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Analysis of active compounds, antioxidant activity and

correlation in different parts from Ficus tikoua Bur.
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Abstract; To investigate the bioactive compounds and antioxidant
activity of vine, leaves and fruits of the Ficus tikoua Bur. in
Guizhou Province, the phenolic compounds, vitamin C, total
phenols, total flavonoids were analyzed. Antioxidant activity was
evaluated by total reducing power assay ( TRPA), free radical
scavenging capacity of ABTS™ « (ABTS) and ferric ion reducing
antioxidant power(FRAP) method in vitro, and Pearson correla-
tion analysis was conducted. The results indicated that the con-
tents of bioactive compounds and antioxidant activity were signifi-
cantly different between the vine, leaves and fruits (P<C0.05).
The content of total phenols and flavonoids in vine was signifi-
cantly higher than that in leaves and fruits (P<Z0.05), while the
content of V¢ in leaves was significantly higher than that in fruits
and leaves (P<C0.05). Gallic acid, ellagic acid, chlorogenic acid
and rutin were the major phenolic compounds in the Ficus tikoua
Bur. Phenolic compounds in leaves was significantly higher than
that in fruits and vine (P<C0.05). The FRAP of fruit was signifi-
cantly higher than that of ABTS and TRPA (P<C0.05). The
ABTS and FRAP of vine and leal were significantly higher than
that of TRPA (P<20.05), ABTS and FRAP of fruit were signifi-
cantly higher than those of vine and leaf (P<C0.05). The antioxi-
dant activity of the samples increased positively with the concen-

tration. Relevance analysis found that total phenols has a
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strongest contribution to the TRPA value, and the ellagic acid
and chlorogenic acid contribute significantly to the FRAP and
ABTS, respectively. The Ficus tikoua Bur. can be fully exploited
and utilized according to the content of bioactive compounds and
antioxidant activity.

Keywords: Ficus tikoua Bur.; phenolics compounds; total phe-

nols; total flavonoids; antioxidant activity
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Figure 1 The chromatograms of standard and root.
leaves and fruit of Ficus tikoua Bur.
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Table 1  Regression equation information of standard

curve of measured indicators
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Table 2 Polyphenol content in the root, leaf and fruit

{from Ficus tikoua Bur. mg/kg
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Figure 2  Contents of V¢, total phenols and total fla-

vonoids in roots, leaves and fruits from Ficus

tikoua Bur.
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Table 2 Regression equation information of antioxidant

activity in different parts
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Table 3 Analysis of active components, antioxidant capacity and their correlation
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