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Study on antioxidant activities of various solvent polyphenol extracts

from black soybean seed coat
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Abstract : Black soybean seed coat were extracted using three sol-
vent systems: 70% acetone, ethanol and methanol. The extracts
were tested for their total phenolic content, total flavonoid
content and antioxidant activities. The results showed that the
extracts with acetone as the extraction agent had the highest yield
[(11.232£0.005) g/100 g, and the extracts had the highest total
phenol content of (845.32 4 21.35) mg/g and total flavonoids
content of (63.72+2.35) mg/g. Meanwhile, ICs, of acetone ex-
tract on DPPH free radical and ABTS free radical were (0.059+
0.005) mg/mL and (0.057 +0.004) mg/mL, respectively. The
antioxidant activities were lower than ascorbic acid but higher
than methanol extracts and ethanol extracts.
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Table 1 Extracting yields, total phenolic contents and total flavonoid content of
different solvents extracted from black soybean seed coat
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Figure 1 DPPH radical scavenging activities of black

soybean seed coat with different solvents
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Figure 2 ABTS radical scavenging activity of solvent

extracts prepared from black soybean seed coat
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Figure 3 Ferric reducing antioxidant power of different
solvents from black soybean seed coat
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