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ABSTRACT
Ajuga decumbens Thunb. ex Murray , A. pygmaea A. Gray , A. taiwanensis Nakai ex Murata and A. nipponensis Makino belong to
the genus Ajuga(Labiatae). These species of Ajuga have been used for the treatment of wounds bleeding, abdominal pain, fever,
refreshment, lung disease as Taiwanese folk medicines. In this study, ecdysterone, total flavonoids, total polyphenols and DPPH
radical scavenging activity of leaves from A. decumbens Thunb. ex Murray , A. pygmaea A. Gray , A. taiwanensis Nakai ex Murata
and A. nipponensis Makino were analyzed. The results indicated that the highest yield of ecdysterone was 0.031% from Ajuga
taiwanensis in the 25% of ethanol extraction solution. Under the same condition, the highest yield of total phenols was 1.60% from
Ajuga nipponensis. However, the best condition of total flavonoids was 75% of ethanol extraction solution, and the highest yield was
18.18% from Ajuga pygmaea. The best of scavenging effect on DPPH radical scavenging activity was 90.07% from Ajuga
decumbens in the 25% of ethanol extraction solution. Moreover, the extraction solutions were also analyzed by the cellular
bioassays. The results showed the 75% of ethanol extraction of Ajuga species has the best antioxidant activities. The order of
antioxidant activities from high to low was: Ajuga pygmaea, Ajuga taiwanensis, Ajuga nipponensis, and Ajuga decumbens. All of the
extraction solutions had the anti-inflammation effect but the dominated effect was in 50% ethanol extraction solution. The 50% and
25% of ethanol extraction selectively inhibit the growth of HepG2 and Hep3B 2.1-7 liver tumor cell lines and the cytotoxicity rate
reached 60%. In the future, we will continue study the bioactivities in animals and develop the Ajuga species cultivated in Taiwan as
a healthy food as a goal.
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