of ethylacetate from
Stachys sieboldii MIQ. stalks by silica gel column chromatography.
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Figure 8. Antioxidant activity of the isolated fraction of ethylacetate from
Stachys sieboldii MIQ. stalks by silica gel column by DPPH method.
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