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Abstract
Nelumbo nucifera Gaertn. leaf is a source of bioactive compounds. This research aimed to study the extraction conditions on
properties of bioactive compounds of East Indian lotus leaves extract. The lotus leaves were dried in hot air oven. Effect of
solvents, ratio of lotus leaves and solvent on total phenolic compounds, total flavonoid content, GABA content and antioxidant
capacity of the lotus leaves extract were investigated. The 3 solvents, water, ethanol and methanol were used. The concentration
of ethanol and methanol were varied at 60, 80 and 100% (v/v). The ratios of lotus leaves and solvent were varied at 1:100,

1:150, 1:200 and 1:250 (g/ml). It was found that the total phenolic compounds of the lotus leaves extract using 60%, 80%

ethanol and 80% methanol were not significantly different (P>0.05). But the lotus leaves extract using 80% ethanol had
highest GABA content and vitamin C equivalent antioxidant capacity. Therefore, the 80% ethanol was used to study the effect
of ratio of lotus leaves and solvent further. It was found that the lotus leaves extract using the ratio at 1:200 (g/ml) had highest
vitamin C equivalent antioxidant capacity and GABA content. The optimized extraction of lotus leaves was using 80% ethanol at

the ratio 1:200 (g/ml).
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