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ABSTRACT: Objective To analyze and compare the antioxidant activities of 9 kinds of cultivars of Psidium
guajava L. fruit, and to provide a theoretical basis for screening excellent varieties of Psidium guajava L. suitable
for developing natural antioxidant products. Methods The content of total phenols and flavonoids of ethanol
extracts and aqueous extracts from 9 kinds of cultivars of Psidium guajava L. (‘Zise’ ‘Hongbaoshi’ ‘Fenhongmi’
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2,2’-azino-bis (3-ethylbenzothiazoline-6-sulfonicacid) ammonium salt (ABTS) and 1,1-diphenyl-2-picrylhydrazyl
(DPPH) free radical, total antioxidant capacity were studied, furthermore, an overall antioxidant potency composite index
was calculated to evaluate the antioxidant activity, then the correlations between the content of phenols and flavonoids with
antioxidant activities were analyzed. Results The content of total phenols and flavonoids of ethanol extracts from 9 kinds
of cultivars of Psidium guajava L. was 1.363-2.394 g/100 g and 0.607-1.875 g/100 g respectively, and the medium
inhibition concentration (ICsy) towards DPPH and ABTS free radicals were 0.242-0.518 mg/mL and 1.990-4.929 mg/mL,
then the total antioxidant capacities were 0.113—0.206 mmol/g. The content of total phenols and flavonoids of aqueous
extracts from 9 kinds of cultivars of Psidium guajava L. was 1.192-2.142 g/100 g and 0.393—1.118 g/100 g respectively,
and the 1Csytowards DPPH and ABTS free radicals was 0.320-0.661 mg/mL and 2.837-5.472 mg/mL, then the total
antioxidant capacities were 0.105-0.181 mmol/g. Both ethanol and aqueous extracts from ‘Zise’ Psidium guajava L. had
the highest content of total phenols and flavonoids as well as antioxidant potency composite index. The antioxidant
activities of ethanol extracts were generally higher than aqueous extracts for different cultivars except ‘Shuimi’. The
correlation analysis indicated that the content of total phenols and flavonoids was positively correlated with DPPH free
radical scavenging ability, ABTS free radical scavenging ability, total antioxidant capacity and antioxidant potency
composite index. Conclusion Among the extracts from 9 kinds of cultivars of Psidium guajava L., ethanol extract of

‘Zise’ has the highest content of total phenols and flavonoids as well as the strongest antioxidant activity, therefore, it is

possible to be the optimum source to develop natural antioxidant products.
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Fig.1 Total phenols and flavonoids content of extracts from 9 kinds of cultivars of Psidium guajava L.
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(P<0.05), 9 ™ &Fh 3 A B Bhi A ke Ty e ok
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Table 1 Antioxidant activities of fruits ethanol extracts from 9 kinds of cultivars of Psidium guajava L.

} DPPH H 5 BRAE ) ABTS H 7 BRAE ) L (LA
i e KRR 1C 1 REBE - 1Cso (mmol/g)
/(mg/mL) /(mg/mL) /(mg/mL) /(mg/mL)
£6 Y:33'gf:13_(;(7);§6'”4 0.1~0.9  0.242+0.008" YZZl;ff(f_;{;ffzm 0.5~4.0  1.99040.084° 0.206+0.005°
A Y:38'2VE)1’.8§)1+375'681 0.2~1.4  0.510+£0.001% Y:9'ff:9(f)9(;‘3'8531 1.0~9.0  4.668+0.054" 0.151+0.008°
WL Y=37'3r%2)‘fg§)1+174'305 0.2~1.4  0.517+0.010¢ ng‘ff:lg;(;%3157 1.0~9.0  4.524+0.049° 0.131+0.009°
[P Y:39'6r?igfg7()6*(')76'558 0.2~1.4  0.511+0.008" Y:“;'Z(i%?;gg;”z 1.0~9.0  4.281x0.113% 0.132+0.010°
Bk Y=37'4r£gfg§)1+,581'288 02~12  0.436+0.007° Y=10r‘24:307')9(;r592.6358 1.0~9.0  3.873£0.074° 0.139:0.009%
wx  ITOTORRODTSA 0014 0.4s8:0.014¢ T 503 1090 4.199:0.074° 0.12840.009°
RE Y=37'3r§2)‘ff;;)2+376'245 02~14  0.490+0.005° Y=9;§23_39)$52'429 1.0~9.0  4.5020.069° 0.125+0.009°
g TOSTIRONTONN 0014 0.49920.012° ORI 1090 447820.031° 0.12620011%
A POCOURONTETE 0214 051820017 ol T8 1090 4.920+0.080° 0.113:0.009°
gopgc  TORDRONAITO 0.002-0.018 0.007+0.000° T a0 0.02-0.14  0.071:0.000° 8.817+0.106°

T WS NG 553 3875 22 5 .35 (P<0.05), T 1Al
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Table 2 Antioxidant activities of fruits aqueous extracts from 9 kinds of cultivars of Psidium guajava L.

