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Abstract:

Many types of plants, plant products (fruits and vegetables) and microorganisms such as fungi
contain bioactive components which are of benefit to humans. These have been consumed as food
and some have been used for medicinal purposes for centuries. In this investigation, five edible leafy
plants of Sri Lanka were selected to assess their anti-oxidative, anti-hyperglycemic and lipase
inhibitory properties in vitro. Plants, namely Atlantia ceylanica (Yaki-naran: YK), Memecylon
umbellatum (Kora-kaha: KK), Polyscias scutellaria Fosberg (Koppa: KO), Premna procumbens
Moon (Le-kola pala: LE) and Stevia rebaudiana Bertoni (Stevia: ST) were sequentially extracted
with hexane, ethyl acetate (EtOAc) and methanol (MeOH). TPC, FRAP, DPPH and ABTS radical
scavenging activities, a-amylase, a-glucosidase and lipase inhibitory activities were assessed in
vitro. The phytochemical profiling of leafy plants was performed using ultra high-pressure liquid
chromatography coupled with mass spectrometry. Out of the five plants, the crude extracts of YK
were subjected to purification by column chromatography and PTLC. The furnishing compounds
were characterized using NMR, FTIR and mass spectroscopic methods followed by evaluating their
bioactivities. Results showed that the highest alpha-glucosidase inhibitory activity was displayed
by YK followed by KO. The highest alpha-amylase inhibitory activity was displayed by LE
followed by YK. Among all plant extracts, only LE showed a moderate inhibitory activity against
lipase. These extracts displayed good antioxidant potential, which correlated well with the enzyme
inhibitory activities. This study concluded that the extracts of selected edible leafy plants are a
potent source of bioactive compounds that claim various pharmacological properties. The isolated
pure compound SAC 4 from crude extracts of YK showed strong a-glucosidase inhibitory activity,
moderate antioxidant activities and lipase inhibitory activity.
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