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Abstract: Discussed the antioxidant and antimicrobial activities in
vitro of different polarity parts in longan seeds. and effective parts
were selected. The total polyphenol contents and the antioxidant ac-
tivities of different polarity parts in 95% ethanol extract from longan
seeds were determined by Folin-Ciocalteu method and ABTS assay,
DPPH assay. pyrogallol autoxidation assay and phenanthroline-Fe?"
reaction system, respectively. Meanwhile, their antibacterial activi-

ties were evaluated by oxford-cup method. The results showed that
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the ethyl acetate extract had the highest content of total polyphenols,
which was (693.51+9.52) mg/g among the four extracts. The four
extracts had a relatively weak scavenging effect on superoxide anion
radicals but could strongly scavenge ABTS and DPPH and hydroxyl
free radicals., The antioxidation activities in the order of ethyl acetate
extract > chloroform extract > n-butanol extract > water residue.
The four extracts had inhibitory effects of different intensity to Sal-
monella, Escherichia coli, Staphylococcus aureus, and the ethyl ace-
tate extract was especially outstanding, except for the water residue
on the inhibition of Salmonella and Escherichia Coli had no obvious
effect. According to the above results, the ethyl acetate extract of
longan seeds could be regarded as a kind of good natural antioxidant
and bacteriostatic because of it is rich in polyphenol compounds, and
with a great pharmaceutical value and profound prospect.

Keywords: longan seeds; extracts; total polyphenol; antibacterial ac-

tivity; antioxidant activity
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Folin-Ciocalteu: ¢ i Sigma 2\ 7] ;

1, 1- R 3635 36 28 jF (DPPHD - 8 v 2 A6 i Tk 43 B
NG

ABTS il & 38 = RAEYHARA RS A

PR B Rl - K AF 1 (Escherichia coli) 43 % 47 2 3K 1
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wm) o B AR R Al R 2 B 2 B AR o S B = 4R A
L2 HE5E#E
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1.3 KA ZE
1.3.1 JeMRBOHIRY K5 ZEBC il 4 F 60 CTRHET
2 f F 1) e AR AR W 2R AR OB A 200 gL JinA 95 %6 £ B
1 L.70 CF A S REPLE PR BRI 3 WKL BIR 3 hy & IR 4R I
W - B0 15 min (3 500 r/min) .50 °C I [k vk 45 2 TG B 0k ) 182
BRI GE BB K 0 A IR R A L LR LT
FRARANTE T AR5 0 SO R B L 3 ¢ 1 ARk ZE I, A i 711
HE A WA FFAEBUR 50 °C U s e 45 | [0 0T 7 300 5 5% A 3 ik
AR YA oAb TR TR A 0 ViR 4 W AE B S B R TR AL T
A B T 40 ) S R 5 B 0. 69 g, TR L ERFERY)
4,14 g IETREZEICY) 4. 19 g FIRKZH 5.51 g,
1.3.2 HEWMHIA B0 w0 OR A7 B A AT b 2 R
U I B & R E MH I B SR 5 b, F 37 C R
16~18 h, I AE I B TR MH Pz 3R 365 1 20 K
TR A T TR VR B T R K B R 10° ~ 107 CFU/mL 1Y B
B
1.3.3 MmNz S Mcmkl14]0 3% 68 1F ot
BO0.2 mL FERVEW T 10 mL 84006 WA 5.8 mL ZE 18K,
5L TN 0.5 mL A8 AR A WK 7840 TR 5T 30 s, BN R
3~8 min A 15X BRERENIETR 1.5 mL,. A £ 10 mL, 78 %E
TGS 2 h JFTE 765 nm 2 H G 6. 9 g &
T ERARHE G AR I AR 5 y = 0.109 32—
0.035 3,28 Pl 0~0.1 mg, A R ¥ R* H 0.998 6,
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(1) ABTS™ H 1 3&34 B 1 il e . S ISk [15], #
B iE ke ABTS" B i 398 J) 5 Trolox ¥ Bk A Hh 3L 1) B8
FIARRT HG o 8 FOAH X BT B AR I A 507 mmol/ g, B 4 5
EIYIRE S B ABTS A i 25 /8 1 A 24 F Trolox ¥ I [
S5 H AR RE ) M 2 R OR B

(2) DPPH [ H &1 BRAE 7 il . 2 B [161.[17].

(3) AN E T B B AEHERAE I e B8 =8 A &
fhikte =7,

(4) B d I BRAEJ M E . 48 & JF— Fe' &
fhakt s,
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Figure 1 The total polyphenol contents in crude extract

of different polarity parts of Longan seeds
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Figure 2 The ABTS+ ' radical scavenging activities of

Trolox and four fractions of LLongan seeds
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Figure 3 The DPPH« radical scavenging activities of
ascorbic acid and four fractions of Longan seeds
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Figure 4 The +O; radical scavenging activities of ascorbic

acid and four fractions of Longan seeds
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acid and Four fractions of Longan seeds
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Table 1 The diameter of antiblatstic circle of different

extract from longan seeds (x =+ sd,n=3)

. e/ I N7 L S o R R

(mg+*mL™!") F/mm i /mm ER T /mm

2.5 - 9.340.7  9.840.7

ALy 2 5.0 8.74£0.6 9.940.9 11.64+0.9

10.0 10.54£0.9 11.040.7 15.4+1.3

2.5 10.540.8 14.34+1.1  13.9=+1.1

R TR)Z 5.0 11.741.1 14.7+1.4  15.1£1.0

10.0 15.041.3 18.1+1.7 18.9+1.4

2.5 — — 12.140.9

FTER 5.0 — — 16.541. 1

10.0 9.14£0.6 9.440.6 18.5+1.3

2.5 - - 11.640.7

KIZ 5.0 — — 13.040.8

10.0 — — 14.641.1
""""""""""" rmx 0 - -

H 4 xof B
95 % Z I — — —
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