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ABSTRACT
In this study, antioxidant activities of extracts from stems and leaves of Coleus blumei were examined with different extraction
methods. The extraction was associated with either a cold water press or a hot water reflux. In addition, antioxidant activities of
extracts were compared using three solvents (n-hexane, ethyl acetate, and water) for extraction of Coleus blumei. The antioxidative
activities assays, including a ,a -diphenyl-3 -picryl-hydrazyl (DPPH) radical scavenging ability, Fe2+ chelating power, reducing
power, superoxide radical anion scavenging ability, ABTS cation scavenging ability, and the inhibition of Fe/ascorbate- induced
lipid peroxidation in a liposome model system, were measured and compared with those of butylated hydroxyanisole (BHA),
ethylene diamine tetraacetic acid (EDTA), a — tocopherol and gallic acid.
The results showed that the extraction rate of leaves (2.23%) is higher than stems (1.75%) when Coleus blumei was extracted using
the cold water press. The leaf extract had higher contents of total flavonoids and total phenols (1.45 and 4.49 mg/g, respectively) and
better antioxidant activities except the Fe2+ chelating ability. The 1C50 of the leaf extract is 0.08 £ 0.00 mg/mL for the DPPH
radical scavenging ability, 7.55 + 0.53 mg/mL for the relative reducing power, and 0.19 £ 0.02 mg/mL for the ABTS cation
scavenging ability. The stem extract of Coleus blumei had better the Fe2+ chelating ability, and its IC50 is 0.18 £ 0.00 mg/mL. In
addition, the extracts obtained from the hot water reflux had better antioxidant activities than those from the cold water press.
Extracts from the hot water reflux were further separated by distribution extraction using three solvents including n-hexane, ethyl
acetate, and water. The extraction rate of the water extract of leaves (7.36%) is higher than that of stems. The ethyl acetate extract of
leaves has the highest DPPH radical scavenging ability, and its IC50 is 0.01 + 0.00 mg/mL. The ethyl acetate extracts of leaves and
stems were analyzed using an HPLC to examine the components in the extracts. The result showed that rosmarinic acid is one of the
major components, and its content in leaves (383.7 mg/q) is higher than that in stems. Further analysis by FTIR showed that the
ethyl acetate extracts of leaves and stems have absorption of bonds including C—O, CO C, CO O, and O—H, and this fact
confirmed that rosmarinic acid indeed exists in the extracts. In the analysis of HPLC/MS/MS, the relative content of m/z 359.1 is
the highest, after compared with literature and this fact confirmed the existence of rosmarinic acid.
In summary, the antioxidant activities of extracts from the hot water reflux are higher than those of extracts from the cold water
press, and the antioxidant activities of extracts from leaves of Coleus blumei are higher than those from stems. The analyses
confirmed that the antioxidant components is rosmarinic acid.
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