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Abstract : At present, it is widely-known that free radicals are the causes of illness such as cancers, coronary heart disease,
Alzheimer’s disease and aging. One method of protection from free radical is the consumption of antioxidant-containing foods
or herbs. Several analytical methods have been used for qualitative and quantitative determination of antioxidants. This project
aimed to evaluate antioxidant activity of ethanolic and aqueous extracts from cabbage (Brassicca oleracea L. var. capitata L.)
measured by DPPH and hydroxyl radical scavenging method. The results show that averaged antioxidant activity measured in
ethanolic extract (µmol ascorbic acid equivalent/g fresh mass) were 7.316 ± 0.715 and 4.66 ± 1.029 as determined by DPPH
and hydroxyl radical scavenging activity assays, respectively. Averaged antioxidant activity measured in aqueous extract (µmol
ascorbic acid equivalent/g fresh mass) were 15.141 ± 2.092 and 4.955 ± 1.975 as determined by DPPH and hydroxyl radical
scavenging activity assays respectively.
Keywords : free radical, antioxidant, cabbage, Brassica oleracea L. var. capitata L.
Conference  Title  :  ICBBBCB  2014  :  International  Conference  on  Bioinformatics,  Biomedicine,  Biotechnology  and
Computational Biology
Conference Location : Paris, France
Conference Dates : June 26-27, 2014

  

World Academy of Science, Engineering and Technology
International Journal of Biotechnology and Bioengineering

Vol:8, No:6, 2014

Op
en

 S
cie

nc
e 

In
de

x, 
Bi

ot
ec

hn
ol

og
y a

nd
 B

io
en

gi
ne

er
in

g 
Vo

l:8
, N

o:
6,

 2
01

4 
wa

se
t.o

rg
/a

bs
tra

ct
s/9

76
5

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 8(6) 2014 1

http://waset.org/abstracts/9765

