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Evaluation of Antioxidant Activity and Cytotoxicity in Mixture Extract
of Artemisia asiatica Nakai and Moringa oleifera Lam
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The purpose of this study was performed to evaluate antioxidant activity of the Artemisia asiatica Nakai and Moringa

oleifera Lam mixture extract. Mixture extracts were manufactured by concentration and compared with a single extract

(only the Artemisia asiatica Nakai mixture and only the Moringa oleifera Lam mixture). The experiments conducted Total

polyphenol measurements, Total flavonoid measurements, DPPH radical scavenging activty, ABTS radical scavenging

activty and LDH assay. The LDH assay assessment shows that all extracts are cells compared to controls. The toxicity

was weak. Finally, The antioxidant capacity was rated higher than mixture extract of a single extract. Also, the optimized

mixture was determined AMS5 (Artemisia asiatica Nakai mixture: Moringa oleifera Lam mixture = 3:1). For extracts of
AMS, Total phenol and flavonoid contents were 271.769+18.087 mg/g and 45.384£5.026 mg/g. and DPPH and ABTS
scavenging activity were 70.816.496% and 77.1£9.634%. Therefore, it is expected that the value of the extract will
increase as it increases its antioxidant activity if it is manufactured according to the appropriate ratio.
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Table 1. Sample name and Ratio of Artemisia asiatica Nakaiand
and Moringa oleifera Lam mixture

Sample Mixture ratio (%)
name (Artemisia asiatica Nakai: Moringa oleifera Lam)
AW 100:0
MW 0:100
AMI 50:50 (1:1)
AM2 33.3:66.7 (1:2)
AM3 66.7:33.3 (2:1)
AM4 2575 (1:3)
AMS 75:25 (3:1)

AW: water extract of Artemisia asiatica Nakai, MW: water extract
of Moringa oleifera Lam, AM1, 2, 3, 4, 5: Each hot water extract
by mixture ratio
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Table 2. Total phenol and flavonoid contents of the water extracts
from each hot water extract by mixture ratio

Total phenol Total flavonoid
Sample
name contents b contents N
(mg GAE/g) (mg HE/g)
AW? 189.308+5.909>Y 34.09942.134%
MW? 160.186%17.941% 31.665%1.756Y
AM 17 238.417415.228% 40.73743.999™
AM 2? 233.482+14.370° 37.861£4.519™
AM 3? 259.661%10.306% 41.401+£3.407>
AM 47 219.656+13.1439 36.091£2.028
AM 5? 271.769+18.078% 45.38445.026°
F-value (P) 22.842" (.000) 5.505" (.004)

1) GAE: Gallic acid equivalents, HE: Hesperidin equivalents
2) Abbreviations: See Table 1.

3) Results are represented as mean £ SD

4) *P<0.05, **P <0.01, ***P <0.001
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Fig. 1. The DPPH radical scavenging activity of hot water extract

by single and mixture ratio a-c) the same column are significantly
different at *P<0.05 (Duncan's multiple range test).
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Fig. 2. The ABTS radical scavenging activity of hot water extract
by single and mixture ratio a-d) in the same column are significantly
different at **P<0.01 (Duncan's multiple range test).
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Fig. 3. Cytotoxicity of the extracts against HEK-293T cells in LDH
assay.
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(Choi et al., 2012).

LDH assay
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