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The change of the antioxidants n H ippophae rhamnoides subsp L. Sinensis Rousi slurry

dur ng natural storage

QU Heng, ZHANG Hao , CHEN Chu
(West China School of Phamacy, Sichuan U niversity, Chengdu, Sichuan, 610041 P. R China)

Abstract: OBJECTIVE To investigate the content change of antioxidants in sea buckthomn berry slurry that preserved at oam tem-
perature M ETHOD S Samplesobtained at different storage timewere prepared with gppropriate methods The total flavonoid concen-
tration (TFC) was detemined by ultraviolet gpectrophotometry (UV). Content of flavonoid constituents and ascorbic acid (AA) was
analyzed by HALC  The antioxidative capacity was deteimined by D PPH free radical - scavening assay. pH value of the sanple lution
was recorded by pH meter RESUTS AA ooncentration and TFC were gradually decreased during the storage A ntioxidative activitiy
that expressed asAA equivalents per 100 g of hamogenate (A EAC) was decreased during the preservation The pH value of the extract
lution decreased at first, reached its lovest value at the end of 30th day, and then increased CONCL USION  The reaults of the
expermentwill provide reference for the production of sea backthom
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Tablel Change of TFC, AA concentration, AEAC and pH value

during preservation in H ippophae rhamnoides(x +s n =6)

T/d TFC/mg (100 g) "*AEAC/mg (100 @) "*AA /mg (100 g) "' pH

0 1199 7+101 1457 6+9 4 922 1473 2 19+Q 02
10 985 6+5 9 1371 59 6 608 7 £8 3 2 20+0Q 01
20 1072 1%7 2 1448 95 1 561 8+3 3 2 00+0Q 01
30 821 4%42 1218 1+7. 3 243 244 7 198+0Q 01
60 710 4%5 2 1080 5+3 5 174 7+0 4 2 5740 02
90 691 1+5 7 924 4+4 4 98 5+13 2 85+0 02
9
~ |
7 5 ] 10
Ly 47 & ﬂll
_ L th,}‘w !.i H _ ' ,7)[;\ _
0 10 20 30 40 50 60
t/min
1 HPLC

Figl HPLC sgectrum of reference substances of flavanoids
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2 HRLC

(X £s n =6)

Table2 Concentration of flavonoid constituentsfram H ippophae rhamnoides determ ned by HPL C at different preservation tine( x £s n =6)

“

|\j¢.“|\ Content/mg-+(100 g)™ Equation -

0. 0d 10 d 20 d 30 d 60 d 90 d

1 31.900£0.160  31.330+0.440 32.320+0.250 27.710+0.170 24.300+0.370 20.960+0.590 Y=9.608x10°X+3.421x10° 0.9993
2 19.720+£0.330  18.100+0.100  20.440+0.050 18.180+0.290 15.860+0.490 15.780+0.050 Y=1.086x10X+9.890x10° 0.9998
3 12.010£0.470  11.350+0.670  14.880+0.220 21.450+0.360 22.890+0.120 18.290+0.050 Y=1.088x10°X+2.113x10° 0.9999
4 44.050£0.470 37.540+0.360 34.700+0.270  15.560+0.390 5.440+0.050 - Y=1.584x10°X+1.785x10* 0.9998
5 19.790+£0.160 - - - - - Y=1.860x10"°X+1.350x10* 0.9995
6 9.640+0.620 1.730+0.060 - - - - Y=1.994x10'X+5.631x10° 0.9997
7 50.350+0.700  11.310+0.120  4.790+0.090 - - - Y=1.577x10'X+3.435x10* 0.9994
8 16.000+0.270  5.450+0.010 4.300+0.050 - - - Y=2.361x10°X+1.936x10* 0.9999
9 - 0.287+0.007 0.314+0.001 0.337+0.001 0.355+0.009 0.417+0.007 Y=4.581x10°X-1.036x10° 0.9998
10 - 0.049+0.001 0.054+0.001 0.054+0.001 0.068+0.002 0.144+0.012 Y=4.258x10°X-6.658x10° 0.9993
11 - 0.257+0.006 0.319+0.001 0.336+0.019 0.452+0.004 0.622+0.013 Y=4.302x10°X+6.487x10* 0.9993

- " meansunder the detection limits 1 quercetin - 3 - O - ophomside- 7 - O - rhannoside, 2 kaempfer - ol - 3- O - sphorside- 7 - O - rhanno-
side, 3 iorhamnetin - 3 - O - ophorside- 7 - O - rhannoside, 4 iorhamnetin - 3- O - gluc - oside- 7 - O - rhamnoside, 5 quercetin - 3 - O - ruti-

noside, 6. quercetin - 3 - O - glucoside, 7. i©rhannetin - 3 - O - rutinoside, 8 iorhannetin - 3 - O - glucoside, 9. quercetin, 10. kaempferol, 11 iorh-

amnetin
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