
Hou et al. — Antioxidant activities of leaf extracts of Liriope spicata L.      285Bot. Bull. Acad. Sin. (2004) 45: 285-290

Antioxidant activities of methanolic and hot-water extracts from
leaves of three cultivars of Mai-Men-Dong (Liriope spicata L.)

Wen-Chi HOU1,*, Wen-Chung WU2, Chih-Yuan YANG3, Hsien-Jung CHEN4, Sin-Yie LIU5, and Yaw-
Huei LIN6,*

1Graduate Institute of Pharmacognosy, Taipei Medical University, Taipei, Taiwan 110
2School of Pharmacy, Taipei Medical University, Taipei, Taiwan 110
3Llife Science, Liberal Arts Center, HsiWu College, Taipei, Taiwan 224
4Department of Horticulture, Chinese Culture University, Taipei, Taiwan 111
5Taiwan Agricultural Research Institute, Council of Agriculture, Wu-Feng, Taichung, Taiwan 413
6Institute of Botany, Academia Sinica, Nankang, Taipei, Taiwan 115

(Received June 30, 2004; Accepted August 2, 2004)

Abstract.  1,1-dipheny-2-picrylhydrazyl (DPPH) scavenging activities of the 80% methanolic leaf extracts of three
cultivars (small leaf, SL; big leaf, BL; thin leaf, TL) of Mai-Men-Dong (Liriope spicata L.) are analyzed by
spectrophotometry.  The concentrations required for 50% inhibition (IC

50
) of DPPH radicals were 81.08, 96.97, and

53.78 µg/mL, respectively. The methanolic extracts were further partitioned into three n-hexane-, ethylacetate-, and
water-soluble fractions, among which the ethylacetate-soluble fraction exhibited the highest DPPH scavenging activity.
The IC

50
 of ethylacetate-soluble fractions of SL, BL, and TL for DPPH radical scavenging activity were 41.55, 24.55,

and 53.33 µg/mL, respectively.  Each Mai-Men-Dong powder (1 g) was deposited in a tea bag and then dipped in hot
water (100°C, 100 mL) for 3 min with triplicate samples. These hot-water extracts were then freeze-dried for an anti-
DPPH radical capacity test, which found a positive correlation with the phenolic contents of each hot water extract.
The IC

50
 of hot water extracts of SL, BL, and TL for DPPH radical scavenging activities were 378.97, 171.12, and

95.84 mg/mL, respectively. All three hot water extracts can effectively scavenge hydroxyl radical using electron spin
resonance (ESR) spectrometry. The IC

50
 against hydroxyl radical were 80.8, 69.7, and 116 µg/mL, respectively, for

the SL, BL, and TL cultivars.
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Introduction

Active (or reactive) oxygen species and free radical-me-
diated reactions have been implicated in degenerative or
pathological processes such as aging (Ames et al., 1993;
Harman, 1995), cancer, coronary heart disease and
Alzheimer's disease (Ames, 1983; Gey, 1990; Smith et al.,
1996; Diaz et al., 1997). Meanwhile many epidemiological
results point to an association between a diet rich in fresh
fruit and vegetable and a decrease in the risk of cardio-
vascular diseases and certain forms of cancer (Salah et al.,
1995) in humans. Several reports concern the antioxidant
activities of natural compounds in fruits and vegetables.
These include phenolic compounds (Rice-Evans et al.,
1997), anthocyanin (Espin et al., 2000), echinacoside in
Echinaceae root (Hu and Kitts, 2000), water extracts of
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roasted Cassia tora (Yen and Chuang, 2000), the storage
proteins of sweet potato root (Hou et al., 2001a), yam tu-
ber (Hou et al., 2001b), and potato tuber (Liu et al., 2003).
In cells, metabolic pathways normally couple to degrade
free radicals. If the generation rates of free radicals are faster
than degradation rates under environmental stresses, cells
suffer oxidative stresses. Two distinct pathways, nonen-
zymatic or enzymatic, were found in plant cells as routes
of free radical scavengers. The former included ascorbate
(Njus and Kelley, 1993) or chlorogenic acids (Kono et al.,
1998) or vitamin E (Halliwell, 1999); the latter included dif-
ferent forms of SOD to metabolize superoxide free radical
to hydrogen peroxide (Bowler et al., 1992; Lin et al., 1993).
The hydrogen peroxide produced was further metabolized
either by catalase or different forms of peroxidase such as
glutathione peroxidase (EC 1.11.1.9).

