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Flavonoid constituents and antioxidant activities of crude ethanolic extracts

from different tissues of Premna puberula Pamb . in Guizhou
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BE.BW:F5 LA RALANG R, HE: AF N
R #4998 & 28 (Premna puberula Pamb.) 3 Ja ¥, 4 #F R IR
Fiem TR E A FERFERFS T AR TARE,
AR E AREFT MALTANARERS S E,
ME TR DPPH g kA= ABTS" A bk 6§ i ip
A, BRAINERR E PP EHEF S AN 3.26,
9.58,30. 05 mg/g. & % 8 & ¥ 4 A A 0.22,0.58,
6.54 mg/g. FTHFRERZLEZRAALESHK > T, &4
R e A FT AR L& Mg %R, 5 EH,
EEWAEZEEMX AP RBRYGRAIFTRRIE,
Lot R FHAA 0.1 mg/mL i, DPPH & W & #» ABTS
A e EnEsah 82.5%,81.9%,. 5% A E CH X
ERABU, IR INEREA RIFHRAAFTR,
KB INZ R BB H 8L AL E R

Abstract: Objective: To enrich natural sources of antioxidants.
Methods: The scavenging ability of DPPH and ABTS™ of
extracts from Guizhou Premna puberula Pamb. was detected by
ultrasonic extraction of total phenols and total flavonoids from
roots, stems and leaves. Results: All the tissues had certain an-
tioxidant activity and the antioxidant activity of leaves was the
strongest, which was positively correlated with the contents of
total phenols and total flavonoids. When the mass concentration
was 0.1 mg/mL, the DPPH radical scavenging rate of leaves
could reach 82.5% , which was close to the total reducing power

of V¢. Conclusion: It indicated that P. puberula has good antiox-
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Table 1 Total polyphenol and flavonoid contents in
different tissues of P. puberula mg/g
FR AL sy A T
R 3.2640.10° 0.2240.01%
E- 9.58+0.22" 0.58£0.03"
- 30.05+0.35¢ 6.54+0.17¢

T FAF/NG TR R R 22 5 W3 (P<C0.05)
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Table 2 The flavonoids contents in different tissues of

P. puberula %
BB AL T rRR B
Lis 25.68+0.21° 0.2440.02> 25.9240.20°
2% 74.4240.32¢ 0.354-0.02¢ 74.77+0.41¢
i 2.2840.03% 0.14+0.01* 2.42+0.03%

T FBI/NG TR A R FROR 22 5 8 2 (P <<0.05)
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Figure 2 DPPH ¢ removal effects of different tissues

in P. puberula

High performance liquid chromatogram of flavonoids in roots, stems and leaves of P. puberula
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Figure 3 Comparison of IC;, between different tissues in

P. puberula and positive control V¢
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Table 3 The eigenvalue, variance and cumulative

contribution rate of each component

1 463 5 AE fEL
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Table 4 Score coefficients of principal component factors
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