5 7 Vol. 5 No. 7
2014 7 Journal of Food Safety and Quality Jul., 2014

HPLC

& ® o T, EARI, E 8

( ; , ,
, 100048)
¥ E: BH® HiE Folin-Ciocalteu ,
HPLC ; (ORAC) &R
1.26 mg/g, ,
, ORAC 469.6 pmol TE/g  £&i8 ,
KA ; ;

Study on phenolics composition of corn silk and its antioxidant activity in vitro
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ABSTRACT: Objective To analyze the phenolics composition of corn silk and its antioxidant activity in vi-
tro. Methods Folin-Ciocalteu method was used to evaluate the amounts of total phenolics of corn silk. Phe-
nolics composition of corn silk was analyzed by HPLC and the antioxidant activity was evaluated by ORAC
method. Results The amount of phenolics in corn silk was 1.26 mg GAE/g. HPLC analysis revealed that 6
phenolic acids (including catechinic acid, chlorogenic, caffeic acid, ferulic acid, phlorizin, and quercetin) were
detected. Antioxidant activity assay showed that phenolics of corn silk had an effective antioxidant activity and
the average ORAC value was 469.6 umol TE/g. Conclusion  Corn silk is rich in polyphenols with antioxidant
activity.
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Fig. 2 The HPLC chromatogram of phenolics extract from
corn silk(a showing the separation of standard phenolic com-
pounds, b showing the separation of phenolics compounds in
corn silk. 1 gallic acid, 2 protocatechuic acid, 3 catechinic
acid, 4 chlorogenic acid, 5 epicatechin, 6 caffeic acid,
7 ferulic acid, 8 phlorizin, 9 quercetin, 10 kaempferol)
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Fig. 3 Effect of Trolox on FL fluorescence decay curve in
different concentrations (A), the linear relationship between
Net AUC and Trolox concentration (B)
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