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Antioxidation analisis of extracts from petals of 6 tree peonies in vitro
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Abstract: [Objective)] To extract the antioxidant compounds from peony flowers,its effect of cleaning
oxygen radical was analyzed. [Method] The extracts from 6 peonies petals were isolated by water and 50 %
ethanol. Its antioxidation activities were detected and evaluated by four systems of DPPH, O, , « OH and
PUFA with controls for Ve and BHT. Water or 50% ethanol extracts of 6 peonies petals were added to the
generating and detecting systems of DPPH radical, hydroxyl radical ( «+ OH) ,superoxide radical (O, ) and
PUFA peroxidation of yolk lipoprotein for the observation of its competitive abilities to active reactions.
[Result) The results indicated that the water or 50% ethanol extracts from peonies petals could reduce
light absorption of DPPH and + OH initiated hydroxylation of salicylate, and inhibit O; mediated light
chemical reduction of nitroblue tetrazolium ( NBT) effectively,and lipid peroxidation of polyunsaturated
fatty from yolk lipoprotein,in which DPPH scavenging activities of 6 peonies water extracts were hinger
than that of 200 pg/mL BHT,but lower than 80 pg/mL Ve. In 4 kinds of detecting systems of antioxida-
tion, the peroxidation activity of deep colored flowers of peonies was higher than that of light colored flow-
ers of peonies. [Conclusion)] The peony flower can be used as an antioxidation.
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Table 1

Contents of total phenolics,flavonoids and

anthocyanin of petals from 6 peonies
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Fig. 1 Comparison of extracts from 6 peonies petals
on AOA level in PUFA of yolk lipoprotein
A. Gangzhihong; B. Luoyanghong; C. Huhong;
D. Yingrihong; E. Zhaofen; F. Fengdan;Fig. 3 and Fig. 4 are same
o P 1 AT LU M BRI BHZL 7 Ah A AT i Rl
2 188 7K A BT 1 e S Ak T M s R TR R O B
502 £ B HE WUWL . 6 A 41 7 B A8 R £ B (20
mg/mL) i) AOA {H N 2090 ~45% ., M IEHE @



208

TH JEAR MR 222 4 CA SRR 2 RO

537 &

an A AE B9 AOA W& T3 @ 5 Ff HAK T Ve (80
pg/mIL)F BHT(200 pg/ml) . U B4 FHERE & 4
Fu BPUEAL Y B BAT B T R R T A

I 11 B
2.3 FRE@MLFEBREMAEHR DPPH Bl &
T Y b e

MIE 2a [ 2b AT LA L 78 50K & R 2
ml F 9% BHZL 7R P AE AR R AR A3 B 50 06 Z B4
B (20 mg/mL) (a) 5 H 10 575 B (b) S RETE 5

3 0.4 —o— CK;
m g —— & PH 4 Luoyanghong;
0803 —&— S} Fengdan
=}
B2
<
0 1 1 1 1 1 1
0 10 20 30 40 50 60
0.6

—o—.CK;
—— .80 v g/mL Vc;
—&—.200 v g/mLBHT

e
~

%
Absorptance
(=] (=]
oW

(=1

20 30 40 50 60
& B B [8)/min

Reactive time

A 2

L%

B fE

min P35 F 5“3 BH LD 7 B DPPH H /i 25 /1976
PR T RPE” . 53 Ak DB TR S0 it 4k (& 2¢, 2d)
ATLLE LI B DPPH Sz i & o, 7K Pk e 8 Ak
M Ve GEMETE i B 18] 4 35 B Sz hy - . AR i M it
AL BHT 3k 3 J 0 A 1Y i 18] &8 48 60 min, A
T ] LA D AR P H A6 0 N T 4804 300 18 ol 28 LUK M
F. WEE 2b 5K 2c.2d AT LA H L BIAS4E PR
A 10 A5 7 B (2 mg/mL) ¥ B DPPH H iy 2
35 P =5 T 8 pg/mL Ve fHAKF 80 pg/mL Ve,

2 0.4 —e—.CK;
S —8— & PH4 Luoyanghong;
e 0.3 *— RS} Fengdan
=}
2
<
0 1 1 1 1 1 1
0 10 20 30 40 50 60
0.6 d
0.5
L
204
s
o
s 0.3
3
<02
—o— .CK;
0.1 —8— .8 ug/mL Vc;
—— 20 ug/mL BHT
0 1 1 1 1 1 ]
0 10 20 30 40 50 60
& B B [B)/min

Reactive time

7 [ 2% B 499 i Bk DPPH [y 2 f 6] (] 5% B i 2

a. 20 mg/mL HJF I 2 FEHEHHE ;b 2 mg/mL 41 PP 6 £ BEAR IO s c. 80 pg/mL Ve 1 200 pg/mL BHT;d. 8 pg/mL Ve #l 20 pg/mL BHT

Fig. 2 Curves of time-scavenging activities of extracts from 6 peonies petals on DPPH radical

a. 20 mg/mL ethanol extract;b. 2 mg/mL ethanol extract;c. 80 pg/mL Ve and 200 pg/mlL BHT;d. 8 pg/mL Ve and 20 pg/mlL BHT
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Fig. 3 Scavenging activities of water extracts from

6 peonies petals on DPPH radical
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