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Abstract: [Objective] This study compared the antioxidant capacity,a-glucosidase inhibitory activity,
and contents of functional components of ethanol extracts of 4 different guava cultivars to provide reference
for future exploitation of guava functional products. [Method)] The fresh fruits of 4 guava cultivars inclu-
ding “Yipenhong”,“Diwang”, “Shanmeibai”, and “Shanmeihong” were selected and the scavenging effects
of their ethanol extracts on DPPH « , « OH,and ABTS" free radicals,inhibition on o-glucosidase activity
as well as contents of total polyphenols and flavonoids were determined. The correlation between functional

activity and active constituents was also explored. [Result] The ethanol extract of “Diwang” fruit showed
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the highest scavenging ability against DPPH « (1C;,1. 25 mg/mL), « OH (IC;,1. 83 mg/mL),and ABTS™
(IC;51. 48 mg/mlL) , followed by “Shanmeibai” (IC;, 1. 46,1. 94 and 1. 68 mg/mL) and “Shanmeihong”
(IC5,1.61,2.58 and 1. 94 mg/mL). The ethanol extract of “Yipenhong” fruit exhibited the lowest antioxi-
dant capacity with IC;, of 2. 02,3. 15 and 2. 28 mg/mL,respectively. The IC;, values of a-glucosidase inhibi-
tory activity of the 4 ethanol extracts ranged from 0. 04 to 0. 19 mg/mL,much lower than that of Acarbose
(IC;,=3. 13 mg/mL). The contents of polyphenols and flavonoids of ethanol extracts ranged from 11. 22 to
20.70 mg/g and from 21. 65 to 50. 68 mg/g,respectively. Correlation analysis revealed that the scavenging
ability against DPPH « and ABTS" was highly significantly and positively correlated with polyphenols con-
tents (P<C0. 05). The scavenging ability against * OH and the inhibitory activity on a-glucosidase were not
significantly correlated with polyphenols contents (P>>0. 05). The antioxidant capacity and a-glucosidase
inhibitory activity had no significant correlation with flavonoids (P>0. 05). [Conclusion) The ethanol ex-
tract of “Diwang” fruit showed the highest antioxidant capacity,as well as polyphenols and flavonoids con-
tents. The ethanol extract of “Shanmeihong” fruit had the highest a-glucosidase inhibitory activity.
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Fig.1 Scavenging capacity of ethanol extracts from guava fruits against DPPH + , « OH and ABTS™ radicals
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Table 1 Comparison of scavenging effect of ethanol extracts from 4 guava fruits on DPPH ¢ , « OH and ABTS" radicals
EREIE TS AR Y LR Ay AR ) . .
A , A . A R ICs0/(mg » mL 1)
Free radical Ethanol extract of guava fruit Linear regression equation
B 44T Yipenhong y=6.193 5x+1.771 5 0.992 2 2.02
7 £ Diwang y=6,498 1x+7.628 9 0.973 6 1.25
DPPH - 111 2% 9 Shanmeibai y=6.614 9x+2.868 0 0.995 0 1.46
12621 Shanmeihong y=6. 241 32+2.549 8 0.995 0 1.61
PLIRMLER Ve y=948.762 9x+1.6255 0.996 6 0.05
‘H. %541 Yipenhong y=4.115 2240. 098 1 0.987 4 3.15
7 F Diwang y=15.288 90—0.668 1 0.9817 1.83
« OH 111 2% 9 Shanmeibai y=4,847 1x—4.083 3 0.996 7 1. 94
1119541 Shanmeihong y=4.050 0x+0.438 5 0.995 7 2.58
PR Ve y=31.297 8x—33.209 1 0.996 8 2.66
BL45 4T Yipenhong y=05.196 1x+4.584 2 0.989 3 2.28
7 F Diwang y=5.712 2x+5.618 0 0.986 4 1.48
ABTS* 111 £ i1 Shanmeibai =5.470 8x+5.233 4 0.988 4 1.68
1112541 Shanmeihong y=5.057 7x+3.515 0 0.992 6 1.94
YUK MAR Ve ¥y=0596.049 9x+3.273 7 0.999 5 0.08
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Fig. 2 Inhibitory effect of ethanol extracts from

guava fruit on a-glucosidase
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Table 2 Comparison of inhibitory activity of ethanol extracts from 4 guava fruits on o-glucosidase

He A1 B

X B [ml U3 )y A

Ethanol extracts of guava fruit Logarithm regression equation R? ICs0/(mg + mL™H)
BL %541 Yipenhong y=233.389 4 In 2+96.578 3 0.969 0 0.06
7 ¥ Diwang y=233.194 6 In x+100. 118 1 0.941 4 0.19
111 2% 9 Shanmeibai vy=35.021 0 In x+102.199 1 0.945 4 0. 05
11 % 21 Shanmeihong y=27.645 8 In x+99. 311 2 0.959 5 0. 04
Bl 4 I B Acarbose y=23.755 8 In x+22.867 5 0.998 8 3.13
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Table 3 Contents of polyphenols and flavonoids of 4 guava fruits mg/g
At R0 BEM e A A wEm I

Ethanol extracts of

guava fruit Total flavonoid

Total phenolic

Ethanol extracts of

guava fruit Total flavonoid

Total phenolic

11.2240.59 dC
20.70£1.59 aA

21.65+3. 88 ¢BC
50.6844.18 aA

H 4541 Yipenhong
7 ¥ Diwang

27.44+6.95 cB
37.1642.85 bB

16.4440.58 bB
14.13£0.44 cB

111 26 (1 Shanmeibai
11 41 Shanmeihong

T A B e A R/NG FRERORTE P<<0. 05 K B2 83 . AFRE FRFIRE P<<0. 01 KV EZRBH.

Note: Different lowercase letters indicate significant difference (P<C0. 05),different uppercase letters indicate extremely significant differ-

ence (P<C0.01).
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X
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T A A 35 5 R 2 W LB R A e
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150 DPPH « LABTS™ [ i 30 BRAE 1 2 1 3
EAHRAPE(P<C0.05) . fHYS « OH H i A iEBR e

o 0 R AT ) 55 29 6 6 % AT (P >0, 05)
A MR B 2 B 3 B 1 e ST R A K
o T 400035 40 JE 3 G PECP>0. 05)
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Table 4

Correlation between biological activity and contents of polyphenols and flavonoids of guava fruits

ERE Y 4 Z Wy Total phenolics BT Total flavonoids
Free radicals and M RH BFEHEKOT-(P) R B PO (P)
a-glucosidase Correlation coefficient Significance level Correlation coefficient Significance level
DPPH - 0.960 2 0.039 8* 0.813 2 0.186 7
- OH 0.928 4 0.071 6 0.646 8 0.353 2
ABTS* 0.9715 0.028 5* 0.758 1 0.241 9
o W 4 B HT 1 0.773 2 0.226 8 0.770 7 0.229 3

a-glucosidase

T * RR P<<0. 05 AKPHIRHME R 3 5« » 38 P<<0. 01 ARP-HICHER B % .

Note: Correlation is significant at * P<Z0, 05 or * x P<Z0,01.
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