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thirty-eight medicinal plants
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Abstract: [Objective] This study screened medicinal plants with nitrite scavenging effect and investi-
gated the correlation between NO, scavenging rate and total phenolic content of extracts to provide basis
for exploitation of medicinal plant resources in Linjiang. [Method) According to sulfanilic acid diazotization
of nitrite under acidic condition, coupling compound was formed through reaction with hydrochloric acid
naphthyl ethylenediamine. WD-2102A automatic microplate reader was used to determine the absorbance of
solution,nitrite clearance was calculated.and samples with high clearance rate were further determined to

calculate 1C;,. Simple linear regression analysis was used to analyze the correlation between NO, scaven-
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ging rate and contents of total phenols in the extracts. [Result] The ethanol extracts from 38 medicinal
plants had different NO, scavenging effects. The scavenging rates were positively related to the contents of
total phenols following equation Y=0. 915 5x+17. 644 with correlation coefficient R* of 0. 323. The 9 spe-
cies with NO, scavenging rate greater than 55% (including different parts of same plant) were further
measured. The NO, removal rate increased with the increase of concentrations of alcohol extracts. The
NO; scavenging abilities of plants were in the decreasing order of Lycopus parviflorus Maxim. >>Rubia
cordi folia Linn. >Vitis vini fera (seed) >Geum aleppicum Jacq. >Vc>Acer ginnala Maxim. (branch) >
Agrimonia pilosa Ledeb. >>QOenothera erythrosepala Borb., > Acer ginnala Maxim. (leaf) >> Acer ginnala
Maxim. (fruit) > Artemisia stoloni fera (Maxim.) Komar > Xanthium italicum Moretti (fruit). [Conclu-
sion]) Vitis vini fera (seed) and Acer ginnala Maxim. had the most promising potential for development of

NO, scavenger among the 38 species in Linjiang and polyphenolic constituents were the main active sub-

stance for NO, scavenging.
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Table 1 Contents of total phenolic compounds in medicinal plants and their NO, scavenging rates
i ST i % NO; JEbRZ/ %
Medicinal plant Total phenols content Clearance rate of NO,
3k %) Pulsatilla chinensis (Bunge)Regel 8.77 27.82+2.23
GHT Anthium sibiricum 5.26 11.56+1.13
AR KM Geum aleppicum Jacq. 40. 65 84.7348.21
F8E—K #AE Solidago paci fica JuZ. Solidago uirgaurea L. var. coreana Nakia 5.61 1.00+0.12
MR (K Acer ginnala Maxim. (branch) 67. 40 84,2048.29
ZEEM R Acer ginnala Maxim. (fruit) 82.16 63.0547.23
XM () Acer ginnala Maxim. (leaf) 51.38 83.80£09.02
FH N CGERL Acanthopanax senticosus (bacillus) 18. 82 0.14£0.02
I (i) Acantho panax senticosus (leaf) 12.23 0.09%£0.01
AR AE Impatiens furcillata Hemsl, 6.83 14.74+1. 82
BIE Achillea ptarmicoides 5.12 45.414+5.21
FF (M ) Cicuta virosa Linn. (ground) 18. 34 5.60+0.78
FH T (M) Cicuta virosa Linn. (root) 2.53 11.28=+1.31
By H Ligularia jaluensis Kom. 12. 90 45,4045, 23
itk (B Juglans regia (branch) 11.44 24.0042. 65
ZHE () Juglans regia (leaf) 9.56 5.80=40.76
Wk AP R ) Juglans regia (Pericarp) 2.66 0.2040.03
AL FLRHMRE Melilotus of ficinalis (L.) Lam. 0.43 0.67+0.08




