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Antioxidant Activities of Clove by Extraction Solvent
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Abstract

This study was investigated on antioxidant activities of water, methanol and ether extracts of clove. The
extraction yields of water, methanol and ether extracts were 34.7, 21.4 and 17.0%, respectively. Total phenolic
contents of water, methanol and ether extracts were 23.1, 55.7 and 34.9%, respectively. Eugenol contents were
6.1 and 8.1% in methanol and ether extracts, but it was not detected in water extract. Electron donating abilities
of water, methanol and ether extiract were 36.1, 30.9 and 29.7%, respectively. In linoleic aicd system, the ether
extract showed more high antioxidant activity than water and methanol extracts. The antioxidant activity of
ether extract was almost equal that of @ -tocopherol, but weaker than that of BHT. In linoleic acid emulsion
system, the water extract showed higher or stronger antioxidant activity than methanol and ether extracts.
Antioxidant activities in linoleic acid emulsion substrates were in order of BHT > water extract> methanol
extract > ether extract> a —tocopherol.
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" Table 1. HPLC analytical condition

Requester Condition

Instrument Younglin M 720

Column 3.9X 300 mm BBondapak Cis
Mobile phase Methanol : Water = 80:20
Injection volume 10 ul

Flow rate 0.7 mL/min

Detector UV 210 nm
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Table 2. Total phenolic and eugenol contents and electron
donating ability of clove extracts

Total phenol  Eugenol g;i?;gg
0, 0,
content (%) content (%) ability (%)
Water extract 231 b 36.1
Methanol extract 42.8 6.1 30.9
Ether extract 349 81 29.7
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Fig. 1. Change of peroxide values of the linoleic acid sub-
strate containing clove extract at 40°C.
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Fig. 3. Change of peroxide values of the linoleic acid sub-
strate containing BHT and a -tocopherol at 40°C.
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Fig. 4. Change of the peroxide content of the linoleic acid
emulsion substrates containing clove extract at 40°C.
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Fig. 5. Change of the peroxide content of the linoleic acid
emulsion substrates containing BHT and a -tocopherol at
40°C.
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