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Abstract
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The study of antioxidant activity of extracts from 11 edible flowers; Brassica pekinensis ,
Musa ABB cv. Kluai 'Namwa' , Telosma minor , Rosa hybrida , Tamarindus indica , Brassica
oleracea var. italica , Ixora chinensis , Brassica oleracea var. botrytis , Allium tuberosum , Sesbania
grandiflora , Azadirachta indica var. siamensis prepared by maceration with 95% ethanol and refluxing
with water were conducted by DPPH scavenging assay. The result showed that at the concentration of
100 Ug/ml, tamarind flower aqueous extract promoted the highest antioxidant activity (94.24 +0.49 %
DPPH inhibitory effect). Most edible flower agueous extracts exhibited higher antioxidant activities than
95% ethanol extracts. Then extracts that promoted high antioxidant activities were selected for
investigations of IC,, values of DPPH inhibitions. It was found that rose flower aqueous extract, siamese
neem tree flower aqueous extract and rose flower ethanol extractshowed the highest IC,, values of 41.18
, 59.62 and 84.15 |lg/ml, respectively. Moreover, determination of total phenolic and total flavonoid
contents of all extracts by Folin — Ciocalteu and aluminium chloride methods, respectively showed that
rose flower agueous extract contained the highest total phenolic and total flavonoid contents (18.05 +
0.79 g% gallic acid equivalent (g% GAE) and 2.48 T 0.27 g% quercetin equivalent (g% QE)
respectively). Phytochemical analysis of flower extracts by thin layer chromatography (TLC) with specific
spraying reagent suggesting the specific phytochemical characteristic of each flower extract. Rose
extracts prepared by both 2 extraction methods clearly showed band corresponding to phenolic and
flavonoid compounds supported their antioxidant activities. The results suggested that the rose extracts
promoted high in vitro antioxidant activities suggesting the potential for further studies and nutritional

applications in the future.



