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InvitroAntioxidant Properties of Extract of Non—astringent Persimmons

XU Sheng-long', YANG Jian—xiong!?x*

(1. College of Physics and Information Technology, Shaanxi Normal University, Xi’ an 710062, China;

2.College of Life Sciences, Shaanxi Normal University, Xi’an 710062, China)

Abstract: Objective To study the antioxidant properties of extract of non-astringent persimmons (Diospyos kaki) (EP) in
vitro. Method: The extract of non—astringent persimmons were preparated by 70 % alcoholic refluence. The content of the active
components of EP was mensurated. The antioxidant activity of the EP has been analyzed by using different assays, such as total
antioxidant activity, reducing power, hydroxyl radical scavenging assay, superoxide radical scavenging assay, DPPH radical
scavenging assay and lipid peroxidation assay. Antioxidant activities of BHT, VC, and D-mannitol were as a positive control.
Result: The contents of total saccharides, total phenolic, and total flavonoid in EPwere 62. 03%, 0.33%, 0. 725%, respectively.
EP was proved with total antioxidant activity in evidence, effective reducing power, inhibition of lipid peoxidation and free
radical, scavengingactivity. The ICx values of inhibition for DPPHradical, hydroxyl radical, superoxideanionradical and lipid
peroxidationassay were0. 8, 4. 1, 2. 1and 4. 2mg/ml, respectively. Conclusion: EPhas obvious antioxidant activities invitro.
Key words persimmons antioxidant; free radical scavenging in vitro
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Table 1 DPPH radical-scavenging activity of VC, BHT, EP(n=3)

VC, BHT VC il BHT 41 EP EP 4]

(ug/ml) (%) HilZE (%) (mg/ml) (%)
10 55.3140. 61 19.59+1. 65 0.4 16.09+1. 55
20 88.5640. 50 36.87+0. 70 0.4 29.38=+1. 32
30 93.3940. 37 46.4343. 12 0.6 39.1340. 48
40 95.9340. 31 52.07+3. 10 0.8 49.4741. 29
50 95.2440. 19 65.2941. 37 1.0 59.53+1.21
60 95.3641. 20 71.34+1.68 1.2 68. 12+0. 44
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Table 2 Superoxide anion radical scavenging activity of VC and

EP(n=3)

VC(ng/ml) VC 2 (%) EP (mg/m1) EP 412 (%)
10 2.3140. 42 2.0 49.1245. 13
20 2.3640.72 2.4 58.03+2. 18
30 7.25+0.65 2.8 58.63+2.05
40 8.33+40. 42 3.2 60.070. 42
50 45.41+1.56 3.6 63.40+0. 51
60 73.3440. 33 40 58.98 +1.67
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Table 3 Scavenging effects of EP and D-mannitol on hydroxyl

radical(n=3)
D-H e D-H EE 4w EP 41
’ EP (mg/m1) )
(mg/ml) 12 () (%)
0.1 6.60+£0.93 4.0 48.97£1.78
0.5 22.934£0.72 5.0 55.3140.53
1.0 40.69%£1. 15 6.0 60.39+2. 05
5.0 67.224£0. 86 7.0 63.314£5.87
10.0 77.7240. 35 8.0 62.221+2.07
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Table 4 Total antioxidant activity of VC, BHT and EP(n=3)

Astom

Hﬂl.lnj 3k Ve BHT EP
() X (0. 3mg/ml) (0. 3mg/ml) (1. 5mg/ml)

0 1.389£0.012 1.277£0.021 1.407+£0.031 1.45840.026
25 0.33840.031 1.20740.014 1.339£0.045 1.272£0.019
50 0.1334+0.016 1.11840.041 1.364%0.044 1.127%£0.009
75 0.09540.009 0.90240.088 1.332%0.034 1.015%0. 057
100 0.06940.002 0.75440.066 1.245%0.016 0.912+0. 054
125 0.05540.006 0.49940.104 1.234%0.021 0.778%£0. 067
150  0.04940.005 0.22240.107 1.164%0.011 0.644=£0. 069
175 0.04340.005 0.04040.026 1.110%£0.018 0.524+£0. 067
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Table 5 Reducing power of VC, BHT and EP(n=3)
Ve Ve BHT BHT EP EP
(mg/ml) (Aroom) (mg/ml) (Aroon) (mg/m1) (Az00m)
0.10 0.68+£0.02 0.1 0. 153%£0. 010 5.0 0.5440.03
0.12 0.90+£0.01 0.2 0.2114£0. 006 6.0 0.65%0.02
0.14 1.11£0. 01 0.3 0.24740. 008 7.0 0.7740.02
0.16 1.2840. 02 0.4 0.27040. 009 8.0 0.8740.02
0.18 1.5240.03 0.5 0.27440. 006 9.0 1.01£0.01
0.20 1.7240.04 0.6  0.289+0. 005 1.0 1.15%0.03
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Ji I A A AT B TR AR, BT R 1 7 A
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Table 6 Inhibition of Vc and EP on peoxidation of polyunsatu-
rated fatty acid from yelk (n=3)

Ve (ug/ml) VC il (%) EP (mg/ml) EP Ji11% (%)
10 18.1547.985 1.0 13.0441. 881
20 28.59+4. 377 2.0 23.06£3. 226
30 53.02+1.906 3.0 34.1410. 984
40 67.42£0.417 3.5 38.65+1. 091
50 74.53%£0. 659 4.0 47.51£0. 342
60 82.67%0. 324 4.5 53.760. 424
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