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Mechanism for the inhibitory effect of total flavonoids from young loquat
fruit on lipase activity
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(Suzhou Academy of Agricultural Sciences, Suzhou 215105, China)

ABSTRACT: Objective To study the inhibitory effect of natural extract total flavonoids from young loquat fruit on
lipase activity. Methods The effects of total flavonoids from young loquat fruit on lipase were examined by the
inhibitory rate, kinetics and fluorescence quenching. Results The total flavonoids of loquat young fruit had a
significant inhibitory effect on lipase, and the half inhibitory concentration was (54.514+4.07) pg/mL, which inhibited
the lipase activity in a competitive and non competitive way, and the total flavonoids of loquat young fruit could
inhibit the fluorescence intensity of lipase. Conclusion The total flavonoids extract of loquat young fruit can
combine with lipase and inhibit the activity of lipase.
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Fig.2 Inhibitory mechanism of total flavonoids from young loquat
fruit on lipase
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Fig.5 Relative intensity of lipase at different concentrations of total
flavonoids from young loquat fruit
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