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Endonova G.B.1*, Antsupova T.P.1, Zhamsaranova S.D.1,2 CHEMICAL COMPOSITION AND ANTIOXIDANT AC-

TIVITY OF MEDICINAL EXTRACTS (SAPONARIA OFFICINALIS L.) 
1East-Siberian State University of Technology and Management, Klyuchevskaya st., 40V-1, Ulan-Ude, 670013, 
Republic of Buryatia (Russia), e-mail: endonova_gb@mail.ru 
2Buryat State University, Smolina st., 24a, Ulan-Ude, 670000, Republic of Buryatia (Russia) 
The paper presents new data on chemical composition and antioxidant properties in extracts of the aerial organs of 

Saponaria officinalis growing on the territory of the Republic of Buryatia. It was revealed that soapberry leaves extracts contain 
a number of organic acids such as oxalic, formic, fumaric, succinic, malic, citric, and benzoic ones, the dominant being formic, 
malic, acetic and citric acids. Of vitamins B2, B3. BC extracted from the plant the dominant one was riboflavin. The method of 
and Fthigh-performance liquid chromatography helped to reveal five compounds identified as aglycone and glycosidic in char-
acter. They are orientin, isoeryentin, isovitinexin-7- -glycoside, orientin-7- -glycoside, of which isovitoxin is dominant. The 
greatest total antioxidant activity was demonstrated by soapberry leaves and inflorescences picked up on abandoned sites of the 
village of Selenginsk. Extractions from Saponaria officinalis leaves showed showed antiradical and Fe2+-chelating activity 
comparable to that of the extractions from plants with pronounced antioxidant activity. Thus, the data obtained indicated the 
antioxidant activity of S.officinalis aqueous extracts due to the presence of natural flavonoids. This fact shows the plant as a 
promising new source of antioxidants. 

Keywords: chemical composition, antioxidant activity, Saponaria officinalis. 
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