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Comparison of chemical quality of ten temperate herbs from

different growing season
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Abstract

The analysis of antioxidant activity of 10 temperate herbal crude extracts using 2,2-diphenyl-1-
picrylhydrazyl (DPPH) radical scavenging activity assay (DPPH assay) and total phenolic content using Folin-
Ciocalteu colorimetric assay were conducted within 3 growing seasons. The results showed that crude extract
of rosemary had the highest antioxidant activity and total phenolic content in all seasons. The highest
antioxidant activity and total phenolic content was in summer which was 9.43+0.34 and 25.96+0.76
mgGAE/gFW, respectively, then declined in the rainy season which found only 6.64+0.13 and 15.59+0.70
mgGAE/gFW, respectively. The lowest was in winter which was 5.69+0.12 and 17.15+0.93 mgGAE/gFW,
respectively. Italian parsley exhibited the highest content of vitamin C in all seasons compared to those of the
other herbs. The highest vitamin C content was found in winter that was 108.23+6.67 mg/100gFW, declined in the
rainy season which was 93.83+1.24 mg/100gFW and the lowest occured in summer that was 50.60+3.61
mg/100gFW. In case of total chlorophyll content found that most herbs had high chlorophyll in winter.
Nonetheless, antioxidant activities from crude extracts of 10 temperate herbs in summer were found highly
related to phenolic compounds (correlation coefficient (r2) = 0.8421) whereas the relations were moderate in the
rainy and winter seasons.
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