192 PO AL A BB K 2= 24 4R CH AR B D 5545 %
*& 1(&) Continued table 1
24 AR/ % NO /%
Medicinal plant Total phenols content Clearance rate of NO;
HimF Polygonum sieboldii Meisn. 9.64 6.0240. 54
Fa M 1L Artemisia stoloni fera (Maxim. ) Komar 11.83 59.3945.11
Wil A (K Lonicera caerulea L. var. enulis Turcz et Herd(branch) 31.56 5.00£0. 32
Wb R 24 (M) Lonicera caerulea Linn. var, enulis Turcez et Herd(leal) 28.19 26. 6012, 22
BB Veratrum maackii Regel 5. 86 0.10+£0.02
A Taraxacum mongolicum Hand. -Mazz. 3.69 49, 47+4.21
VRIMTT R B Lychnis wil fordii (Regel) Maxim, 6.37 8.27+0.73
P 5 Rubia cordifolia Linn, 6. 84 83.4548. 31
BRT Bk Onoclea sensibilis Linn. 6.35 50.83+6.01
I 4 Melam pyrum roseum Maxim, 4.99 11,431, 34
Wi F Lonicera caerules var. edulis 2.94 35.34+3.29
A Loose artemisia 6.17 48.2743.97
YRS (BE) Abies holophylla Maxim. (branch) 0.09 5.0040. 32
VRN (M) Abies holophylla Maxim. (leaf) 0.14 49.00+5. 21
K4 R (k) Impatiens noli-tangere Linn. (branch) 2.54 0.4020.03
JK 4 (M) Impatiens noli-tangere Linn, (leaf) 4.97 2.1040. 29
{1 #85 Agrimonia pilosa Ledeb. 14. 34 81.12+6.89
INEMB S Lycopus parvi florus Maxim. 20. 70 81.50+7. 45
NG () Cirsium setosum (fruit) 10. 39 8.27+0.92
/N () Cirsium setosum (leaf) 5.91 35.34E4.26
W A 4 25 () Vitis vini fera (seed) 61.60 80.00+9.17
BRAEE (%) Xanthium italicum Moretti(branch) 8.01 43.20+3.78
BHAMEH R Xanthium italicum Moretti(fruit) 8. 44 58.4046. 33
BRAEE () Xanthium italicum Moretti(leaf) 16. 65 39.80+4.12
5 PEEL Leonurus artemisia Houtt 6.91 0.60+£0. 04
4555k Hydrangea paniculata Sieb. 6. 14 36. 604,01
fli AL Galeopsis bi fida Boenn. 6.02 0.5040. 04
Mt R Ulmus pumila (fruit) 1.17 9.95+1.21
H WE Oenothera erythrosepala Borb. 46. 94 83.5346. 31
BIFH 32 Viola prionantha 1.18 2.50+0. 35
B ¥ Lysimachia clethroides Duby 22.98 20.4042.12
#6555 Aster tataricus Linn. f. 1.53 21.50+1.93
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* 2 AREYERYI NO, HEREN =3
Table 2 NO, scavenging ability of medicinal plant alcohol extracts (n=3)
25 1Cs0/ 2 Y 1Cs0/

Medicinal plant (mg+mL 1) Medicinal plant (mg+mL 1)
INFEMLEE Lycopus parviflorus Maxim. 0.00840. 001 H W Oenothera erythrosepala Borb. 0.37040. 049
P 5 Rubia cordi folia Linn. 0.03940. 005 2K S (M) Acer ginnala Maxim., (leaf) 0.53740. 094
W A= % % (FF) Viitis vini fera (seed) 0.04340. 009 2 S () Acer ginnala Maxim. (fruit) 2.496+0.098
AR K HME Geum aleppicum Jacq. 0.29840. 045 i M1 Artemisia stoloni fera (Maxim, ) Komar 3. 086+0. 135
A5 (K Acer ginnala Maxim. (branch) 0.30140.051 B AR EH (R Xanthium italicum Moretti(fruit) 4.64140.178
{185 Agrimonia pilosa Ledeb. 0.36840.063 Ve 0.26740.036
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