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Abstract

For investigating the total phenolic, flavonoid, proanthocyanin content and antioxidant activities of
methanol, hexane and water extracts from Cydonia oblonga the examination were conducted as a
complete randomized design with three replications. The results showed the significant different
(p<0.01) between total phenolic, flavonoid, proanthocyanin content of selected extract. Higher
extraction yield was seen in methanol extract than hexane and water extract. The results about the
DPPH radical- scavenging activities revealed that the highest activity of methanol extract and lowest
activity in aqueous solvent. The most effective of 1C50 values were calculated in methanol extract, so
methanol was the most efficiency solvent among the other selected ones.
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