DPPH A i JLi5BRBE T ABTS A H1 LI BREE e i
it Yz RE S Foa— /m\?ﬂﬁ'f‘tﬂh
IE[U:[%‘*% (&E{Em ICso lﬂlujﬁi% \(&E(Em IC50 /(mmol/g)

/(mg/mL) /(mg/mL) /(mg/mL) /(mg/mL)

Eqel ¥ :43'}332)“&)9()62100'01 0.2~0.7  0.320+0.005" r :1;12.5319);%032 1.0~6.0  2.837+0.045° 0.181+0.019"
agn 0 :40'532)“;)2%75 T3 0314 052940005 T :9'326:306;(;%3052 1.0~9.0  4.880£0.056%  0.140+0.008%
wew T =39'2r%ii)“g§?070'093 0.3~1.5  0.599+0.002° r =9'i25:403)9(;;‘é6714 1.0~10.0  4.952+0.067¢  0.121+0.006"

g POSSTRCRTO20 05 osios0001  PTIRREEA00TT 090 470260.059°  0.12540.002

75 S :39'2r83)“g§)6;85 30 9312 04080003 ¥ :10;25:903)9(;&1841 1.0~9.0  4.136£0.059°  0.134=0.004°

wE  F =37'9r?§3)“g;)7+172'103 03~14  0559+0010° T =8'f22:207§;7356173 1.0~9.0  5.257£0.059"  0.106:0.009¢

AR =l '2,21)115)9(2;776'322 0.3~1.4  0.528+0.005° Y:9'Zf=906)9(;63; 138 1.0~9.0  4.809+0.049"  0.128+0.002%"

ki TTORPROTIE 050 osois0002  TTOTETEAI0N 1000 461120042 0.14020.004°

Ak ORORZREOISTE 0300 oesrs001a  TTREEISTET 1090 547240078 0.105:0.002¢

gopgc  TORIDROVRITO 0002-0018 0.007200000  FTTIIATROT0 000014 0.07120.000  8.817:0.106°
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TGRSR > B> TR > A L, KR
A SSBROS KB ST A > >R R > 4T
F>afr Fo>AR L, FEERYIRUKIRY PR TR L%
i m, ROy B, AR RS, BROKE FAR
A, oAb g R 0 AR P 0 T AL TE R T KR, X AT
BEE DR A I 00 B | BN S X T KR, Tk
T A K RYPUAL TS & TR R E, Al R Ie
JEORE . BE . 4R R C SRR, ey Rt HAT
SR B ST P FK I PR, 2RI 28] K s 7R 4 B
PARBCR AR NS, KRB R A S8 HA B
BRACR

23 BB, HEISESMEWEMEHEXM
T ORI By . TR S P A AL TS TR AR
M3 4, By EEYS DPPH. ABTS B ik

®3 I RMBABRLIERIMAS LA

SHUEAALBE T IR RE 1 ZR G A8 B AR I 2 E AR GO0
#(0.927<r=<0.963; P<0.01); # [ &5 DPPH. ABTS
H B BREE T . SBUAE LR T FH A AL AR T 2R HR AL
BB FEFEMARKR0.505<r<0.740; P<0.05), B4 K
W KW Z W W HAPUAIL/E A . HARTATIL %)
WF9R B IF A A IR BB & &5 DPPH A M3
BRfie )1 .FRAP i 25 10 R BE 1 i AHC R 50431 0,982
0.987 1 0.946, BRIEEMZELOFTE T 33 Flk 50 58 & &
FEpiEBE ), SR B EIM SRS ES DPPH. ABTS
A 7 4 AE /) M FRAP R7E A0 ALk M IE AT 26 6 &R
(0.7569<17<0.8447). 2= #x P58 T VG K 2 ROk P 4
S R S AR BTN RO AR B A AR TR, R B
B S R T /N B A AL L AL S
01, BEART I EPORESE, BA RPN
IEPE S ZRA LA o, Brds. BT AR T A AR Y
PG EE TR B, BT, O HRE R T Y
Z B WP AR LI, Q) FHE5 #L v i 9 2 A 4 B pl 2,
FECH AR B T, T Rk AR R N, i ET
T8 AT 5 A A0 B 45 5 SO AL G R A ) S P, DA A A
AR, BB SERMEAARNNERE T, EEA
A

ZEEH

Table 3 Antioxidant potency composite index of fruits extracts from 9 kinds of cultivars of Psidium guajava L.

Bl ‘ DURILHE i B LA S A
DPPH [ H#L7ERRAES)  ABTS A HLIERREES  BhiskfE

5 100.00 100.00 100.00 100.00

a5 47.45 42.63 73.30 54.46

YIEAR: 46.81 43.99 63.59 51.46

(L) 47.36 46.48 64.08 52.64

Ji$2 ) 2k 55.50 51.38 67.48 58.12
g 52.84 47.39 62.14 54.12

BE 49.39 4420 60.68 51.42

K& 48.50 44.44 61.17 51.37

EN 46.72 40.37 54.85 47.32

) 75.63 70.14 87.86 77.88

FARE R =) 45.75 40.78 67.96 51.50

FIEAR: 40.40 40.19 58.74 46.44

(L) 47.45 4232 60.68 50.15

KD 2373 59.31 48.11 65.05 57.49
g 43.29 37.85 51.46 44.20

BE 45.83 4138 62.14 49.78

K& 48.30 43.16 67.96 53.14

A 36.61 36.37 50.97 4132
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Table 4 Correlations between total phenols, flavonoids content and antioxidant activities
P S B R
PSS () BEFHAK-(P) X RERG) BT (P)

DPPH Fl L5 BRBE ) 0.948 0.000 0.740 0.000

ABTS H LT ERAE T 0.952 0.000 0.739 0.000

HEyTAALRET) 0.927 0.000 0.505 0.033

TR ALRE I ZR SRR 0.963 0.000 0.686 0.002
PN [5] VASCONCELOS AG, AMORIM ADGN, DOS SANTOSRC, et al.
3 & it Lycopene rich extract from red guava (Psidium guajava L.) displays
ABFGE AT T 94 e 2 R B R K 4 %EI’J anti-inflammatory and antioxidant profile by reducing suggestive hallmarks
I ;ﬁ?ﬁlﬁl 4 ﬂ%ﬂﬁ’fﬂ%(ﬁﬁ, (n%%% ﬁ%ﬁs%u of acute inflammatory response in mice [J]. Food Res Int, 2017, 99 (2):
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