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Abstract: Hong Guo Shen Guo (HGSG) are the fruits of Campanumoea lancifolia (Roxb.) Merr, which are mainly
cultivated in Southwest China. This study was to investigate the ingredients from HGSG extracts and their a-glucosidase
inhibition in vitro. The contents of polysaccharide, total flavonoids, total anthocyanins and total phenols in extracts from
HGSG were measured using UV spectrophotometry. Chemical ingredients were further analyzed applying ultra-high
performance liquid chromatography-time of flight-tandem mass spectrometry (UPLC-QTOF-MS). The results showed that
the content of crude polysaccharide in five batches of HGSG was 27.59%~37.59%. The total flavone content of ethanol
extract was 1.22%-~1.77%, the total anthocyanin content was 0.90%~1.14%, and the total polyphenol content was
13.11%~18.85%. Twenty one compounds were identified from HGSG, including 10 flavonoids, 3 phenolic acids, 3 organic

WRSEHA: 2021-11-16

EE&WHB: BRaRAFA4E (81803844,81402824 ) ; s & A L4 (19ZR1454400,21ZR1461800); b 33| S35 A AR #4 (GZIM 202001-9-2) .,
TEETIIT: Ak (1977-) %, Ak, 8IAFR B, AT 6): W 3 20 69 5 MR B E 424 #F 42, B-mail: heyspring@163.com.,

*BEMEE: HAne (1983-) , B, W, PR, AFRF @: KA SACE M L ILB 25 25 20 KA sbAF 2, E-mail: xjtuyhx@126.com,,


https://doi.org/10.13386/j.issn1002-0306.2021110169
https://doi.org/10.13386/j.issn1002-0306.2021110169
mailto:hcyspring@163.com

- 66 £ Tl B4

2022 4 8 H

acids, 3 anthocyanins, 1 amino acid and 1 polyacetylene. The ethanol extract, crude polysaccharide and luteolin of HGSG

exhibited potent a-glucosidase inhibitory activities with ICy, values of 7.52, 37.43 and 8.03 pg/mL, respectively, which

were significantly higher than that of acarbose (616.17 pg/mL). This study preliminarily defined the material basis of

HGSG, and reported for the first time that HGSG had potential anti diabetes activity, which would provide a theoretical

reference for the development and utilization of HGSG.

Key words: Campanumoea lancifolia (Roxb.) Merr fruits; ultra-high performance liquid chromatography-time of flight-

tandem mass spectrometry; chemical ingredients; a-glucosidase inhibitory activity
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80%~69% Aj; 20~28 min, 69%~58% A; 28~35 min,
58%~20% A; 35~38 min, 20% A; 38~41 min, 20%~
0 A; FEIL: 35 °C; YFFER: 1.0 uL.
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APRIRE: 120 °C; RSN, FmEHEE
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1.2.8 o-FI B BTGP RS o 8 45000 T G
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B 60 uL, F 37 °C ¥EIRFIFE 10 min, FHIIA
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% & 20 min J5 57 B FH 0.2 mol/L ) Na,CO; # M
50 pL ZL B2, T 405 nm AR E R SGEEE A,
FEDFEMEATIAE 3 Ko LAB A= JE% A BHE X A,
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2 FER57Hh
21 ARSRERBTENESR

B2 N TN A PR EN S Pn L7/ SOMISE I SN
RSy, AT %58 T 4T SRS LB 45 R
WO, S HERH R NE S 5N 27.59%+
1.89%. 33.20%+2.62% . 34.62%+2.06% . 37.59%+2.34%
FIl 33.47%+2.51%, & GG HEITE 27.59%~37.59%, H
T 4-A-12 LR ZHE S BB =, S 37.59%; 1-A-7 #it
IR WS, M 27.59%, 5 HA 4 HERE S AETE T
EPE2E S (P<0.05), 2T S0 2 R U il <2 2%
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K1 RS ROFHRRYIR) S SIEEH K
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Table 1 Contents of total flavonoids, total anthocyanins and
total phenols in ethanol extracts of HGSG (x£s, n=3)

fit BHEE(%) B B1T(%) B ZB(gGAE/100 g)
1-A-7 1.3240.03¢ 0.95+0.06° 13.51£0.93°
2-A-9 1.3240.04° 0.91+0.06° 13.11£0.82°
3-B-11 1.64+0.06° 1.04+0.01° 13.82+0.25°
4-A-12 1.77+0.09* 1.14+0.01° 18.85+1.14"
5-B-5 1.2240.04° 0.90+0.04¢ 14.45+0.75°

T A RNG PR 7R 28 5 .25 (P<0.05)
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100 g, 4-A-12 HER B2 & S, & 18.85 gGAE/
100 g 5 HELT RS HIZTUY T 4-A-12 ALK ZHE
BV SAE S 2 S B RE, P itk
SE | WA SRINC IR AR T vy, W S B A 2P
2-A-9 LY B 5 HAB AL R AU FE U AR L 22
SEAHATE /N, BRI, JE SRR IE T 2-A-9 H 0
i Z B BUUS S2 00 RF5R
22 ARBRCEHRBYINUZER D EREE ST
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Fr SEIEL | A SN E R AR B AL ST, R4 A=
SOk T BB S EE X, ZELT SRS Z R ey v A
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3AAEEAT . 3 ENER . 1 A IEER R 1 BB, UL
2, MFR 2 n] W SR sk o R R,
W EAEE Y . RIEA R -3-O- AT . R
BEER-3-O-Z5F MM KB R K -3-O-25F/ i1 o —
FAEATT ST, OB UESE B R AR TE P00,
B8 AR CE IS S5 LA B TR AN T B 2AS e oy
=4, FA IR A Ay S TR R, 10 A B ER 2 R 4
8 AR, FE IR AR R BT IS Sy, b
FEDIAINE . 2R 32, IR A S ARG S A SR B2 R
ITRERIFE T TC. 3 B BRIS W) 5T Ay wn M ik i 2%
JRPRIS ST o IX LT AR YR I B RIS ) o A PR IS
Yy BAT — 2 IR E RS, 3 e S TR AT
SRR TREARSE . A, MRS R
HAAYUSR | DU 2 HRE MR R PEIE R ST o,
23 o-PEEESHIELE

ARHFFERH pNPG 35, LI 2-A-9 LT S5 2.
P . 2-A-9 FHZWH R H =B AST- RFTE L
LIRSS o- B BN SIS . ansk 3 o
IR, LRSI 2 R B A 2 HEE 2.00 mg/mL R
b7 H 5 G A BE M, P SR AE 80% LA I AE
1.00 mg/mL PUHREE, REREEZRRT a- i 2ep Bl
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mode (B) and in positive mode (C)

Representative base peak intensity (BPI) chromatograms of reference substances (A). HGSG ethanol extract in negative

Table 2 Identification of ethanol extracts from Campanumoea lancifolia (Roxb.) Merr fruits
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Fig.2 a-Glucosidase inhibition of luteolin and HGSG samples
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Fig.3 a-Glucosidase inhibition of acarbose
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