The root of Mai-Men-Dong (Liriope spicata L.) is fre-
quently used as a traditional Chinese herb, and the dried
leaf powders are also used as tea drinks in Taiwan. In our
previous report (Hou et al., 2003), the activities of super-
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oxide dismutase and glutathione peroxidase were detected
in leaves of three cultivars of Mai-Men-Dong. One of the
three withstood an 80°C treatment for 30 min. In this
research, we used 80% methanol to extract leaves of Mai-
Men-Dong (small leaf, SL; big leaf, BL; thin leaf, TL).
Meanwhile, the methanolic extracts were further partitioned
into three fractions of hexane-soluble, ethylacetate-soluble,
and water-soluble. These extracts were analyzed for their
DPPH scavenging activities by spectrophotometry. Mai-
Men-Dong powder was deposited in a tea bag and then
dipped in hot water to get hot water-soluble extracts (Mai-
Men-Dong tea), and we then evaluated the antioxidant ef-
f e c t s  b y  s c a v e n g i n g  ac t i v i t i e s  o f  D P P H  b y
spectrophotometry and of hydroxyl radical by electron spin
resonance (ESR) spectrometry.

Materials and Methods

Plant Materials
Fresh leaves of three cultivars (small leaf, SL; big leaf,

BL; thin leaf, TL) of Liriope spicata L. were provided by
Taiwan Agricultural Research Institute, Council of
Agriculture, Wu-Feng, Taichung. After drying in 37°C
oven, the dried leaves were cut into pieces for further
investigations.

Methanolic Extracts of Mai-Men-Dong
The dried leaves of each cultivar of Mai-Men-Dong

(250 g) were extracted twice with 500 mL of 80% methanol
at 70°C for 4 h. The extracts were dried under reduced
pressure. Each 80% methanolic extract was dissolved in
small amounts of water and then was further partitioned
in order into three fractions of hexane-soluble,
ethylacetate-soluble, and water-soluble. These extracts
were dried, and the DPPH scavenging activities were ana-
lyzed by spectrophotometry.

Hot Water Extract of Mai-Men-Dong
Triplicate samples of Mai-Men-Dong powder (1 g) were

deposited in tea bags and then dipped in hot water (100
°C, 100 mL) for 3 min. The hot-water’s extracts (Mai-Men-
Dong tea drinks) were then freeze-dried and analyzed for
DPPH scavenging activities by spectrophotometry and for
hydroxyl radical  scavenging activit ies by ESR
spectrometry.

Scaveng ing  Ac t i v i t i y  o f  1 ,1 -Dipheny -2 -
Picrylhydrazyl (DPPH) Radical by Spectropho-
tometry

The scavenging activity of each extract against DPPH
radical was measured according to the method of Hou et
al. (2001a, b). Each 0.3 mL of extract solution (dissolved in
methanol or distilled water) was added to 0.1 mL of 1 M
Tris-HCl buffer (pH 7.9) and then mixed with 0.6 mL of 100
mM DPPH in methanol for 20 min under light  protection
at room temperature. The absorbance at 517 nm was
measured. Deionized water or methanol was used as a

blank. The scavenging activity of DPPH radicals (%) was
calculated following the equation: (A517

blank
 - A517

sample
) ÷

A517
blank

 �100%. The IC
50

 stands for the concentration re-
quired for 50% scavenging activity and was calculated from
the above equation.

