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Table 1. The percentages of recoveries for various extracts from freeze dry coriander

A% (solvent ) R (recovery, % )
Methanol 20
Ethanol 10
Ethanol/water 36
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Figure 1. The antioxidative activites against linoleic acid from various extracts
of freeze dry Coriander
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Figure 2. Reducing power of various extracts from freeze dry Coriader
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