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Abstract: [ Objective] To investigate the composition and antioxidant properties of flavonoids from the Ampelopsis grossedentata leaf
extract. [ Methods] Qualitative identification and quantitative determination are conducted on flavonoids from the extract by high-
performance liquid chromatography (HPLC). Then, with tea polyphenols and vitamin C as controls, the scavenging rates of the extract are
determined against four free radicals, including OH , DPPH, O,, and ABTS+, and the antioxidant effect of the extract is studied during
potato chip storage. [Results] The results show that the flavonoid and polyphenol content of the extract are 41.07% and 45.50%,
respectively. There are five types of flavonoids in the extract, namely dihydromyricetin, taxifolin, vitexin, rutin, and quercetin. Among the
flavonoids mentioned, dihydromyricetin is the primary one in 4. grossedentata. Compared to tea polyphenols and vitamin C, the extract at
the same concentration exhibits higher OH , DPPH, O,, and ABTS " free radical scavenging rate, indicating a stronger in vitro antioxidant
capacity than the control. The antioxidant capacity of the extract under acidic conditions is stronger than that under neutral and alkaline
conditions. During the 8-month storage period, the extract demonstrates significant antioxidant effects on potato chips (P<<0.05).
[Conclusion] The antioxidant active ingredient content in A. grossedentata extract is as high as 86%, indicating a strong antioxidant
capacity. Therefore, the extract can be developed as a food antioxidant and raw material for functional food.
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Figure 1 HPLC graph of Ampelopsis grossedentata

leaf extract
1o 't
100 = 7oAy
< 90| g & |3
T 80t b E
2
=5 70 R = |
7 60r o 5&
= & 50 g 2
-Eé 401 pet g
% 30+ g &
20+ = <
~ = = &
101 € SEREANEL % 1.
0 ‘ ‘ — Fa— ——
5 10 15 20 25 30 35 40
4 B4 Bsf ]
Time/min
B2 5% B A AR S 09 HPLC B

Figure 2 HPLC graph of flavonoid mixture standards
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Table 2 Free radical scavenging rates of the extract and controls %
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50 10.8440.93° 0.0£0.0° 18.56+0.16° 53.400.20° 96.27+0.34* 92.29+0.19"
150 12.4740.73° 0.04+0.0° 19.9140.60° 59.61+1.71° 97.16+0.12% 93.82+0.28"
250 15.38+0.92° 1.5640.39° 21.2740.59* 63.44+1.27° 96.61+0.27 93.60+0.30°
350 21.68+1.05° 10.63+0.81° 23.0140.73% 67.5240.55° 96.52+0.14° 94.33+0.32°
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150 6.45+0.31° 30.1541.60 59.71+1.91° 99.7940.09 99.52+0.00 99.52+0.16
250 20.3442.52° 42.08+0.33" 67.94+0.61° 99.8440.00 99.41+0.34 99.58+0.29
350 26.6740.93° 53.9340.95° 75.55+1.89° 99.79+0.21 99.63+0.24 99.84+0.00
450 29.30+1.54° 58.59+0.28" 86.31+2.07" 99.79+0.18 99.79+0.12 99.79+0.10
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