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Antioxidant and antibacterial activities of different polar parts
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Abstract: In order to investigate the antioxidant and antibacterial
activity of different polar parts (petroleum ether part, ethyl ace-
tate part, n-butanol part and water part) from Manilkara zapota
leaves. The DPPH radical-scavenging assay, ABTS radical-scav-
enging assay and FRAP antioxidant capacity assay were carried
out. And the antibacterial effects of different polar parts from

Manilkara zapota leaves against Bacilus subtillis, Escherichia

EETE - R RN 55 PRI B BT 2 A FLBEL 55 9% & T (4 5
1630062018003,1630062020025)

EZ B v 5 CER ., 22 o AT 4RO B 27 B mE S BT A W B 5
LB R g R e

BEEE ALIE (1976—) 5, o B AR 4Ol B2 B g W AT 1
WIWE S T AF2E B .+ . E-mail : mfyfle@ yahoo.com

5 B H#7:2020-10-27

coli and Staphylococcus aureus were studied. The results showed that
the extracts obtained from ethyl acetate extraction had the highest an-
tioxidant activities; the ICsy of the DPPH radical-scavenging and
ABTS radical-scavenging were (0.019 4 0.010) mg/mL, and the
Trolox Equivalent Antioxidant Capacity ( TEAC) value was
(5.8247+0.234) mmol/g. The ethyl acetate-extracts, at the con-
centration of 0.50 mg/mL, had >>50% scavenging rate according
to the ABTS radical-scavenging assay. The ethyl acetate-extracts
also showed outstanding resistant activity against Staphylococcus
aureus , the MIC and MBC were 0.313 mg/mlL and 0.625 mg/mlL,
respectively. It was confirmed that the ethyl acetate-extracts from
Manilkara zapota leaves showed outstanding antioxidant activity
and antibacterial activity, and they could be used in the exploring
of natural antioxidants and antibacterial agents.
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Figure 1 Contents of total phenol and total flavonoids of

different  polar parts from  Manilkara

zapota leaves

BE 2358 [ 2021 £5 A | RaSH

@
M5
A
O Q
b BN
EEE
&
=&
a
<V,
0 . . . . . ¢
00 01 02 03 04 05 06

Jria=e7i3i s
Concentration/(mg * mL™)
B2 ASRErtRREMMELESFR DPPH A b ki h
Figure 2 DPPH radical scavenging activity of different

polar parts from Manilkara zapota leaves
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Figure 3 ABTS radical scavenging activity of different

polar parts from Manilkara zapota leaves
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Figure 4 The total antioxidant capacity assay of different

polar parts from Manilkara zapota leaves
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Table 1 Minimal inhibitory concentration (MIC) and minimal bactericidal concentration( MBC)
values of different polar parts from Manilkara zapota leaves mg/mL
as S B 00 R A BR A il 2 FL R KIGH B
MIC MBC MIC MBC MIC MBC
PE 2.500 1.250 =>20.000 >>20.000 >>20.000 >>20.000
EA 0.313 0.625 5.000 10.000 =>20.000 >>20.000
Bu 0.625 2.500 =20.000 =>20.000 >>20.000 >20.000
Wa 1.250 1.250 >>20.000 >>20.000 >>20.000 >>20.000
HHZE 0.006 0.500 0.002 0.160 0.002 0.160
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