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Abstract: [Objective] Analysis was performed to study the main antioxidants of ethanolic extracts in common buckwheat and
tartary buckwheat. [Method] Buckwheat ethanol extraction subtracts with the DPPH free radicals reaction was utilized to identify
the antioxidants in the extracts with HPLC, to study the structure character of antioxidation compositions by electro spray
ionization-mass spectrometry (ESI-MS), and to determine the antioxidant compositions of buckwheat ethanolic extracts. [Result]
Both the common buckwheat and the tartary buckwheat ethanolic extracts can scavenge free radical. Based on HPLC figure, two
main peaks indicated two kinds of antioxidants in the extracts. Meanwhile, the corresponding chromatograph retention time was the
same as from the spectrum information. The ESI-MS indicated that the molecular weights and MS fragmentation pattern of the
antioxidants in the extracts were similar to the reference material of rutin and quercetin. [ Conclusion] The method of
HPLC-MS/MS can be used to screen the antioxidants in the extraction quickly.Main antioxidants of the buckwheat extracts are rutin
and quercetin, while the activity of antioxidant activity of quercetin is higher than those in rutin.
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Fig. 2 Chromatograms of common buckwheat extract and reaction solution of extract and DPPH
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Fig. 3 Chromatograms of tartary buckwheat extract and reaction solution of tartary buckwheat extract and DPPH'
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Table ESI-MS" spectra of four kinds of antioxidants in buckwheat ethanolic extracts

Bt AeLyE e W [MS-1]  MS? MS?

Samples No. Compounds Compounds

T2 1 7T Rutin 609 273,257,229, 193, 179, 151, 121, 107
Pinggiao 2 2 ##H2 % Quercetin 301 273,257,229, 193, 179, 151, 121, 107

P 3 5 3 7T Rutin 609 273,257,229, 193,179, 151, 121, 107
Qianwei 3 4 #iH % Quercetin 301 273,257,229, 193, 179, 151, 121, 107
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Fig. 4 MS?spectra of compounds 1 and 3 at negative mode
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Fig. 5 MS? spectra of compounds 2 and 4 at negative mode
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