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IN VITRO ANTIOXIDANT ACTIVITY OF CORIANDRUMSATIVUM EXTRACT
Godlin Jeneta J and Geetha R.V

AR T IC L E

Saveetha Dental College and Hospital 162, P.H Road, Chennai, Tamilnadu 600077

I NF O

Article History:
th

Received 15 December, 2016
Received in revised form 19thJanuary, 2017
Accepted 20th February, 2017
Published online 28th March, 2017
Key words:
Coriander, Coriandrumsativum Extract

AB ST RA CT

Aim: And Objective: To asses the antioxidant activity of Coriandrumsativum extract.
Background: Coriander is an annual herb. All parts of the plant are edible and are non
toxic to humans Leaves are particularly rich in vitamin A, vitamin C and vitamin K. Seeds
generally have lower contents of vitamins, they do provide significant amounts of dietary
fibre, calcium, selenium, iron, magnesium and manganese. The plant posses a broad
spectrum of anti bacterial, anti fungal, anti microbial, anti spoilage and anti oxidant
activity.
Method: Antioxidant activity of Coriandrumsativum was screened using DPPH and
Hydrogen peroxide scavenging assays
Result: At a concentration of 100ug/ml both ethanolic extract and standard Ascorbic acid
showed 86.89% and 98.20% antioxidant activity by DPPH radicals scavenging assay
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INTRODUCTION
Free radicals or reactive oxygen species (ROS) exert
oxidative stress towards the cells of the body by various
mechanisms and cause damage to cellular proteins, nucleic
acids, membrane lipids, and eventually cell death. All cells in
the body has an enzymatic and non enzymatic defence
system.[1] Antioxidants prevent or delay oxidative damage of
lipids, proteins and nucleic acids by reactive oxygen
species.[2] However synthetic antioxidants are supplemented
occasionally to reduce the oxidative damage. These are not
well accepted due to its side effects. [3] Natural sources are
alternatives which doesn't have any side effects and has
antioxidant effect. Fruits are rich in antioxidants that help in
lowering incidence of degenerative diseases such as cancer,
arthritis, arteriosclerosis, heart disease, inflammation, brain
dysfunction and acceleration of the ageing process.[2]
Coriandrumsativum is a culinary and medicinal herb of the
Apiaceae family commonly known as coriander. The roots
and leaves of C. sativum are rich with aromatic flavour and
are used in Asian cooking. The plant parts are used to
alleviate spasms, gastric complaints, bronchitis, gout and
giddiness. [4] It has medicinal properties, including
antidiabetic, antioxidant, hypocholesterolemic, antihelmintic,
antibac- terial, hepatoprotective, anticancer and anxiolytic
activities. [5]. The plant is grown widely all over the world
for seed, as a spice, or for essential oil production. [6]
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Antioxidant ac- tivities can be affected by location and growth
conditions of the plant. [5] Polyphenolic compounds are
present in C. sativum, and are known to be excellent
antioxidants. They have the capacity to reduce free-radical
formation by scavenging free radicals and protecting
antioxidant defenses. [6] Researches says that caffeic acid,
protocatechinic acid, and glycitin were present in coriander
aerial parts. They are principal components responsible for the
antioxidant activity of the aqueous coriander extract.[7]

MATERIALS AND METHODS
Measurement of the Antioxidant Activity DPPH Radical
scavenging test:
The
free
radical
scavenging
activity
of
the
Coriandrumsativum extract was determined by using 2, 2
Diphenyl-1-picrylhydrazyl radical (DPPH) using UVSpectrometry at 517nm. The DPPH solution was prepared in
95% methanol. The extract was mixed with 95% methanol to
prepare the stock solution (10mg/100ml). From the stock
solution 2ml, ml, 6ml, 8ml and 10ml were taken in five test
tubes and diluted with same solvent to get a final
concentration of 20μg /ml, 40μg/ml, 60μg/ml, 80μg/ml and
100μg /ml respectively. 2ml of freshly prepared DPPH
solution (0.004% w/v) was added in each of these test tubes
containing 1 ml of the test extract and after 30min, the
absorbance was taken at 517nm using spectrophotometer.
Ascorbic acid was used as standard.
The percentage of DPPH radical scavenging is as follows:
% of DPPH radical scavenging = (Absorbance of controlAbsorbance of test Sample) x 100/ (Absorbance of control)
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Hydrogen Peroxide Scavenging Activity
The ability of plant extracts to scavenge hydrogen peroxide is
determined by taking 0.5ml of hydrogen peroxide, 1 ml of
Sodium phosphate buffer pH 7.4, 0.01m, w/v (mixing 30ml of
solution A-156mg of sodium dihydrogen phosphate was
dissolved in 100ml of distilled water; with 70ml of solution
B-178mg of disodium hydrogen phosphate was dissolved in
100 ml of distilled water) and 0.4ml water. 0.1ml of the
sample was added to initiate the reaction. 2ml dichromate
acetic acid reagent was added after 15, 30, 45 and 60 sec to
arrest reaction to the control tubes. The tubes were then
heated for 10 minutes allowed to cool and the green colour
developed was read at 240nm using spectrophotometer.
The percentage of hydrogen peroxide scavenging is calculated
as follows.
% Scavenged (H2O2) = (A0 – A1 / A0) X 100 Where; A0 is
the absorbance of control and A1 is the absorbance of test

RESULTS AND DISCUSSION
The following result is obtained from DPPH scavenging test:

The ethanolic extract of Coriandrumsativum was capable of
scavenging H2O2 in a dose dependent manner.
The DPPH radical scavenging test and hydrogen peroxide
scavenging test shows that Coriandrumsativum has high anti
oxidant activity. Their activity is important because they help
to protect the human body against damages induced by
reactive free radicals generated in atherosclerosis, ischemic
heart disease, cancer, Alzheimer's disease, Parkinson's
disease, and even in aging process. [8] Antioxidant-based
formulations can be used for prevention and treatment of
many illnesses such as atherosclerosis, stroke, diabetes.[9]
Thus, further researchs should be done to emphasise
Coriandrumsativum activity to be employed in new
therapeutic drugs.

CONCLUSION
The ethanolic extract of exhibited different levels of
antioxidant activity in both the models utilized for the free
radical scavenging activity. Further investigation of the
compounds responsible for the antioxidant activity, its
isolation and in vivo studies are needed.
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