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sesame flower with different ratio of solid-liquid, and identify the types of flavonoids in black sesame flower.

Methods Using black sesame flower as raw material, content of flavonoids, scavenging rate of
1,1-diphenyl-2-picrylhydrazyl (DPPH) free radical and 2,2’-azino-bis (3-ethylbenzothiazoline-6-sulfonic acid)
ammonium salt (ABTS) cationic free radical of water extract in black sesame flower with different ratio of
solid-liquid were detected, and the correlation between its antioxidant capacity and content of flavonoids was
analyzed. Meanwhile, ultra performance liquid chromatography coupled with quadrupole time-of-flight mass
spectrometry (UPLC-Q-TOF-MS/MS) was used to qualitatively analyze composition of flavonoids in black sesame
flower. Results With the increase of the ratio of solid-liquid, the scavenging rate of DPPH free radical and ABTS
cationic free radical of water extract in black sesame flower gradually increased, content of flavonoids also increased,
when the ratio of solid-liquid increase from 1:250 to 1:100, the scavenging rate of DPPH free radical increased from
27.20% to 61.68%, the scavenging rate of ABTS cationic free radical increased from 28.98% to 68.31%, and the
flavonoid content increased from 0.287 mg rutin/g to 0.631 mg rutin/g. There was a significant positive correlation
between the scavenging rate of DPPH free radical and ABTS cationic free radical (P<0.01), and the content of
flavonoids was significantly positively correlated with the scavenging rate of DPPH free radical and ABTS cationic
free radical (P<0.01). The 8 kinds of flavonoids were identified

isorhamnetin-3-O-glucoside, rutin, verbascoside, fisetin, kaempferol-3-O-glucuronside, pratensein-7-O-glucoside,

in black sesame flower, including
apigenin, baicalin. Conclusion The water extract of black sesame flower has good antioxidant activity, and the
water extract with different ratio of solid-liquid shows different the content of flavonoids and antioxidant capacity. As
one of the physiological active components of black sesame flower, the flavonoid have certain application value and
development prospect. In this study, 8 kinds of flavonoids are identified in black sesame flower, which not only

enriched the types of flavonoids in sesame flower, but also provide a reference for the functional evaluation and

development of black sesame flower.

KEY WORDS: black sesame flower; antioxidant; free radical; flavonoid; time-of-flight mass spectrometry
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Fig.4 Total ion chromatogram of water extract of black sesame flower

under negative ion mode
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Table 3 Identification results of flavonoids in black sesame flower

e fREEE/min - MS[M-H] (m/z) 15%2%/ppm R BT o FR &% F

1 1.962 477.1060 435 299.0204, 314.0442 C2Hx015 7 EER3-0-
315.0505, 477.1057 ikl REs
255.0309, 271.0189 .

2 6.814 609.1461 -0.94 300.0292 . 609.1489 CyH30016 T

3 7.733 623.2006 -2.85 ;i?(z):: ;Zi:?ij? CH36015 BT
163.0036., 255.0298 S

4 8.104 285.0405 1.88 2830256 2850373 C15H,60¢ W HE
113.0246. 161.0247 1125 3 -3-O- 75 25 M

5 8.331 461.0725 -1.76 285.0409. 461 0738 C2H 501, R
283.0255, 298.0493 , )

6 8.674 461.1089 -2.6 299.0558 . 461.1106 CyH»O0y pratensein 7-O-glucoside
107.0136, 117.0345 A

7 10.086 269.0455 ~1.34 1510030 2690458 C15H;00s TR
113.0251, 175.0255 T

8 10.424 445.0889 -0.12 CyH50yy AT

269.0471 .

445.0801
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& Pubchem Pl AT 4 72 iZ A6 G40 7 T (] 5B).

WEY 3 R EFRNEXT, 5T &E 78N m/:z
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315.1085. 461.1675, 53CHR[30]HEA — 2, FRMRHE Mass
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Fig.5 Secondary mass spectrum of isorhamnetin 3-O-glucoside (A) and rutin (B)
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Fig.6 Secondary mass spectrum of verbascoside (A) and fisetin (B)
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Fig.7 Secondary mass spectrum of kaempferol-3-O-glucuronoside (A) and pratensein 7-O-glucoside (B)
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