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Abstract ; The article mainly evaluated the antioxidant ability of total flavonoids in various extracts( ethyl alcohol , ethyl acetate ,
normal butyl alcohol, chloroform fraction and water) from Premna microphylla Turcz leaves in Jiangyou area including DPPH
radical ,ABTS " - radical , hydroxyl radical, superoxide anion radical scavenging effect, reducing power, ferrous ions chelating
activities and total antioxidant capacity (FRAP).The free radical scavenging activity of total flavonoids extracted by different
concentrations of ethanol was highest in DPPH. The free radical scavenging activity ( DPPH radical, - OH, ABTS" - ) , total
antioxidant capacity ( FRAP) and reducing power were dependent on the concentration of alcohol increasing first and then
decreasing, while the superoxide anion radical scavenging activity was contrary to the increase of alcohol concentration. The
comprehensive evaluation index ( APC) of tested samples was decreased in the following order:75% ethanol extract > 65%
ethanol extract >55% ethanol extract > 85% ethanol extract > 95% ethanol extract. The DPPH radical scavenging activity,
FRAP value and reducing power were higher than those of other solvent extracts.The superoxide anion radical scavenging rate of
ethyl acetate extract was stronger than those of other solvent extracts. The antioxidant capacity of ethyl acetate extract was
strongest according to the APC results.The flavone from leaves of Premna microphylla Turcz has strong antioxidant activity and
can be used as antioxidant or raw materials of healthy food.
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Table 1  Antioxidant activity of total flavonoids extracted with different concentrations of ethanol
Fea N DPPH - -OH W3 0, -Tk% FRAP {& 2l ‘ ABTS ™ -
THBRE(% ) (%) (%) (mmol/L) (Aso) THBRE(% )
55 91.93 +0.13" 54.48 +0.09° 62.42 +0.64" 0.662 £0.004°  0.356 +0.017" 57.93 +0.29°
o 05 95.43 +0.20" 64.93 +0.24" 57.11 £0.79¢ 0.763 £0.004"  0.368 +0.012" 59.29 +0.07*
a?;dig 75 91.22 +0.20° 62.06 +0.12° 57.01 £0.32° 0.667 +0.017°  0.397 +0.022" 69.25 +0.47"
85 92.02 +0.26" 52.72 £0.31' 55.73 +0.32° 0.660 =0.006°  0.352 +0.030" 64.90 +0.13"
95 92.36 +0.13" 56.28 +0.30" 53.18 +0.96" 0.640 £0.013*  0.299 +0.011° 61.25 +0.47°
\ 95.78 +0.04" 79.67 +£0.13" 99.56 +0.03" 1.219 £0.009°  0.635 +0.010° 46.14 +0.12'

RSN FREARFRIFRIR 225 3% (p <0.05) ;DPPH [ f LN ERR | - OH F5ERAH FRAP {EII EAE i 0.5 mg/mL, ABTS * - 3§
BRI 5 R A BE 1 mg/mL, Oy 3 BRI 5 B ity AR B2 2 mg/mL, 3 JUT 7 I A A Al R B 0.2 mg/mLs 32 2 36 3 [l

K2 ORFMREE B U TR A AT VRS PR SR

Table 2 Comprehensive evaluation and ranking of antioxidant activity of

total flavonoids extracted with different concentrations of ethanol

. APC 8%k APC APC 2245
Fhn DPPH - .OH 0, - FRAP WE S ABTS'-  ZEEIEEC IREHES
55 95.98 68.38 62.58 54.13 56.06 83.65 70.13 4
‘ 65 99.63 81.50 57.25 62.39 57.95 85.62 74.06 3
Z?ifﬁi 75 95.24 77.90 57.15 55.36 62.52 100 74.69 2
85 96.07 66.17 55.87 53.97 55.43 93.72 7021 5
95 96.43 70.64 53.31 52.33 47.09 88.45 68.04 6
V, 100 100 100 100 100 71.10 95.18 1
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Table 3  Antioxidant activity of flavonoids in various extracts
Bea DPPH- -OH ¥ g% 0, -THk= FRAP 1§ 2l ABTS* -
Hi W% (% ) (%) (%) (mmol/L) (Asp) 1R (%)
AbiZE 75.38 +0.18" 65.45 +0.81" 57.97 +1.18" 0.540 +0.009" 0.265 +0.005" 7521 +0.35°
ZMRZHEEZE 9257 £0.06 50.56 +0.63" 75.89 +0.84° 0.902 +0.017" 0.556 +0.012" 96.22 +0.24"
IET RS 91.82 +0.26" 50.50 +0.82¢ 78.79 +0.55" 0.788 +0.018° 0.488 +0.008° 88.79 +0.43"
K2 74.91 £0.33" 5422 £0.79° 19.20 +0.37° 0.368 =0.028° 0.181 =0.006° 48.62 =0.41"
Ve 95.78 +0.04" 79.67 +0.13" 99.56 +0.03" 1.219 +0.009° 0.635 +0.010" 46.14 £0.12°
T4 RFEE R PUAATE LA T B HE P
Table 4 Comprehensive evaluation and ranking of antioxidant activity of flavonoids in various extracts
. APC 5% APC APC 545
Fhn DPPH - -OH 0, - FRAP WS ABTS* - AR SHHES,
AviZE 78.70 82.15 58.20 44.29 41.68 78.17 63.87 4
2R hE2 96.64 63.46 76.20 74.00 87.56 100 82.98 2
ETEER 95.86 63.39 79.11 64.70 76.85 92.28 78.70 3
K2 78.21 68.06 19.27 30.19 28.50 50.53 45.79 5
V, 100 100 100 100 100 47.96 91.33 1
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0.55% ,
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0.8

3
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1 BRI H IE T B A B AR AT )2 2 B Xt 0, -
F1-OH B T AE W 4 693 BRBE J1, B DAt HAT 1R
Ea P AT YE . AKIZPUEAIE RS .

&it

AN [R] £ it e B2 A2 WA 381) ) 2 ) S b S 8 1R g 47T
FATEYEAT A W5 22 57, APC REARGF ML 4R 7™
YIRS AT A AT Y. Y SEEHR S 55% ), O, - i
BRAER 2w T e O Wk BE 3R O™ s 2 L
WS hy 65% I, DPPH [ i ZE1E BR 3 | - OH R LU
K BPUAACRE T FRAP (E 425 X BRI Ny 75%
s, 3 BT FT ABTS ™ - 3 B 3R o iP5 APC 25 11
B, LBEATE g 75 % WO PP A AL TS RS
LIRS S B A A HUZ 7 W A AR YR A A W]
25, LR LTR)ZZ MY B9 DPPH [ iy JE 3 BR %<
FRAP {H i )5t ) S ABTS™ - 3 BR AR 2 i 200 T He
FAEMUZ s ST ZZE Y - OH W5 BRF 2L T HE
FEPUZ IE T B2 Z B O, - 5 BR R 2 T HE
AR ARG APC ZE 5P, LR LR ZPUEALTR
P PRIk, S8 S8 8 B TR A B 1 BT S ATS
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