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Absdract: It iswell known that Eriobotrya plants have significant anounts of phenolics and flavonoids,
and exhibit a strong antioxidant activity Experimentswere conducted © examine variation in the contents of
otal phenolics and flavonoids, and antioxidant activities in the leavesof fragrant loquat and canmon loquat In
this study, it is shown that the fragrant loquat had stronger antioxidant activities, and that the contentsof tal
phenolics or flavonoidswas significantly correlated with DPPH radical scavenging activity/ reducing pover In
addition, the AB-8 resin could be used to enrich total phenolics and tal flavonoids fran me extract fractions
of fragrant loquat and canmon loquat Thiswork suggests that frangrant loquat has a better utilization value

Key words loquat fragrant loquat antioxidant activity; flavonoids ttal phenolics

, [ Eriobotrya ja-
ponica (Thunb) Lindl ], , —_— " ,
(Gray, 1972; , 2003; Koba et al , 2007)
(Nonaka & Nishioka, 1982; ,
2003; Dufour et al , 2007) :
, (Lin, 2007)

(Eriobotrya fragrans Champ ex Benth) ,

: 2008 - 11 - 14; : 2009 - 03 - 02

: (07118121) ; (2008F3080) ;

(2008Y037)
* Author for corregpondence (E-mail: loquat@ scau. edu. cn; Tel: 020-85282107)



899

etal , 2007; Hong et al , 2008a),
(Hong et al , 2008b)

( , 2007) Hong

(Hong

1
1.1
1.2
SK5200H (200WV) LABOROTA 4000 (Heidolph)
(Shimadzu UV -2450)
: DPPH (1, 1- -2- , 085K1471) TPTZ (
1359384, > 99.0%) ( 1126284, > 98.0%) Folin-Ciocalteu
Signa AB-8
1.3
1.3.1
4.5 kg, 95% ,
( ), ( ) ( ) :
AB-8 , 80% , )
4

1.3.2 D PPH

1, 1- -2- (DPPH- )

(Mellors & Tappel, 1966) DPPH (The percentage of scaven-
ging radical cepacity) R (2000)
oD ( <0.003), R (%) = (A, -A;) /A x100
A, DPPH 7 A D PPH
20mg- mL"* , 2uL, 2mL 0.025mg- mL~* DPPH

, 19.98U g mL ",

1.3.3
50 mg . 10mL ., 5mg mL"

DPPH Cso 0.15 0.30 0.45 0.60 0.75
mg- mL ", 20pL, 1.98mL 0.025mg- mL™* DPPH , 30
min, 517 rm OD DPPH Cso s R 50%
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(mg- mL™"), 3 G

FRAP : / (Ferric reducing/antioxidant powver, FRAP)
Benzuie  Strain (1996) Fe' - (tripyridyl-triazine, TPTZ)
593 M

FRAP : 1.8mL TPTZ 0.2mL Fe®,, 1.8mL TPTZ 0.2
mL , 593 Mm FeSO, 0.025 2mmol- L™* 14 , FeSO,
0.005 0.4u mol, 0.098 4.257 TPTZ : pH3.6 0.3
mol- L * , 10mmol- L"*TPTZ (40 mmol- L ' HCI ), 20 mmol- L ‘FeCl,
1011

FRAP 5mg- mL ™’ 50 80
0.2mL 1.8mL TPTZ , 37 10 min, 593 M oD 3
FeO, U mol- mg*
1.3.4
, W ang (2005) Hemler (2005)
. 30% 0.2mg- mL™*
40 1000p L,  30% 1mL, 60U L 5% , 5 min; 60U L
10% 6min 4000 L 1.0mol- L°* 480M L 30% , 20 min,
510 imm
5mg- mL " 30p L ,
, 3
1.3.5
Folin-Ciocalteu ,
: 1mg- mL™* , 10
30 50 70 9OM g mL*, 0.3mL ., Ls5mL ( 2mol- L *, 10
), 12mL 7.5% , 45 15 min, 760 mMm
5mg- mL"* 30uL  970u L 0.3mL,
, 3
1.3.6
DPPH IC, FRAP 3 , SPSSI0.0 ,
+D ( , standard deviations) , Duncan's
., P<0.05

2
2.1

DPPH
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1 DPPH

Tablel The percentage of savenging radical capacity of fractional extract

1% 1%

oD Percentgge of oD Percentgge of

Samples of canmon loquat scavenging Sanples of fragrant loquat scavenging
radical capacity radical capacity
B lank 0. 456 B lank 0. 456

0.136 70. 154 0.071 84. 345

Extract of concentrated supematant Extract of concentrated supematant
D ry powder of deposit 0.319 29.993 Dry povder of deposit 0. 169 62. 985

0. 415 8.851 0. 430 5. 706
Petroleum ether extract of deposit Petroleum ether extract of deposit

0.321 29. 627 0.379 16. 825
Chloroform extract of deposit Chloroform extract of deposit

0. 364 20.117 0.272 40. 380
EA ¢ extract of deposit EOA ¢ extract of deposit

0.368 19. 239 0. 250 45. 062
nBuOH extract of deposit nBUuOH extract of deposit

0.428 5.999 0.434 4.755
Petroleum ether extract of supernatant Petroleum ether extract of supernatant

0.397 12.948 0.323 29. 042
Chloroform extract of supematant Chloroform extract of supematant

