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hybrid) (CBP) and Coleus blumei (mix colour hybrid) (CBMC). The quantitics of total antioxidants in
wﬁmm(mmpum)«ummmmmrmcumpmm
randomly collected from Jakarta, Indonesia and samples of CBR and CBMC were randomly collected
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antioxidants content of the extracted samples were measured on the basis of scavenging activity of the
stable 1,1-diphenyl-2-picrylhydrazyl (DPPH) frec radical (DPPH radical-scavenging assay), Ascorbic
acid and butylated hydroxyl anisole (BHA) were used as positive control. Absorbance at 517 nm was
determined after 30 min, and the percent inhibition activity was then calculated. Results showed that the
total antioxidants content in CBR and CBMC were significantly higher (P<0.05) than in CAL but there
was no significant difference (P>0.05) of total antioxidants content in CBR and CBMC. Different parts of
CAL have the same (P>0.05) amounts of total antioxidants content. In CBP and CBMC, the leaves have
the highest (P<0.05) content of the total antioxidants followed by petioles and stems. Coleus blumei
slwwedgrenamofmllmioxidmbmnmumpnmdloCokusamboinicm Lour. The study
showed the potential of Coleus spp. from Malaysia to be developed as natural functional food



