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Investigation of Antioxidant Activities of Extracts of Hong Guo Shen
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Abstract : The antioxidant components of Hong Guo Shen were ultrasonically extracted and purified using D-101 macro-
porous resin. The content of the extracts was determined using proanthocyanidins as index. The antioxidant activity of the
purified extracts was investigated by testing scavenging effects of -+ OH, 0,  ,NO; and against the peroxidation of oils.
The results showed that the purified extracts exhibited excellent ability to remove - OH,0;" ,NOjand good inhibitory

effect to peroxidation of oils. Furthermore, the antioxidant activity increased with the increasing of the concentration of

extracts.
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Fg. 1 Hydroxyl radical scavenging capacity of different antioxidants
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Fig. 3 NO;scavenging capacity of different antioxidants

HIP 3l LU Y, Bl e 5 A 38 O, 2l Ae oxt
NO, HUHFERA 5 KA A B O &, AT I IR 78 52 4
VR S BB PN T B R ARAIR HL I B A8 4k, Ve TEAR MR
I B B TR BRASCR
2.5 HEREEFERERENALBRANLETSE
tb 3z

PAgifbigxt - OH, 0, \NO; B BREE S (% )
AR, ML RSP R BTAAA TR PR BEAT T LU,
ZERIFE L,

x1 ARSELEEX - OH.0; NO, FERREENLEE
Table 1

Comparison of antioxidant activity of Hong Guo Shen

procyanidins
JRAETT R 14 BRHE ) Scavenging capacity (% )

C roevanidins

(/L) o 05 NO;
0.1 32 5 12
0.2 35 40 25
0.3 45 65 37
0.4 50 70 45
0.5 62 75 60
0.6 68 80 65
0.7 76 80 70
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Table 2 Comparison of antioxidant activity of procyanidins from different sources

15 R BE J1 Scavenging capacity( % )
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procyanidins Grape skin Rosa laevigata Michx. Hong Guo Shen
(mg/mL)
- OH 05 NO; - OH 05’ NO; - OH 05’ NO;
0.1 29 3.5 12.5 36.2 87.2 96 32 5 12
0.2 31.2 1.2 16.4 68.8 94.2 95.7 35 40 25
0.3 35 3.5 28..0 80.8 98.3 95.2 45 65 37
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0.4 37.9 1.6 31.8 96.2 94.2 96.8 50 70 45
0.5 42.2 244 38.5 98.3 95.3 96.4 62 75 60
0.6 40.5 36.1 40.2 98.8 97.7 90.9 68 80 65
0.7 47.9 48.3 46.7 99.8 98.8 96.2 76 80 70
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