0.126 72.275 0. 049 89. 247
EDA ¢ extract of supematant EOA ¢ extract of supematant

0.284 37.747 0. 047 89. 685
nBuOH extract of supermatant nBUuOH extract of supematant

0. 107 76.518 0. 049 89. 173
Raffinate of supemant Raffinate of supemant

0.054 88. 149 0. 047 89. 685
Residue of deposit extraction Residue of extraction deposit
2.2
2.2.1 DPPH

( ) DPPH Coo, 1Cso :
: 2 :
, DPPH G,
0.843 0.643mg mL " ,
o 0.577 0.519mg- mL "’

, DPPH IC, 1.671 0.726mg- mL ',
, DPPH  IG, 0.525mg- mL"* ,
, 1Cs 0.582 0.625mg- mL *
2.2.2 FRAP
FRAP ,
( FeO,U mol- mg ™ ) 2 ,

, 2.385 4.582Umol- mg ' , , ,
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, 4.582K mol- mg* 4.6860 mol- mg ',
, 3.724p mol- mg* 4.6914 mol- mg*
2 DPPH ICs, FRAP
Table2 The content of flavonoid /total phenolicsand DPPH IC5, /FRAP n antioxidant extract
/ Ug mg?) /@ g mgt) FRAP/ DPPH ICsp /
M aterial Extract fraction Flavonoids Total phenolics © mol- mg*) (mg- mL™1)

554. 340 +6. 656bc

189. 006 £1. 754c

Fragrant loquat

Cammon loquat

Extract of concentrated supematant
EA ¢ extract of supematant
nBuOH extract of supemnatant
Raffinate of supemant
Residue of deposit extraction

E©OA ¢ extract of

pernatant (macropore resin) ~

nBuOH extract of supematant
(macropore resin) ©

Extract of concentrated supematant
EDA ¢ extract of supernatant

nBuOH extract of supemnatant
Raffinate of supemant

Residue of deposit extraction
E©OA ¢ extract of

spematant(macropore resin) ©
nBuOH extract of

upernatant (macropore resin)

666. 289 *+4. 357d

524. 151 +3. 328b

548. 050 +6. 289bc

666. 289 *5. 483d

837.358 +7.003e

805.912 +7. 003e

468. 805 +13. 132b

714. 088 +4. 357d

296. 478 £3. 774a

516. 604 +8. 248b
799. 623 £12. 130e

808. 428 +5. 031e

685. 157 +13. 606d

254.503 +2.

184.912 +0.

190.

175 +2.

201.287 +1.

287.836 £ 1.

267.368 +1.

128.772 £2.

202. 456 *3.

103. 626 *2.

177.310 £2.
215.322 +3.

249.240 3.

235.789 +1.

339d

585¢

549c

170c

013de

547de

109b

039¢c

924a

680c
256¢d

894d

013cd

2.864 +0. 092ab

4.582 +£0. 190c

3.724 £0. 162bc

2.385 0. 118ab

3. 651 +0. 089bc

4. 686 +0. 080c

4.691 £0.227¢c

2. 660 +0. 056ab

4.103 +0. 125bc

1. 725 +£0. 044a

2.988 +0. 129ab
5. 311 £0. 106¢

5.275 £0. 258¢c

. 154¢

0. 843 +0. 007de

0.643 £0.007c

0. 711 +0. 005cd

0. 766 +0. 005d

0. 651 +£0. 004c

0.577 +0.007b

0. 519 +0. 005a

1.131 +0. 008e

0. 726 +0. 008d

1. 671 +0. 010f

0. 888 +0. 009e
0.525 +0. 003a

0.582 +0. 010b

0. 625 +0. 005bc

Note M eaningwith different letterswithin a

-1
mg

2.3

5. 275U mol- mg *

(P<0.05) *
sane column are significantly different at the 5% level

4.744p mol- mg*

AB-8

* Purified by AB-8 resin

1.725 5.311dmol- mg*

4. 1034 mol- mg’1

6661 g- mg ',
524 554U g- mg
837 805U g mg "’

, 468 516U g mg "’

: 7144 g- mg'’

799U g- mg '

1. 7254 mol -

, 524 666U g mg'

296U g- mg ",
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, , 808U g+ mg'  685H g- mg "

2.4
2 ) )
, 200 170d g- mg ',
2544 g- mg ",
, 2870 g mg' 2674 g mg "’
) 100 180
Hg mg" , 200 2150 g mg'
, 249U g- mg* 2354 g mg*
2.5
FRAP DPPH IC, )
, 3 , 0.7, (P <0.01)
3 FRAP DPPH IC50
Table3 Correlation coefficients of contents of total phenolics or flavonoids with
antioxidant capacities ( FRAP value and DPPH ICsg)
M ethods for exaninating Total phenolics Flavonoids
DPPH IC5 0.85" " 0.88" "
FRAP 0.87" " 0.93" "

* ok

* * Indicating significance level (P <0.01).

, , ( , 2007; , 2007)
(Yang etal , 2004; Aaby etal , 2007; Xu etal , 2007; Hong et al , 2008a)
, FRAP
’ DPH—' K:SO ’ 3

, , (Hong et al , 2007),
(Hong et al , 2008a),
(zZhao et al , 2006; Dufour et al , 2007) ,
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