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Antioxidant Activity of Polyphenolic Extract from Shanxi Aged Vinegar
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Abstract: The in vitro antioxidant activity of polyphenolic extract from Shanxi aged vinegar was investigated using different
antioxidant evaluation systems and compared with that of gallic acid and vitamin C. The results showed that the polyphenolic
extract possessed antioxidant activity in a dosage-dependent manner which varied with the type of model systems. The reducing
power and hydroxyl free radical scavenging activity of the samples under investigation were found to decrease in the following
order: the polyphenolic extract > gallic acid > vitamin C. The decreasing order of superoxide anion radical scavenging activity
among the samples was the polyphenolic extract > vitamin C >gallic acid. The DPPH radial scavenging activity was in the
decreasing order of gallic acid > the polyphenolic extract > vitamin C. The nitrite scavenging activity of the extract was poorer
than that of vitamin C. The samples decreased in total antioxidant capacity (at the same concentration) in the order of gallic acid >

vitamin C > the polyphenolic extract.
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Fig.1 Reducing power of the polyphenolic extract, gallic acid and
vitamin C

B L AT UL, IR i (0 D B D) ¥ B A o R
MR R, JEREIH B E N REACR, ZHEZ
My PRI . W TR PUIR IR =K 5 5 R 1
2R3 y = 0.0166x 4 0.0501(R? = 0.9995). y =
0.0165x + 0.0236(R? = 0.9996). y = 0.0121x + 0.0261
(R?=0.9992), WAL 5 #EA B2 10 IR g8
M ECso( % 0.5 A il (R T it ¥R J5E) (1) &5 SR ml DL
LU I8 J5 2 e i 10 . 38 JEURE 0 AN 1 55 1
Y WS £ T BV (ECso = 27.10 pg/mL) > % & 7
(ECso = 28.87 ug/mL) > HUIR IR (ECs0 = 39.16 ug/mL).
2.3 G RR AR I B RE ) IR &Y

SIERIESAE T, NOz 55X 2 S AR R kA= A I
N, ARSI E R AR N-1- 285 & e R R S A8 75 A il 4%
LIag oy, WA G REVE I i HAE P K 540nm AR FTL
JGIEE o AR BRIk B 55 MR BE B R I 1R 4 1k DG R 1290,

80
70

y=0.1238x+16.81
60

R?=0.9824

TR 1%

JRRA S /(ug/mL)

y=0.3281x+22.107
R?=0.9712

TR 1%
ey
o

30
20
10
0 1 L L )
0 100 200 300 400 500
SRR /(ugimL)

a. ZRRBEE 2 MR HY): b HUR IR .
B2 ZRREES B RERY) R UIR LR T A BR & (9 bR BE )

Fig.2 Nitrite scavenging capacity of the polyphenolic extract and
vitamin C
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Fig.3 DPPH radical scavenging capacity of the polyphenolic extract,
gallic acid and vitamin C
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Fig.4 Hydroxyl radical scavenging capacity of the polyphenolic
extract, gallic acid and vitamin C
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Fig.5 Superoxide anion radical scavenging capacity of the polyphe-
nolic extract, gallic acid and vitamin C
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Table 1 Total antioxidant capacity of the polyphenolic extract, gallic
acid and vitamin C
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