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Abstract: In this work, the ethanol extracts of the branches and leaves of Peristrophe baphica (Spreng.) Bremk (PB) as well
as the different solvent extracted part of the ethanol extracts were prepared and their antioxidant and antibacterial activities
were studied. The contents of total polyphenols and flavonoids of the extracts were determined by Folin-Ciocalteu and
NaNO,-Al(NO;); method, respectively. The antioxidant activities were evaluated by DPPH radical scavenging ability,
ABTS" radical scavenging ability and total reducing power. The relation between the antioxidant activities and the ethanol
extracts as well as the different solvent extracted parts was correlated. The antimicrobial activities of the extracts against
several common pathogenic bacteria were determined by Oxford cup method. The results showed that the content of total
polyphenols in ethyl acetate part were the highest for both branches and leaves, which was 79.76 mg/g and 80.21 mg/g,
respectively. The highest content of flavonoids located in chloroform part of branches and the ethanol extract of leaves,
which was 95.88 mg/g and 96.75 mg/g, respectively. The correlation analysis showed that the antioxidant activities of each

i EEE: 2022-10-08

EELWB: rAAFESAASRA (20202133) ;) A ARG FH AR B (2021KCXTDO77 ) 57 KA G5 HIR L 3 BRA S Ik 5 0 23 0] 4 B
PSR B (2020TDO02 ) ;7 AR 2 & BEABR B (2021SG03,2021ZR06 ) 57~ A5 25 S 1 K 3 A 41 #70] kit XIDI 4R B (2021DC02) .

TEETIIT: ikt (1985-) %, B d, $H7, AR 7 w): R Fteil, E-mail: 313370106@qq.com.

*EIEIEE: BEH (1979-) , 4, A, 3140, AFR 7 %) R0 A4 R, E-mail: yaoyj@gdyzy.edu.cn,


mailto:313370106@qq.com

%443 5 13

BECE 4F: AL RO R A HGR OAAS M A AR B P 7 - 103 -

part were strongly correlated with the contents of total polyphenols. In the test concentration range, different parts of tissue

and different solvents had important influence on the antioxidant and antimicrobial activities. The antioxidant activities of

branches were better than those of leaves, but the antibacterial activities of leaves were better than those of branches. The

ethyl acetate part of branches, the ethyl acetate part and the n-butanol part of leaves showed better antioxidant and

antimicrobial activities and could be used for further application.

Key words: Peristrophe baphica (Spreng.) Bremk; branch; leaf; extracts; extracted part; antioxidant activity; antibacterial
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B3, LA 4.00 mg/mL ME ABTS e M SR g, 4N
2 1 R, BTSSRI IBT R PE BT, A
) B S DPPHIE R HE 71 FILES I 1A 8 35 A0
F2(P<0.01) ., HEHEE B 21 B b | AL TS e 2.
= ok, AP R & i 5 DPPH-IFISBE 1 . ABTS
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BREADE R AP TARASSCR, LR AT a fbRE )1 5
I B B AT BRI OCED 7

T ARIMUEATE M 5 RS AR AL
Table 1 Correlation coefficient between antioxidant activity in
vitro and component content

(LY lEEER % H "
p=y H#E i p=y T
DPPHe## % 0.968" 0.569 0.696 —0.174
ABTS i BRR 0.684 0.147 0.600 -0.312
JEs Y Vil 0.970" 0.342 0.639 —0.663

s B B A5G (P<0.01) 6

2.3 RSMIEDEMENE

TEHIERRE] A AT I B IR
AN 2 IS, £ w0 RIS [R) AR GRS 7R 2 s
A BT B (62.5 mg/mL K LA ) el A4 SR B H I R4
o AR R EE T, BFXF R Fh ORI, 2
AN TN AL GRS A M B R4, SB35
TAL(P<0.05) . Hodr, Ml FIE T BEsR A e
W dse)”, BEA 7 s e, B AR 4 AR 22 IR TR
PR 2 R E TQBHPER AN 1 AR . PSP AN [H]

