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— The root of Stachys Sieboldii MIQ was extracted three times with methanol and extract was found
to contain 3.02% of polyphenols and 1.97% of flavonoids. DPPH radical scavenging method, ferric
thiocyanate method, and nitrite scavenging ability method were employed to investigate the cons-
tituents of the extract and to measure their activity on antioxidation. The fraction extracted by
ethylacetate showed higher anti oxidation value than that of a -tocopherol, butylated hydroxyanisole
(BHA), and butylated hydroxytoluene (BHT) at the same concentration. UV-VIS spectral data of the
extract by ethylacetate that was isolated on a silica gel column proved adsorption maxima in the
range of 280~330 nm. The fraction ES-R5 that has A ms(nm) of band I, 325nm and band II, 289nm
exhibitd the strongest activity on antioxidation. ES-R5 fraction showed similar pattern to flavones by

the analysis of UV-VIS spectral data.
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Fig. 1. Flow chart for solvent fractionation of Stachys sieboldii MIQ. roots.
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Table 1. Amounts of polyphenols and flavonoids extracted
with methanol from Stachys sieboldii MIQ. roots

polyphenols flavonoids

Contain volume (%) 3.02 197

Methanol Hexane

Chtoroform Ethylacetate  Butanol Water
Solvent
Fig. 2. Relative amounts of the extracted fractions from
Stachys sieboldii MIQ. roots.
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Fig. 3. Antioxidant activity of the exiracted fractions from
Stachys sieboldii MIQ. roots by DPPH method.
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Fig. 4. Antioxidant activity of the extracted fractions from
Stachys sieboldii MIQ. roots on the oxidation of linoleic
acid by ferric thiocyanate method.
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Fig. 5. Nitrite scavenging ability of the extracted fractions
from Stachys sieboldii MiQ. roots.
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Fig. 6. TLC of the fraction separated from the silica gel column chromatography of the ethylacetate extract from Stachys sieboldii
MiQ. roots (A) under 1%Ce(SO4)/10%H;SOs; (B) under UV light 254 nm.
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Fig. 7. UV/VIS spectral scan for the fractions of ethylacetate
from Stachys sieboldii MIQ. roots by silica gel column
chromatography.
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Table 2. UV/VIS spectral data for the fractions of ethyl
acetate from Stachys sieboldii Mi(). roots by silica gel
column chromatography

fraction A max(nm)
ES-R1 284, 315
ES-R2 317, 284
ES-R3 326, 287
ES-R4 322, 29
ES-R5 325, 289
ES-R6 289, 330

Absorbance at 517nm

6 1 2 3 4 5 6 7 8 9 10 11
Time (min)

—%—ES-R2  —+—ES-R3
—&— ES-R6

—e—control —e—ES-R1
—8—ES-R4 —e—ES-RS

Fig. 8. Antioxidant activity of the isolated fraction of
ethylacetate from Stachys sieboldii MIQ. roots by
silica gel column by DPPH method.
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