["(D$%4) Guihaia Sept. 2020, 40(9) : 1381-1388 http ///mwww.guihaia-journal.com

DOI; 10.11931/guihaia.gxzw201908022

FE HER 2EH FORBRM EEEREN T2 R PrE(EETIE (3], PEfEY) 2020, 40(9) 1381-1388.
LI YJ, HUANG GB, QUAN HY, et al. Extraction and antioxidant activity of totai flavonoids from Kadsura coccinea leaves [J]. Guihaia,
2020, 40(9) . 1381-1388.

PR S E AR I T2 M H i s s T
B, HEE2, 2L, 5 891

LRI ROR B EEGROR R R T[H421005 2. FER™FR(LYS
AEYIRORE SRR E  EMTEEb LS e mfl b | PEEMSE37000 )

PR PRI R B PR R R e S B R Y S R R AN L 25 S A RS 12O DR R
THIENT G2 SR B P R U AR R A JE I S e it 2 R 2R I B I ST FR AN (7] SB VRS SR EUES
LT B eI B B R BRI s2im A1 58 R 22 0a ny 2l B SR IEAC IS U B R I T 28R, M T
AL MY R R S Y DPPHE FHE: -+ OH E HE B EAETHUERREEST - 455K
PR S T PR R B B B CEFE AN S - U B2 LA [R]85 min: ZBE 1k 80% FEHUE 50+ ik bhl « 20
g - mL-1, RS TR 4.83% « L EMENNAGE R B BB R S R B B a A bR
DPPHHEHA: + OHEHE KBRS TR HPiabaE IV /EFRDPPHEHERE ) AR RS T
AEJ7) 5k OHBEHERES] « E1RE 0.8 mg - mL-1E, SR I S E AR DPPHE A -« OHEHAE
KBS ES FHIEE A FHEIRE T Vel 97.6% 82.1% 95.5%, B2 E R I 1 B i & R AT A BN B iF
SRR o _RAitaE SO B PRI VE M R Sy BV ER EUR  & F1 F PR 4 T BRI LAt

BRI BRI BN AR T2 PiELiEE

PSS - Q46 SRR RS - A

SCEERE : 1000-3142(2020)09-1381-08

Extraction and antioxidant activity of total

flavonoids from Kadsura coccinea leaves
LI Yajunl, Huang Guobao2, QUAN Haiyanl, YI Quel, TAN Mingxiong2-

(1. College of Medicine & Technology, Hunan Polytechnic of Environment and Biology, Hengyang 421005, Hunan, China 2. Guangxi
Key Laboratory of Agricultural Resources Chemistry and Biotechnology, College of Chemistry and Food Science,

Yulin Normal University, Yulin 537000, Guangxi, China )

WfRHHEE 2019-11-12

EEWE | 7HE AR LS (2017GXNSFBAL98211, 2018GXNSFAA294064) | 784 BUIR L~ S A MIROR B AR 9250 2 FFIRCEE
<2 (2019KF09) SR B HR L BERc B BT T 7R 0 H (ZIGB2019149)  #78H AT 2019545 S MW H (111) 8B FR A MR Y
AREFPEGER T AL I BT H (22015-09) J#IFE B RN R e SAT TR H R & s TR E 0 H
(19C0648) [ Supported by the Natural Science Foundation of Guangxi (2017GXNSFBA198211 , 2018GXNSFAA294064) Open Founda-
tion of Guangxi Key Laboratory of Agricultural Resources Chemistry and Biotechnology (2019KF09) Research Program of Educational and
Teaching Reform in Hunan Vocational Colleges ( ZJGB2019149) 2019 Guiding Program of Hengyang City ( 111) President' s Youth
Foundation of Hunan Polytechnic of Environment and Biology ( Z2015-09) Pillar Engineering Program of Hunan Polytechnic of Environ-
ment and Biology Scientific Research Project of Education Department of Hunan Provincial ( 19C0648 )]

EZE FIFE(1986-) 2L MFHIHA Wi-k YHIf BH5¢75 FU RIAF-YIH9TF & SFIA (E-mail)729502564@ qqg.com
BIEMEE R WL Bd% S RARATHLFA (E-mail)tanmx00@ 163.com


http://www.guihaia-journal

1382 ] PETE)

Abstract. In order to study the optimum extraction conditions and antioxidant activity of total flavonoids from Kadsura
coccinea leaves assisted by ultrasound extraction method, the ultrasonic-assisted extraction method of total flavonoids from
K. coccinea leaves was studied, the influence factors of extraction time, ethanol concentration, extraction temperature
and solid-liquid ratio on the extraction rate of total flavonoids from K. coccinea leaves were studied by single factor expe-
riment , and orthogonal experiment wras used to optimize the extraction process. The scavenging effects of total flavonoids
extracted from K. coccinea leaves on DPPH, + OH and superoxide anion wrere tested under the optimum conditions. The
results sho\wed that the optimal extraction conditions were as follows: extraction time 35 min, ethanol concentration
80%, extraction temperature 50 t and solid-liquid ratio 1 20 g * mL:, the maximum yield wras 4.83%. The antioxi-
dant activity test showred that total flavonoids of K. coccinea leaves had strong scavenging abilities on DPPH free
radicals, + OH free radicals and superoxide anions. The order of antioxidant activities of total flavonoids from K. coccinea
leaves wras as follows: DPPH free radicals scavenging ability > superoxide anions scavenging ability > + OH scavenging
ability. At the concentration of 0.8 mg + mL, the scavenging abilities of total flavonoids from K. coccinea leaves on
DPPH, + OH free radicals and superoxide anions wrere equivalent to 97.6%, 82.1% and 95.5% of Vc at the same con-

centration, respectively. Total flavonoids of K. coccinea leaves were good sources of natural antioxidants. This study pro-

40%

vides theoretical information for the extraction and utilization of active ingredients from K. coccinea leaves.

Key words: Kadsura coccinea leaves, total flavonoids, ultrasonic-assisted extraction, technology optimization,

antioxidant activity
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Fig. 1 Effects of extraction time on yield of total
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Fig. 2 Effects of ethanol concentration on yield of total
flavonoids from Kadsura coccinea leaves

FERYRE R BE MR T Bt =R T
[5T 5 B FRFAE 35 T 5% B, T S E B BT R Y
PR N 55%,2018 - RIt ZEEE IR bsLg8sE
[ /7 60%~80%:
2.1 3FEHURENT B e S s R HL AR A 520
E BTN R T 60 L, BB E 5
PR HA RS R RS AR e ok, 607EL§JHE—
KAE4.53%, A EHEHUER PR - X ATRER
TRERIT S TR B E R iEitTf—SPEH
5 LR L=, B DR HERR R BRSNS
EIE PR 57 B ER AR, PR BREE AR 5K
ERAMRIT 2012 - AL, i@ RURE L ERIE5E
£ >/y50~70 °C



o FIFEE BERMEEREEN T Z kHPiE BT 1385

\
— Vo=O

i

¥ o0F YOrd-

REHURE N B R S SR8 520
Fig. 3 Effects of extraction temperature on yield of
total flavonoids from Kadsura coccinea leaves
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Fig. 4 Effects of solid-liquid ratio on yield of total
flavonoids from Kadsura coccinea leaves
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Table 2 Results and analysis for orthogonal test
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Fig. 5 Scavenging ability on DPPH of total
flavonoids from Kadsura coccinea leaves
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Fig. 6 Scavenging ability on + OH of total flavonoids
from Kadsura coccinea leaves
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