Scavenging Activities Against Hydroxyl Radical
by Electron Spin Resonance Spectrometry

The hydroxyl radical was generated by Fenton reaction
according to the method of Kohno et al. (1991). The total
500-µL mixture contained hot-water extracts of each culti-
var (0.042, 0.063, and 0.125 mg/mL), 5 mM 5,5-dimethyl-1-
pyrroline-N-oxide (DMPO), and 0.05 mM ferrous sulfate.
After mixing, the solution was transferred to an ESR quartz
cell and placed at the cavity of the ESR spectrometer.  Hy-
drogen peroxide was then added to a final concentration
of 0.25 mM. Deionized water was used instead of sample
solution for blank experiments. After 40 s, the relative in-
tensity of the signal of the DMPO-OH spin adducts was
measured. All ESR spectra were recorded at the ambient
temperature (298 K) on a Bruker EMX-6/1 EPR spectrom-
eter equipped with WIN-EPR SimFonia software, Version
1.2. The conditions of ESR spectrometry were as follows:
center field, 345.4 (5.0 mT; microwave power, 8 mW [9.416
Ghz]); modulation amplitude, 5 G; modulation frequency,
100 kHz; time constant, 0.6 s; scan time, 1.5 min.

Total Phenolic Contents
The total phenolic contents in each of the hot water

extracts were calculated using the Folin-Ciocalteu reagent
method (Lai et al., 2001). The gallic acid is used to plot
the standard curve, and each extract is expressed as µg
equivalent of gallic acid/100 µg sample.

Chemicals
All chemicals and reagents were from Sigma Chemical

Co. (St. Louis, MO, USA) and were of the highest purity
available.

Results and Discussion

DPPH radicals are widely used in the model system to
investigate the scavenging activities of several natural
compounds. When DPPH radical is scavenged, the color
of the reaction mixture changes from purple to yellow with
decreasing of absorbance at wavelength 517 nm. Figure 1
shows the scavenging activity against DPPH radicals of
80% methanolic extracts of SL, BL, and TL cultivar of
Liriope spicata L. All three methanolic extracts exhibit
dose-dependent anti-DPPH radical activities. The IC

50 
val-

ues were 81.08, 96.76, and 53.78 µg/mL, respectively, for
SL, BL, and TL cultivars.

Each 80% methanolic extract was further fractionated
sequentially into hexane-, ethylacetate-, and water-soluble
fractions. Using SL cultivar as an example, the recovery
by dry weight of each fraction in order from 80%
methanolic extracts was 2.85%, 11.31%, and 53%,
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respectively. On the same weight basis (100 µg), the DPPH
scavenging activity is 28.62%, 71.55%, and 60.56%,
respectively, for the hexane-, ethylacetate-, and water-
soluble fractions. We found that ethylacetate-soluble frac-
tion exhibited the highest antiradical activity among them.
Figure 2 shows the scavenging activity against DPPH radi-
cal from ethylacetate-soluble fraction of 80% methanolic

Figure 1. Scavenging activity against DPPH radical from 80%
methanolic extracts of SL, BL, and TL cultivar of Liriope spicata
L. The scavenging activity of DPPH radical (%) was calculated
according to the following equation: (A517

blank
 - A517

sample
) ÷

A517
blank

 � 100%.

Figure 2. Scavenging activity against DPPH radical from
ethylacetate-soluble fraction of 80% methanolic extracts of the
SL, BL, and TL cultivarsof Liriope spicata L. The scavenging
activity of DPPH radical (%) was calculated according to the
following equation: (A517

blank
 - A517

sample
) ÷ A517

blank
 � 100%.

Table 1. Comparison of the scavenging efficiency against DPPH radical between hot water extracts and 80% methanolic extracts or
ethylacetate-soluble fraction of the SL, BL, and TL cultivars of Liriope spicata.

SL cultivar BL cultivar TL cultivar

Hot water extracts/ethylacetate-soluble  9.12a 6.97 1.80
Hot water extracts/80% methanolic extracts 4.67 1.77 1.78

aRatio of IC
50

 against DPPH radical.

