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Effects of different treatment processes on antioxidant content and
antioxidant activity in Rosa rugosa
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ABSTRACT: Objective To study the effects of different treatment processes on the content of total flavonoids,
rutin, total polyphenols and antioxidant activity in Pingyin Rosa rugosa. Methods The aqueous extraction of
Pingyin Rosa rugosa was carried out with 3 kinds of different treatment processes: Direct extraction of dried flowers,
ultra-microcrushing of dried flowers, and freeze-drying of flowers. The content of total flavonoids and total
polyphenols in the aqueous extract were determined by spectrophotometry, and the content of rutin in the aqueous
extract was measured by high performance liquid chromatography, and the aqueous extracts of 3 kinds of different
treatment processes were investigated for the radical scavenging, hydroxyl radical scavenging, and superoxide anion

scavenging abilities of 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical scavenging, hydroxyl radical scavenging, and
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superoxide anion scavenging were investigated in the aqueous extracts of three different treatment processes.

Results The results showed that the total flavonoid content, rutin content, total polyphenol content and antioxidant

activity of Rosa rugosa treated by 3 kinds of different processes were freeze-drying of flowers >ultra-microcrushing

of dried flowers>direct extraction of dried flowers. Conclusion

The content of antioxidant substances and

antioxidant activity of Pingyin Rosa tugosa after freeze-drying treatment is increased, which provides a basis for the

application of antioxidant in Rosa rugosa.

KEY WORDS: Rosa rugosa; total flavonoids; total polyphenols; rutin; antioxidant activity
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Fig.1 Chromatograms of rutin under 3 kinds of different treatment processes
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