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Composition and Antioxidant Activity of Flavonoids from Kacip Fatimah
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Abstract: In this study, the flavonoids in stems and leaves of Kacip Fatimah were extracted using ethanol. The contents of flavonoids and
isoflavones were analyzed by high performance liquid chromatography (HPLC), and their antioxidant capacities including the
2,2-diphenyl-1-picrylhydrazyl ( DPPH ) and 2,2'-azino-bis (3-ethylbenzothiazoline-6-sulfonic acid) (ABTS) radical scavenging abilities as well
as ferric reducing antioxidant power (FRAP) were also determined. The obtained results showed that the total flavonoid content in the stems and
leaves of Kacip Fatimah was 27.52+4.21 and 35.43+14.16 mg rutin/g fresh weight (FW), respectively. The leaves contained catechins
(9.18+1.182 mg/g FW), glycitin (2.55+0.031 mg/g FW), and rutin (2.92+0.022 mg/g FW), naringin (2.50+£0.017 mg/g FW), and myricetin
(10.16+2.347 mg/g FW). The stems contained genistin (2.44:+0.012 mg/g FW), naringin (2.45+0.027 mg/g FW), and myricetin (10.16+2.443
mg/g FW). The flavonoids from the stems and leaves exhibited significant antioxidant capacities in different antioxidant assays: the flavonoids in
the leaves had relatively greater DPPH and ABTS radical scavenging abilities (ICso: 0.99, 2.26 pg rutin/mL, respectively), compared to those in
the stems (ICsp: 1.91, 3.60 pg rutin/mL, respectively). In summary, the contents of myricetin and catechins in the leaves of Kacip Fatimah were
relatively high, with the content of myricetin in the stem also being high. The flavonoids in the stems and leaves all exhibited high free radical
scavenging abilities.
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Table 1 HPLC analysis of standard flavone samples

ML AR BRI /min AT 2%, R?
ILEE 14.409 y=0.20661x-0.55675  0.99488
BaRE 15.581 y=0.62291x-0.68303  0.99102

FIVEE 16.642 y=0.30391x-0.60681  0.99944
XaH 17.433 y=1.62062x-4.9338  0.99071

o 17.675 y=0.5935x-1.15971 0.99001

FT 18.506 y=0.33798x-0.58622  0.99916

FHARH 19.996 y=0.97846x-2.12908  0.9926
AR 20.887 y=0.90085x-1.2498  0.99925
& 23.643 y=3.8276x-74.865 0.9991

KEHA 24482 y=1.51482x-1.73103  0.99296

AEH £ 25287 y=1.20201x-3.91584  0.99896
WRE 25.50 y=0.7697x-2.82202  0.99821
Sy 27.728 y=1.46804x-2.33909  0.99956

FHARE 27.863 y=1.48016x-2.05509  0.99369
NEp-S:7¥ 28.347 y=0.98661x-2.8085  0.99963
amE 34.082 y=2.81375x-5.19779  0.9993

2 ZEF R EEE HPLC 34
Table 2 HPLC analysis of Stem and Leaf

Lotk FHRARA  BM%EE/min RE/(mg/gFW)
E3 FHARF 205810587 2.44+0.012
E AR F 21.112+0.226 2.45+0.027
ES & 23.832+0.191 10.16+2.443
ot WA 14.552+0.147 9.18+1.182
=t #a2%F  17.792+0.180 2.55+0.031
"t FT 19.146+0.649 2.92+0.022
=t AEHF 20.940+0.0542 2.50+0.017
t sk 23.981+0.339 10.16+2.347
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