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Comparative study on polyphenol, flavonoid and antioxidant activities

from different parts of Akebia Trifoliata .

B

LU Jun'?

7 A

LUO Dan'

kK EH!

ZHANG Jia-qi'

HUANG Hui'
(L Al B R B i B2 5 R e . Wi Kb
2. A KRS TER TRLRE. W kY

W B!

= 1 1.2
B E% ﬁ;ﬂz élt\!}jﬁ
FU Chun-ya'
410004 ;

410004)

LI Zhong-hai'*

(1. College of Food Science and Engineering , Central South University of Forestry and Technology » Changsha ,» Hunan 410004,

China ; 2. National Engineering Laboratory of Rice and By-product Deep Processing » Changsha s Hunan 410004, China)

WE A A B kA @R R IR A = vt K8 R B R4 i
AR MERBRLZSH T RRIALY % B A KB E 2 &
FEAR A, HEREAA B FRBIOER TRARLIE, R
RIEpfaF A LR FRRBEY S8 RS TR FRLAAA
A RE. L SHAEE(TPO) K84 2 (TFC) .DPPH A &
AF A A (DPPH) \ABTS & b & & R4t /1 (ABTS) (4 &
RAEA B A1 (FRAP) 48 4 ) % (63.033 4+ 0.482) mg/g,
(26.395+0.731) mg /g, (380.860+=5.462) pmol Trolox/g,
(337.181£1.586) pmol Trolox/g, (387.406 £1.773) pmol
Trolox/g, WAFF EMF M % A K042 A RAATH
HEAATHEY . BRESTASRASHT >R A,
Spearman 8 X AKX LW, S B . HAAS T 5 R AMNLFRLE
BARK, FRERAZ I RBH RN A RRBT Z b
RV

KEWF: =t KRB RAAL; FHEA; $ B

Abstract: In order to evaluate the content of polyphenol and fla-
vonoid, as well as antioxidant activity in different parts of Akebia tri-
foliata., the ultrasonic-assisted and reflux method were used. The
content of polyphenol and flavonoids, and antioxidant capacity in dif-
ferent parts were compared. The results showed that the ultrasonic
extraction method was more efficient than the reflux extraction
method, among the all extracts, the highest content of polyphenol
and flavonoid, and strongest antioxidant capacity was found in cane
extract by ultrasonic-assited (CS]). The contents of the total poly-

phenol, flavonoid in CSJ as (63.033 £ 0.482) mg/g, (26.395+
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0.731) mg/g, respectively, and the DPPH, ABTS, FRAP antioxi-
dant activity value in CSJ as (380.860 &+ 5.462) pmol Trolox/g,
(337.181 £ 1.586) pmol Trolox/g and (387.406 £ 1.773) pmol
Trolox/g, respectively. The polyphenol, flavonoids content and an-
tioxidant activity for all extracts were showing the following tenden-
cy: cane > leaf >> peel > seed > sarcocarp. Spearman correlation
study shows that the content of polyphenol, flavonoids and strongly
related to the antioxidant activity. The research results provide ex-
perimental basis for deep processing of Akebia Trifoliata..

Keywords: Akebia Trifoliata.; antioxidant; polyphenol; flavonoid
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Figure 1 The standard curve
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Figure 2

The polyphenol and flavonoids content of
ultrasonic-assisted extract from different parts

of Akebia trifoliata.
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Figure 3 The antioxidant activity of ultrasonic-assisted ex-

tract from different parts of Akebia trifoliata.
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Figure 4

The polyphenol and flavonoids content of refulx

extract from different parts of Akebia trifoliata.
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Figure 5

The antioxidant activity of reflux extract from dif-

ferent parts of Akebia trifoliata.
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Table 1 The Spearman correlation coefficient of

antioxidants and antioxidant activity
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