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ABSTRACT

In this study, common folk of A. viridis (Amaranthus viridis L., 1763) as the research object. Currently A. viridis in antioxidant

research, still lack a complete understanding of rigorous scientific experiments. In this study, the use of distilled water, 20% ethanol

and 40% ethanol, respectively, three solvents ethanol extraction A. viridis flowers, stems and roots of three parts, and conduct

analysis of antioxidant activity. The study includes analysis and antioxidant activity of antioxidant content determination,

component analysis, anti-microorganism. The results showed that extraction with distilled A. viridis flower parts can be measured

much more contents of total phenols (TPC) was 96.1 ± 0.06 mg/g ; solution was extracted with 40% ethanol in A. viridis flower

parts measured more contents of total flavonoids (TFC) was 7.68 ± 0.09 mg/g. Comprehensive analysis of the antioxidant activity,

including DPPH scavenging ability test, ferrous ion chelating ability test, reducing power test, superoxide anion scavenging ability

test, ABTS + scavenging ability test. Found that 40% ethanol solvent extraction A. viridis flower parts can be extracted into higher

antioxidant effect. For Escherichia coli (BCRC number: 13089), Staphylococcus aureus (BCRC number: 14958) and Bacillus subtilis

(BCRC number: 10447) of anti-microoganism tests. Comprehensive inhibit microbial photos found that 40% ethanol extract can be

more significant to the inhibitory effect. Objective focuses on plant antioxidant ingredients to look forward to the future as a result

helps to regulate physiology, strengthen the immune system, disease prevention, health promotion and other inhibiting aging and

functional foods in the development.
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