FECEANL & AT Z2 Wy N IR IO, 3 LB i P4 0T AT 1
AZH A 114 24 e RSS2 e B , (e PRTAAR A= BRI B e, A
TARHRIHA R, SR, B iRn 04 20 s A 2 2 nd
225, W AN TAXT R IR, 2185 B 2R
L EEFRA X A HE AR A ER P . KA IR A [C A BH b
IMHIVEH, ZEHE A 125.0 mg/mL B X P R S0 B
AT R BBl LA 43 9°M 14.02+0.55 F1 16.18+0.42 mm,
(BB 28 2L TG ANE Xt R i 352 A BB G il VB JH 5
P4 TE T B RAN X < 20 i 2 BR AT L A 25 AT B
A7 S5 AR T AT PR Y0 BCA D SR, AR EE Sl
125.0 mg/mL B Xt =R 005 B 14410 B Rl B AR 4331
12.5240.14, 12.51+0.66 Fl 13.99+0.16 mm, {H J& X}
P S BR PR A S URT B A B JTHD IV E s sk, bt
THTRESRANE FIT TR & TR RS A Xok 4 0 €0 4557 2 K o A 7 5
ARTEAT PR B I HIVE T, (EAL i A v B R A AN i1
IKAHFRALAE GG e BEYE FE I XT 8 Fiaer pai A2 JoHm
HEH
3 g

A GE I 5 213 A A 2 B B M A ]
VRS AR BB 114 S T R B ] 5 . RO 21 2,
P HR AN By B s B I BB, 4351 79.76 mg/g
F1 80.21 mg/g; A2 SR AN O IEEHE 4 B R 5 =

F2 LIRS EU S N R AR A HRIVE R (n=3)
Table 2 The inhibition effect of different extracted parts of PB branches and leaves extracts against different strains (n=3)

B WE HA (mm)
I TR bR e Ff2 ) VRl A SNTHAL LR L TRAL IETESHAL IRAHHAL
(me/ml) ™y nf nf i it i it e nf i
" . 625 - - 11.86+0.22° - - 10.68+0.34° 11.22+0.62° - 10.45£0.09°  9.21+0.20¢
é"%;ﬁ?w@ 125 - 11.23+0.44° 13.32+0.85™ 9.0440.32% 12.11+0.50% 14.02+0.55" 15.75+0.28° - 12.52+0.14 10.13+0.20"
250  13.19+£0.30% 13.79+0.39Y 15.34+0.78° 10.18+0.22"13.27+0.42% 16.83+0.35" 18.75+0.63" - 16.22+0.51* 12.15+0.29°
P 62.5 - - - - - 13.18+0.38 - - - -
G) 125 - - - 10.39+0.11° - 16.18+0.42° - - - -
250 - 11.86+0.48™ - 12.39+0.73 - 18.43+0.14 - - 11.4120.13° -
62.5 - - - - - - - - 9.49+0.20° -
m”#(ggi%ﬂ'ﬁ 125 - 10.00+0.42° - 11.18+0.16° - - - - 12.5120.66 -
250 12.86+0.33" 13.92+0.51° - 13.0540.34° - 11.91+0.41° 11.16+0.45¢ - 14.23+0.69" -
e 025 - 9.51+0.26 - - - - - - 10.70+0.32° -
ﬁ’*fgf’)ﬁ@ 125  9.44+0.31¢ 13.43+0.39" 9.23+0.33¢ - - - 12.09+0.18° - 13.99+0.16° -
250 10.99+0.28¢ 16.99+0.50° 12.89+0.27° - - - 15.78+0.48" - 17.1540.25* 10.89+0.31¢
AL 62.5 - - - - - - - - 9.100.53* -
GESS Lol .
- - - - - - - - - 440, -
) 125 10.44+0.56
250 10.98+0.24° 11.10+0.68° - - - - - - 12.48+0.76* -
62.5 - - - - - - - - - -
P
F'&“g)@ 125 9.87+0.33' 9.25£0.20° - - - - - - - -
R 250 13.29+0.64" 11.27+0.46" - - - - - 13.23+0.47° - -
62.5 - - - - - - - - - -
.
Wﬁg?ﬁtﬁ‘ 125 - 9.7940.41° - - - - - - - -
250 - 13.08+0.60° - - - - - - - -
) 625 - - - - - - - - - -
TR TR o5 _ _ _ _ _ _ _ _ _ _
(G)
250 - - - - - - - - 11.99+0.17* 11.23+0.34°
ZRIRIK - - - - - - - - - -

TE: A ARS8 mmy; -7 R UL s GO 2 [P T, GO REAMET o & R )N R A CFRAN R A5 76 A [ 5 v B o [ — S50 1 410 74 e

KNS W3 (P<0.05).
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