125 414 LERT e i T R 4 Vol. 12 No. 14
2021 47 A Journal of Food Safety and Quality Jul., 2021

enir !l kR Y
(L. & R B R I sE ke, #hill 528300; 2. VUG K& FRHESEE, TP 400715)

# E: B vBIENARILAS S BRI A TE Y. R R 70% S ISR IO L2545 3 AR L s
FLARY), PR A FHAS [RIRR PEVA FAI 2E BB LD A B, 15 30 A kA . 2R CTRAH . IE T RAR AR AR 4 A28
FH, 4 0 5 45 RE TR AR T o A AN SRS P, TR I 5 e e FLAAR ST S Pt 2 i 5 ) A TR
1t HP-20 RAUBARHEAT B4, W7 & 4205 1 AR LU 25 2 I 4R ) Sy & i FUAR SN A g . R 2R T
FY S S R (3781 me/e); RSN EAL TG PEfeHE, DPPH: . ABTS+-. -OH [ ICso {E4> 514 0.63 . 0.46 .
2.35 mg/mL; ¥ 2R L BRAHME 1T HP-20 KAL A 5 425 75 20 1 AR LLAS 22 IR IO S % 1tk 637.5 mg/g, AL
i 5 (P<0.05), DPPH . ABTS+-. -OH (%) ICso fH4T 7 026, 0.16, 1.05 mg/mL, RIMILAE G M
HIR(P<0.05), AHSCHEMIEE R BIR, ALY M4 AU | & 4 S R 5 5 RS M S 2
IEAG. G5 ARILZS 2 B HoA BT RS A A 4

X LSS ZEMIEEY; FEEOH; KALWAR; (RSN IE 7

Study on the in vitro antioxidant activity of the Wushan
tea polyphenol extract
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2. College of Food Science in Southwest University, Chongging 400715, China)

ABSTRACT: Objective To preliminarily evaluate the in vitro antioxidant activity of Wushan tea polyphenol
extract. Methods The crude extract of Wushan tea was extracted with 70% ethanol, then the crude extract of
Wushan tea was extracted with different polar solvents successively, and 4 kinds of extraction phases were obtained:
Petroleum ether phase, ethyl acetate phase, n-butanol phase and water phase. The total phenol content and the in vitro
antioxidant activity of each extract phase were determined, the extract phase with the highest total phenol content and
the strongest in vitro antioxidant activity was enriched by HP-20 macroporous resin, and the total phenol content and
the in vitro antioxidant activity of the enriched Wushan tea polyphenol extract were determined. Results The total
phenol content of ethyl acetate phase was the highest (378.1 mg/g) and the ethyl acetate phase had the strongest in
vitro antioxidant activity, the ICs, values of DPPH-, ABTS+- and -OH were 0.63, 0.46 and 2.35 mg/mL respectively.
After enriched by HP-20 macroporous resin, the total phenol content in the ethyl acetate phase was 637.5 mg/g,
which was significantly increased (P<0.05). The ICs, values of DPPH-, ABTS+- and -OH were 0.26, 0.16 and
1.05 mg/mL respectively, showed that the in vitro antioxidant activity was significantly enhanced (P<0.05). The

correlation analysis result showed that the total phenol content of the crude extract of Wushan tea and its extract
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phases, and the enriched Wushan tea polyphenol extract were positively correlated with their in vitro antioxidant

activity. Conclusion The Wushan tea polyphenol extract have good in vitro antioxidant activity.

KEY WORDS: Wushan tea; polyphenol extract; extract phase; macroporous resin; in vitro antioxidant activity
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%1 DPPH-NZES*
Table 1 Measurement method of DPPH free radical
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Fig.l1 Polyphenol content of each extraction site
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Fig.2 Free radical clearance rate of crude extract and each extraction site (N=3)
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Fig.3 Free radical clearance rate of Wushan tea polyphenol extract (n=3)
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Table 4 Correlations between total phenol contents and in vitro antioxidant activity of Wushan tea polyphenol extract
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