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ABSTRACT

In this work, chemical constituent and antioxidant properties of Thai medicinal
plants were studied. Fifty nine species of Thai medicinal plants were selected for
investigation and divided into 3 groups; Thai medicinal plants, Thai remedies and
Thai edible plants, respectively. The experimental procedures included the extraction
of Thai medicinal plants and Thai remedies with aqueous ethanol (EtOH : H,O =7 :
3) using continuous extraction by soxhlet apparatus, then were boiled with purified
water. The extraction of Thai edible plants were macerated with aqueous ethanol
(EtOH : H,O = 7 : 3), then were boiled with purified water. Each extracts was
concentrated under reduced pressure using rotary evaporator and lyophilizer. The
crude extracts were further screened for the antioxidant activity using 2,2’-
Azinobis(3-ethylbenzothiazoline-6-sulfonic acid) method (ABTS method), Ferric
Reducing Antioxidant Power method (FRAP method) and chelating ability on ferrous
ions method, and then total phenolics content by Folin-Denis method. The results
showed that Ammania rotundifolia Linn. gave high level on both an antioxidant
activity and total phenolics content. Then this plant was investigated phytochemical
compounds which shown antioxidant activity. The procedures included maceration
with aqueous ethanol (EtOH : H,O = 7 : 3). The yield of crude extract was 4.15%.



The antioxidant activity of isolated compounds found that identified fraction from
methanol extract (AR-M9g) displayed the highest antioxidant activity in ABTS

method.
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