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Figure 1: DPPH radical scavenging activity of the leaves of B. purpurea.
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Figure 2: DPPH radical scavenging activity of the bark of B. purpurea.
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acetate extract of bark was found to have highest
activity with IC,, value of 1.08 ug/mL followed by
n-hexane extract of bark and leaves with IC,  val-
ues of 2.40 and 3.07 ug/mL, respectively (Figures
1 and 2). The IC,, value of standard ascorbic acid
was 33.77 pg/mL.

In case of NO scavenging activity, the
ethyl acetate extract of leaves showed high-
est activity with IC_, values of 1.04 ug/mL fol-
lowed by n-hexane and ethyl acetate extract of
bark having IC, values of 1.92 and 2.04 pg/mL,
respectively (Figures 3 and 4). The IC, value of
standard ascorbic acid was 71.06 ug/mL.

It has been previously reported that high
antioxidant activity of the ethyl acetate extract
was observed for the whole plant of B. purpurea
(Shajiselvin et al., 2011). This result is congru-
ent with the present study where ethyl acetate
extract of both leaves and bark showed high-
est NO and DPPH radical scavenging activity,
respectively. Previous studies also confirmed the
presence of phenolic compounds, flavonoids,
phytosterols, tannins, saponins, and glycosides
(Pahwa et al., 2010). The observed antioxidant
activity may be due to presence of these phyto-
chemicals particularly polyphenols and phenolic

Figure 3: NO scavenging activity of the leaves of B. purpurea.
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Figure 4: NO scavenging activity of the bark of B. purpurea.
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compounds. Polyphenols are able to neutralize
free radicals, scavenge singlet and triplet oxy-
gen, and to break down peroxides. Among the
diverse phytochemicals synthesized by plants
for defensive purposes, mostly are second-
ary metabolites. Antioxidants are such type of
compounds that prevent tissue destruction from
excessive free radicals as triplet chlorophyll, sin-
glet oxygen, and hydroxyl radicals are lethal to
plants (Chew et al., 2009).

Conclusion

The present study corroborates the antioxidant
activity of both bark and leaves of the plant
B. purpurea L. However, the findings here are
preliminary in nature. The next step would be to
isolate pure compounds, elucidate their struc-
ture using different spectrospic techniques, and
evaluate their antioxidant activity both in in vitro
and in vivo.
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