Figure 3.  Scavenging activity against DPPH radical from hot
water extracts of the SL, BL, and TL cultivars of Liriope spicata
L. The scavenging activity of DPPH radical (%) was calculated
according to the following equation: (A517

blank
 - A517

sample
) ÷

A517
blank

 � 100%.

extracts of the SL, BL, and TL cultivars of Liriope spicata
L. The IC

50 
values were 41.55, 24.55, and 53.3 mg/mL,

respectively, for the SL, BL, and TL cultivars. The IC
50 

of
each ethylacetate-soluble fraction against DPPH radical is
about one-half to one-fourth those of 80% methanolic
extracts, except for TL cultivar.

It is interesting that the commercial products of dried
leaf powder of Mai-Men-Dong are used as tea drinks in
Taiwan. For this reason, we freeze-dried hot-water extracts
(simulating Mai-Men-Dong tea drinks), and the DPPH
scavenging activity was analyzed by spectrophotometry.
The recovery percentage of hot water extracts from each
dried leaf powder (1 g) was 12.12%, 6.42%, and 7.04%,
respectively, for the SL, BL, and TL cultivars. Figure 3
shows that all three hot water extracts exhibit dose-
dependent anti-DPPH radical activities. The IC

50 
values are

378.97, 171.12, and 95.84 µg/mL, respectively, for the SL,
BL, and TL cultivars. The simulated Mai-Men-Dong tea
drinks clearly exhibited anti-DPPH radical activity though
the scavenging efficiency was lower than that of
ethylacetate-soluble fraction and 80% methanolic extracts
(Table 1). The hot water extracts of TL cultivar exhibit the
closest IC

50
 against DPPH radical compared with those of

ethylacetate-soluble fraction and 80% methanolic extracts
(Table 1). Table 2 shows the total phenolic contents in hot
water extracts of the SL, BL, and TL cultivars of Liriope
spicata. On the same weight basis (100 µg), the order of
total phenoilc contents was TL > BL > SL, which is the
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same as that of IC
50

 against DPPH radical. The methanol
extracts of Echinacea root from three species exhibited
different DPPH scavenging activities, and the IC

50
 values

all exceeded 400 µg/mL (Hu and Kitts, 2000). The IC
50

 of
the DPPH scavenging activity of bicarbonate extracts from
hsian-tsan was 510 µg/mL (Lai et al., 2001).

The hydroxyl radical was generated by Fenton reaction
and was trapped by DMPO to form DMPO-OH adduct. The
intensities of DMPO-OH spin signal in ESR spectrometry
were used to evaluate the scavenging activity of hot wa-
ter extracts against hydroxyl radical. Figure 4 shows
scavenging activities against hydroxyl radicals of hot wa-
ter extracts of SL (A), BL (B), and TL (C) cultivars of
Liriope spicata L. at different concentrations (0.042, 0.063,
and 0.125 mg/mL).  The scavenging activities against hy-
droxyl radical are 4.80, 37.63, and 80.62% (for SL cultivar);
10.59, 47.46, and 70.91% (for BL cultivar); and 5.54, 31.63,
and 53.12% (for TL cultivar), respectively, at 0.042, 0.063,
and 0.125 mg/mL. All three hot water extracts can effec-
tively scavenge hydroxyl radical. IC

50
 values against

hydroxyl radical are 0.0808, 0.0697, and 0.116 mg/mL,
respectively, for SL, BL, and TL cultivars.

In conclusion, the ethylacetate-soluble fraction from
80% methanolic extracts exhibits the highest DPPH

scavenging activity. The hot water extracts (simulated Mai-
Men-Dong tea drinks) exhibit dose-dependent scavenging
activities against both DPPH and hydroxyl radicals.
Together with the previous report of superoxide dismutase
and glutathione peroxidase (heat stable) activities in leaf
extracts of different cultivars of Liriope spicata, the
potential use of Liriope spicata for health food deserves
further investigation.
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