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Antioxidation and antimicrobial activity of the schisandrin B
extraction from Schisandra chinensis( Turcz.) Baill
SHANG Hong-jun, MENG Xian-jun” ,LI Bin,ZHU Li-jie, WU Qian, LI Yuan-su, WANG Yan-qun

(College of Food Science,Shenyang Agricultural University,Shenyang 110161, China)

Abstract ; Antioxidation and antimicrobial activities of the schisandrin B extraction from Schisandra chinensis( Turcz.)
were studied.The results showed that schisandrin B had effective scavenging effect on the hydroxyl radical( - OH)
and the super oxideanion radical (O, - ). Scavenging effect of -+ OH(IC,, =0.2mg - mL~")was higher than that of
the same concentration of V.. Scavenging effect of O, - (IC,, =0.24mg - mL™") was less than that of V..
Schisandrin B had a certain activity against Staphylococcus aureus, Candida albicans, Salmonella, E.coli, Bacillus
subtilis.The activity against Candida albicans and Staphylococcus aureus was the strongest with minimum inhibitory

concentration of 0.25 mg - mL™". There was no activity on Rhizopus, Aspergillus niger and Nanyang yeast.
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Fig.1 The infrared scan chart of Schisandrin B
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Fig.2 The structure of Schisandrin B
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Fig.3 The HPLC chart of Schisandrin B standards
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Fig4 The HPLC chart of extraction of Schisandrin B

HOBESE AN TR R Y TR 5 £ 3% 32 IO R BT O ML R

PSS - OH W BRVEFIULIE 5. 78 0.1~0.5mg - mL™'
BTSN, — &%) - OH W BRAE I 44r, If HHGH
BRECRERGUSEA —E ISR BEHEZ B3I, X H
FERTEBROCRIE R . 73 4h, B B TR T LR RO
Xt - OH ¥ BRAE R T Ve, HoF Bl bR 2 o
02mg - mL~", 2M¥REE g 0.5mg - mL™", oy B R 45200
100% , LR IMLAR R0 BRI JE A 0.26mg - mL™'

2.1.3  HBRT L ER P BOR S R A B B T A b
(O, - )BIWFFE A [a) e BE 1 TR 1 £ 38 $2 O AN
YUK I PR 3% W X O, - WE BRAE H WK 6. fE

172 50125008

.*, J
WR G I¥it

100

80
s 1
b 60
&40+
= e T 2B

20 F —.—V,

0 0 0.2 0.4 0.6

e (mgemL™")

El5 1EFR - OH BEJ) LA
Fig.5 The comparision of ability to remove - OH

0.1~0.5mg - mL ™ '¥REEJLE P, —F Xt O, - 1WEBRIEH
BAF G BRSO ER S U B — R O AR, BEWR B2 11
FEIN, X B AR VE BRBOCR IG5 . LIS LR X O, -
WHRAE R EAR R T IR F RO, R HOE
e i A 0.16mg - mL™", 17 F Bk T £, 32 $2 B 9 2
G ERAE S 0.24mg - mL7'

120
100 +
80 F
60

TR (%)

40 — V.
0L —— KT LR
0

0 0.1 0.2 0.3 0.4 0.5 0.6
P (mgemL™)

K6 {5k 0, - AEJIHAER

Fig.6 The comparision of ability to remove O, -

22 HKKFZERIBRMEHAR

3R 2 AT A, 18R T & R IR BUR 7E — 8 19 Mk 3
L 31 P9 AR 3 g LA A B ES A 4 BRE E, H X E
6, 3 2R TR FIT 4B B €8 A 25 BR R 09 410 AR B, B IR
EEHE Ay 0.25mg - mL™", X0 T B AN AT
B IR B 55, S AR B M E N 1mg - mL™' . [H]
B AR B P BT B 19 AR Ak, R T 20 2R H BT A 3 Rl
MIMHIVER S BEER A —E e R, B LS H
RS B S P TRE T3 R

2 ORIAIR Y T £ R SRR A B A A 1 i)
Table 2 Antibacterial activities of

different concentration of Schisandrin B
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Table 3  The result of MIC of

Schisandrin B against tested bacteria
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