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extract of rose petals extract cream

Decoction extracts of rose petals were dried using 3 different methods, freeze drying,
spray drying and evaporation on a water bath. Quality control of the extracts was carried out
by determination of spectroscopic characteristics by infrared (IR) spectroscopy. It was found
that all decoction extracts of rose petals showed similar IR fingerprints with major 6 peaks at
specific positions. In addition, phytochemical analysis by thin layer chromatography (TLC)
with specific reagents was also conducted. The results revealed that all extracts promoted
similar TLC fingerprints with the chromatographic band corresponded to standard gallic acid.
Quantitative analysis of total phenolic content by Folin-Ciocalteu Method found that total
phenolic contents in the extract were in the range of 2.4-2.6mg% gallic acid equivalent (GAE)
while total flavonoids contents were in the range of 0.16-0.39 mg% quercetin equivalent (QE)
tested by Aluminium chloride method. Antioxidant activity determined by 1 ,1 -diphenyl-2 -
picryhydrazyl (DPPH) scavenging assay showed that all extracts equally exhibited strong
antioxidant effect with EC,  values of 8 mg/mL. However, freeze drying method promoted the
extract with the highest yield of 5.64% w/w with preferable physical appearance. Therefore,
this extract was selected for development of creams with rose petals decoction extract both
normal formulation and the cream with rose petals decoction extract liposomes prepared by
thin-film hydration method which the particle size of 700-d. nm and a zeta potential of -60.8
mV. Comparison between 2 types of cream with rose petal decoction extract, it was found that
there was no difference in physical characteristic of both cream freshly prepared and after

stability test by storing at room temperature for 1 month.



