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Evaluation of antioxidant activity, reducing power and free 
radical scavenging of different extract of Artemisia annua L.   

*Ghaderi Ghahfarokhi, M., Mamashloo, S., Sadeghi Mahoonak, A.R., Alami, M. 
Dep. Science and Food product, Gorgan Agricultural Science and Naural resource, Gorgan, Iran   

Abstract 
Artemisia annua L. is the one of important species of Artemisia genus and commonly found 

in the North East of Iran. In this study, phenolic and flavonoid compounds were extracted with 
water, ethanol and methanol. Total phenolic and flavonoid content were determined and 
antioxidant activity was evaluated using three different methods: including scavenging effect on 
DPPH radicals, reducing power and total antioxidant capacity. Result showed that ethanol extract 
had highest yield extraction (46.81%), total phenolic content was (208.21 mg GAE g-1) and(64.32 
mg QE g-1) flavonoid. For all tested methods, antioxidant activity of extracts was increased with 
increasing concentration. Also, ethanol extract had lowest effective concentration (EC50) in 
scavenging effect on DPPH radicals, reducing power and total antioxidant capacity methods, 
followed by methanol and water extract. In all methods, there were significant differences 
(P<0.05) between EC50 of methanol and water extract.  

Key words: Antioxidant activity, Artemisia annua L., Flavonoid, Phenolic extract, Reducing 
power.             
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