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Optimization of extraction technology of general flavone from Yunnan

diaphragma juglandis fructus and its antioxidant activities

and effects on lipid-changed L0Z2 hepatocytes
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Abstract; The extraction process of the general flavonoids from
Diaphragma juglandis Fructus (DJF) in Yunnan was optimized.
and the ability of the general flavonoids extracts to scavenge hy-
drogen peroxide ( Hy Oz ),
(Oz + ), hydroxyl free radicals ( + OH) and DPPH free radicals

superoxide anion free radicals

(DPPH + ) and the role of reducing fatty degeneration 1.0O2 liver
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intracellular total cholesterol (TC) and triglycerides (TG) were
investigated. The results showed that the best extraction process
for general flavonoids from Yunnan DJF was extraction with 55%
ethanol at 80 ‘C for 80 min. Under the control of these
conditions, the extraction yield of general flavonoids was 9.88 % ;
25 pg/mL general flavonoids from DJF removed 77.87% of DP-
PH; 89.39% . 89.56% , and 88.04% of H,O,, O3 « and + OH
were removed by 1 000 pg/mL of general flavonoids. Compared
with the model group, 300 pg/mL and 400 pg/ml general fla-
vonoids from DJF significantly reduced the content of TC and TG
in steatosis 1.L02 hepatocytes. The general flavone of DJF from
Yunnan present high antioxidant activity and reduced TG and TC
activities of steatosis .02 hepatocytes.

Keywords: Diaphragma juglandis fructus; general flavone; ex-

traction; antioxidant; total cholesterol; triglycerides
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2 5% % EXTRACTION & ACTIVITY
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Figure 1  Effects of ethanol concentration,extraction time, temperature and hqmd solid ratio

on the yield of flavone extraction
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8 0 0 0 9.54
9 1 —1 0 8.34
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Figure 5 Free radical scavenging effect of distractive wood flavonoids
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