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Abstract

In this study, Crotalaria sessliflora L.,

leaf was extracted with a solvent mixture of CH.Cl, and CH,OH (3:1). In order

to draw or separate effective components from the leaf extract with high activity, a 1:1 solvent mixture of water and
butanol was used after remova of the sugar and fat from the extract. From the decompressed and concentrated butanol
layer, 10 small fractions (Frl, Fr2, Fr3, Fr4, F5, Fr6, Fr7, Fr8, Fr9, and Frl0) were obtained using a chromatography
column filled with sephadex LH-20. The activity of each fraction was measured by the same method as that used to
measure the antioxidant effect of each part(p<0.05). The Frl, Fr4, and Fr6 fractions showed the highest activity
levels(p<0.05). The vital unknown materia that vitality exists in the strong butanol fractions of F1, F4 and F6 will be
isolated and identified. Currently, we are performing for a single compound from an unknown pesk by instrumental

analysis.
Key words : Crotalaria sessiliflora L., antioxidant activity, column chromatography, Sephadex LH-20.
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Fig. 1. Scheme of extraction and solvent fractionation of n-butanol extract from Crotalaria sessliflora L. ledf.
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Fig. 3. Tota phenolic acids contents of each fractions pu-
rified from glass column chromatogram in Crotalaria sess-
liflora L. leaf
Values with different alphabets are significantly different among
the groups by Duncan's multiple range test(p<0.05).
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Fg. 4. Electron donating ability of each fractions purified
from glass column chromatogram in Crotalaria sessiliflora L.
leef.

Vaues with different aphabets are significantly different among
the groups by Duncan's multiple range test(p<0.05).
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Fig. 5. SOD-liked activities of each fractions purified from
glass column chromatogram in Crotalaria sessiliflora L. ledf.
Values with different alphabets are significantly different among
the groups by Duncan's multiple range test(p<0.05).
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Values with different alphabets are significantly different among
the groups by Duncan's multiple range test(p<0.05).
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