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Study on the in vitro antioxidant activity of different polarity fractions of
ethanol extract obtained from Vaccinium bracteatum Thunb. fruits
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ABSTRACT: Objective To screen the strongest antioxidant activities of polarity fraction of ethanol extract
obtained from Vaccinium bracteatum Thunb. fruits. Methods Totally 5 different polarity solvents (petroleum ether,
ethyl acetate, chloroform, n-butanol and water) were used to furtherly fractionate ethanol extracts from Vaccinium
bracteatum Thunb. fruits. Moreover, the total antioxidant capacity (Tac), anti-lipid peroxidation and scavenging
effect of 5 kinds of polarity fractions on hydroxyl radical (OHe) and superoxide radical (O,’*) were studied and
compared. Results A total of 5 polarity fractions of ethanol extract obtained from Vaccinium bracteatum Thunb.
fruits were showed antioxidant activity while exhibited significant differences (P<0.01), among which the ethyl
acetate fraction had the strongest T ¢, following by the chloroform, n-butanol fractions and the petroleum ether, the

water fraction was the weakest. Furthermore, the ethyl acetate fraction had better scavenging capacities of OHe, O,
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and anti-lipid peroxidation than n-butanol fraction and chloroform fraction, and also showed a significant

dose-response relationship. Conclusion The ethyl acetate fraction exhibited the strongest of antioxidant capacity,

was superior to L-ascorbic acid and other fractions on the scavenging effects of OHe, O, and anti-lipid peroxidation,

which could be used as a potential effective source of natural antioxidants.
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Fig.1 Diagram of different polar fractions of ethanol extract obtained from Vaccinium Bracteatum Thunb. fruits
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Fig.2 Total antioxidant capacity of different polarity fractions of

ethanol extract obtained from Vaccinium Bracteatum Thunb.
fruits(n=3)
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Fig.3 The scavenging effect of OH+ by different polarity fractions of ethanol extract obtained from Vaccinium Bracteatum Thunb. fruits(n=3)
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Fig.4 Scavenging effect of O, *by different polarity fractions of ethanol extract obtained from Vaccinium Bracteatum Thunb. fruits(n=3)
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Fig.5 Inhibition effect of lipid peroxidation of different polar fractions of ethanol extract obtained from Vaccinium Bracteatum Thunb.
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