LZHRM AR, J. Anhui Agric.Sci. 2018,46(36) :166-167,175

20 I 5 {1l Bk ek R AR AL 4 AL TE TR R 3T

[\S}

‘;;Ig{,‘.w-la:‘ 2 w2123 2 B N N B . B VN
R REE VUL ERE R 2T (L m sk as IRT S30001 2.5 P B A bR

SFE, )Y T 53000153 P R T TS LN A, PR T 530001 )

FE [ B8R et BABLE B R EAA S  IRT R R AN ER RIS TX ML, (FE])RARALZEF3 w5
AWBR T Bk A A AR R TR AR R S5 R ABTS kA Fo iR BAE N R 2 PR A B R, [ER | mrt o s
B ARt ABTS @ wp R rhat A SRR AT A % T RAE A BRBYRE ZEA X, [ L& ] @t BAUMG b 305 LA 847 0 A
IMEX

KR mrt LALBRABTS; R AL 7y s i BAL; B &2

hESES R284  TEMARIRAE A XEHE  0517-6611(2018)36-0166-02

Antioxidant Activity of Petroleum Ether Extract of Pholidota cantonensis Rolfe
LI Pei-yuan', JIA Zhi-ruo', PENG Bing-hua’ et al
530001 ;2. College of Chemistry and Materials Science, Guangxi Teachers Education University, Nanning,Guangxi 530001)
Abstract

tionship between total phenols content and the antioxidant activity of petroleum ether extract of Pholidota cantonensis. [ Method ] The petroleum
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[ Objective ] The research aimed to study the antioxidant activity of petroleum ether extract of Pholidota cantonensis, and the rela-
ether extract of Pholidota cantonensis were obtained by cold-extraction. Total phenols content was studied using gallic acid as standard sub-

stance. The ABTS assay and reducing power assay were employed to study the antioxidant activity of Pholidota cantonensis. [ Result] The clear-
ance ability of petroleum ether extract of Pholidota cantonensis was accordance with the acting time, and the reducing power was accordance

with the concentration of extract.[ Conclusion] The petroleum ether fraction of Pholidota cantonensis has good antioxidant performance.
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Fig.1 Scavenging ability of ABTS free radicals in petroleum e-
ther fractions of different concentrations of Pholidota can-

tonensis
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Fig.3 Reduction ability of petroleum ether parts of Pholidota

cantonensis
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Table 4 Quality test results of different harvesting periods of Scutellaria barbata %

AR ST ST, ST _— - B TER Y KR LY

At Growing Total HEH ?Tﬂi/—,\ﬁ ﬂi@&iﬁ H‘*%i Alcohol soluble ~ Water soluble

Month . Scutellarin Scutellarein Luteolin Apigenin

period flavone extract extract

5 H May FFAERT 1 1.58 0.840 0.049 0.012 0.024 24.8 27.6
FFAERT 2 1.62 0.842 0.051 0.010 0.024 24.7 27.8
TFAEH 1 1.71 0.759 0.112 0.032 0.045 27.0 28.6
JFAE] 2 2.34 1.065 0.091 0.023 0.028 27.6 24.8
FFAE 3 1.72 0.781 0.046 0.014 0.022 21.4 22.6
FFE 4 2.16 0.788 0.033 0.014 0.018 23.8 22.0
FFAE 5 1.87 0.796 0.041 0.011 0.016 21.9 25.2
255 1 1.70 0.786 0.085 0.015 0.031 25.5 25.0
2L 2 1.79 0.642 0.083 0.016 0.035 21.6 23.0

7 H July FFAEHT 1 2.03 1.985 0.123 0.012 0.019 27.4 27.2
FFAEHT 2 2.25 2.032 0.053 0.010 0.013 30.6 31.6
FFAEI 1 2.40 2.317 0.069 0.015 0.015 33.9 322
FFAE 2 3.09 2.399 0.087 0.014 0.017 33.2 31.3
JF#EH 3 3.04 2.254 0.081 0.019 0.018 335 333
JFiEiy 4 3.11 2.386 0.086 0.014 0.017 335 333
JFAE) 5 3.18 2.203 0.058 0.011 0.014 32.9 30.2
ZEH 1.57 1.835 0.061 0.014 0.017 30.4 29.7
ZEH 2 2.46 1.524 0.054 0.015 0.015 27.7 29.0

9 H September FEAETT 1 1.85 1.877 0.104 0.014 0.016 223 24.4
FFAERT 2 1.78 1.747 0.098 0.014 0.016 227 24.8
FFAE 1 2.07 2.072 0.112 0.021 0.022 24.7 25.6
JFAEY] 2 2.03 2.188 0.113 0.020 0.021 25.1 26.8
JFAEY) 3 2.27 2.298 0.120 0.021 0.022 23.9 27.5
JFAEi 4 2.11 2.133 0.112 0.021 0.023 25.1 27.3
FF4ERA 5 1.88 1.621 0.088 0.018 0.020 24.2 25.2
255 1 1.63 1.815 0.097 0.019 0.022 21.7 22.6
R 2 1.64 1.598 0.087 0.017 0.021 20.8 20.2
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