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1 WVHAEFMARLUEFSPNEERSE(n=06)
Table 1 Contents of total flavonoids in 10 Malus doumeri fruit

samples from different producing areas (n=26)

B - )
Sample Average content RSD (%)
(mg/g)

M1 21.57-+0. 28¢ 1.31
M2 17.87+0.31" 1.72
M3 16.87+0. 22° 1.28
M4 38.61+0. 25 0. 64
M5 20. 9140, 22°¢ 1.03
M6 24,760, 20" 0.81
M7 22.8140. 20° 0. 89
M8 25.40+0, 34% 1.33
M9 22.9940. 25¢ 1.07
M10 32. 630, 24" 0.72

TE & R G0 AS [R) 7 3R 7% AN T 7™ 4t R SR 1L A 2R 5 vl B8 1 35 5 i AE AE
i 3% 2% 5+ (P<C0. 05)

Note: Different letters in the same column indicate that the average
content of total flavonoids in Malus doumeri fruits from different pro-

ducing areas is significantly different (P<Z0.05)

2.4 KRLUBSEREIEREMIENLFESE
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S5 F B DPPH [ o 15 B 26 B A L 3 i vk
g oK AE—E W E A B AW AR 8OCR
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SRR BT 45 R — 8 gk 2 i, 10 R
i IR LA B R R B T DPPH H 3 3 4 304
WOTH BRBE T o ) VG 3 PG T R R L A A R O R
DPPH H R0 BR B8 71 /2 10 AR S h i sk i, B
W3 T B M 4 BB Trolox, 4 2 0% B vk B 1C,, =
(0.048+0.006) mg/mL, ¥k T HREET KHE I
¥ 1C,, = (0. 05540, 004) mg/mL, i& K& AE 11l 59 1Y
TG R B 1L 1C,, = (0. 0590, 007) mg/
mL, 2 R LA A R 42 B DPPH {3k 7
BRfiE 7 (1C; ) JC b 3 2 5% (P >>0. 05)
2.4.2 A8 wABKE S (ORAC)

A 3 AT AN [ 7= i AR SR 1 A A T 4 O SR
F H 0 W RE g B s Y 2 T P S P T (39. 3540, 42)
mg TE/g FW, HK &7 A {5 B 1 (33. 680, 54)
mg TE/g FW, &85 1 &) 78 R H (24, 06 0. 74)
mg TE/g FW,1fif H 10 Ffr j Hb R 5 1L A# S #5  £12 B
W ORACTEAF7E B & 2 % (P <<0.05) . 53 4b,
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F2 10MAEFHKARLEEMIBNEX DPPH B B EH
BBRBES (n=3)

Table 2 Scavenging activity of 10 kinds of Malus doumeri fla-
vonoids from different producing areas on DPPH free radicals
(n=3)

B 2 B0 B ok
Sample 1C;, (mg/mL)
Trolox 0.04940.003

M1 0.05940. 007

M2 0.05740. 005

M3 0.05540. 004

M4 0.04840. 006

M5 0.05340. 003

M6 0.05640. 005

M7 0.05440. 005

M8 0.05540. 008

M9 0.05440. 006

M10 0.05140. 004

®3 WHAERFMARLESMIEREE B HERKEN
(n=3)

Table 3 Absorption capacity of liquid oxygen free radicals ex-
tracted from 10 kinds of Malus doumeri flavonoids from differ-

ent producing areas (n=3)

B S LRI RE
Sample ORAC (mg TE/g FW)
M1 24.0640. 74
M2 24.26+0.81"
M3 24.6740. 63°
M4 39,3540, 421
M5 27.860. 844
M6 30.594-0. 49¢
M7 30.27+0. 64
M3 31.4240.53"
M9 29.82+0. 86°
M10 33.68+0. 54!

T = 17 B AS 7] 7 B 2R 75 A T) 57 b oK 2R 1 A 2R 55 ORAC P BB 17 16 12
##5(P<0.05)

Note: Different letters in the same column indicate that average ORAC
values of Malus doumeri fruits from different producing areas is sig-

nificantly different (P<C0. 05)
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Total Flavonoids Content and Antioxidant Activity of Malus
doumeri Fruit from Different Producing Areas

SUN Bo'*, HUO Huazhen®,CAI Aihua®,XIE Yunchang®,LI Dianpeng'*”
(1. College of Chemistry and Bioengineering, Guilin University of Technology,Guilin, Guangxi,541004 ,China; 2. Guangxi Key La-

boratory of Functional Phytochemicals Research and Utilization, Guangxi Institute of Botany,Guangxi Zhuang Autonomous Region
and Chinese Academy of Sciences,Guilin, Guangxi,541006,China)

Abstract ; In order to determine the total flavonoids content and in vitro antioxidant activity of Malus doumeri
fruits from different producing areas, the fresh fruits of M. doumeri from 10 different places in Guangxi and
Guangdong were selected, and the total flavonoids extracted by reflux extraction method and ultrasonic ex-
traction method. Methodological investigation was given to visible spectrophotometry. DPPH free radical
and oxygen free radical absorption method were adopted to evaluate the in vitro antioxidant activity of M.
doumeri fruits. The results showed that compared with the reflux extraction, the ultrasonic extraction was
shorter in time, higher in efficiency, and simpler in operation. It was suitable for the extraction of total fla-
vonoids in M. doumeri fruits. Within the range from 0. 008 mg/mlL to 0. 064 mg/mlL, the rutin had a good
linear relationship, its R was 0. 998 3, and the average recovery rate was 99. 78% (RSD=1.07%), which
showed that the visible spectrophotometry was suitable for the determination of total flavonoids in M.
doumeri fruit. There were significant differences in the total flavonoids of M. doumeri fruit in 10 producing
areas (P<C0.05). Among them, the total flavonoids content of M. doumeri fruit in Jingxi City of Guangxi
was as high as 38. 61 mg/g. And in most places the total flavonoids of M. doumeri fruit was between 20. 91
mg/g and 32. 63 mg/g. The in vitro antioxidant activity results showed that the total flavonoid extract solu-
tion of M. doumeri {ruits from different production places had good DPPH f{ree radical scavenging ability and
oxygen free radical absorption ability. The total flavonoids extract solution of M. doumeri {ruits from Jingxi
City of Guangxi had the best in vitro antioxidant effect. Its DPPH free radical scavenging ability was as fol-
lows: 1C;, = (0. 048 £0. 006) mg/mL, and the absorption capacity of oxygen free radicals was as follows:
(39.35+0.42) mg TE/g FW. This study can provide a certain theoretical basis for the quality control of raw
materials and products of M. doumeri {ruit and the development and utilization of functional food.
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