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Abstract: This paper presents a comparative study of flavonoid content, in vitro antioxidant activity and
lipid-lowering activity of different solvent extracts of Paeonia lactiflora flower. In this paper, the flavonoid content
was determined by NaNO>-AI(NOs3)3 colorimetric method, the antioxidant capacity of P. lactiflora flower extract
was evaluated by DPPH radical scavenging rate, ABTS radical scavenging rate, and total reducing capacity, and
the lipid-lowering activity of P. lactiflora flower extract was evaluated by pancreatic lipase inhibition capacity,
bile-acid-binding capacity, and cholesterol-adsorption capacity. The results showed that the total flavonoid content

of the low-eutectic solvent extract was higher than that of the ethanol extract, and also the low-eutectic solvent



extraction method improved the antioxidant activity and lipid-lowering activity of P. lactiffora flower extracts, and
the ICso values of the low-eutectic solvent extracts for the scavenging of ABTS free radicals were 0.256 mg/mL,
and for the scavenging of DPPH free radicals, the ICso values of the low-eutectic solvent extracts for the
scavenging of DPPH free radicals were 0.296 mg/mL; and the ICso values for the inhibition of pancreatic Lipase
half inhibitory concentration was 0.788 mg/mL, the ICso values for sodium cholate, sodium taurocholate and
sodium glycinate binding were 0.883, 0.841, 0.850 mg/mL, respectively, and the maximum adsorption of
cholesterol was 6.28 mg/g when the dosage of P. lactiflora flower crude extract was 0.5 g. Therefore, low eutectic
solvent can be used as a suitable extraction solvent for extracting antioxidant and lipid-lowering components from
P. lactiflora flower, and the extracts have better antioxidant and lipid-lowering potentials, which can provide
theoretical basis for the subsequent high-value utilization of P. lactiflora flower.
Key words: Paeonia lactiflora flower; flavonoids; oxidation resistance; lipid-lowering activity
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Fig.1 Scavenging of DPPH radicals by different solvent extracts of P. lactiflora flower
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Fig.2 Scavenging of ABTS free radicals by different solvent extracts of P, lactiflora flower
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Fig.3 Total reducing power of different solvent extracts of P. lactiflora flower
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Table 1 Antioxidant capacity of different solvent extracts of P. lactiflora flower
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Fig.4 Pancreatic lipase inhibitory capacity of different solvent extracts of P. lactiflora flower
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Fig.5 Bile acid salt binding capacity of different solvent extracts of P. lactiflora flower

2.3.3 N2 BlEF R IH AL

HIPE] 6 R, RS A6 P L] I v BE A R B 2 1 5 BB AT 25T ERLIR W T B 1
T, JFLE LT P ) B B BT T RERE o SRICIAN 0.1 g 2208 0.4 g i, JFLGF ] P e P
B ETh, T 0.4 2 0.5 g i, W RN RAEEET T2 KRG HR AT REZ
NBEEATEACH S BN, Bl fE [ B i R ARG K, A B AT B S, JE S R
W PEANFE A W PR P 3 B2 DR 2, AT MO W B (R S MR /N B3 AT 25 T LRI BN 0.5
g I, A5Z51E DES $EHUAI0 JH [ WEIR B 5 6.28 mg/g bb SR I L[] W B £ ey 2.04
mg/g. ULMIATZIIE DES SR I AR [ 9 BE 70 LEAT 2598 CRE BRI It . JR IR RT e A AR AR I
PREEARTR A2 A T SRR AL S Y7E DES Hh AR E VE iR T1E ZBENUK SR i, HARE
PEEE SR R0 7 R SR SR IR SR A 5C, MR REAT 24 46 3 T Y75 e B B
UL 41

]



Wi [ff % Adsorption capacity (mg/g)
N
T

2 —sEE
—e—DE
0 1 1 1 1 1
0.1 0.2 0.3 0.4 0.5

74l & Flavonoid dosage (g)
B 6 A5 257 ¥ 771 S HR 400 LT R Y 7

Fig.6 Cholesterol adsorption capacity of different solvent extracts of P. lactiflora flower
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