DOI:10. 13995/j. cnki. 11 - 1802/ts. 201504041

7B HIEN

R AEREERDREISMTELFLE"
A RBE, T4, T3k
(RHKS GRS HAR %R, KR RIL W63 R A AL LA SR E, K98, 300072)

i B ATHAARTEARKERDAREAMIR REAFN LS RAAZKRALERRREAHF
HREQNANBEA X PRAKE LK% LB AR HEER BT HBERY LR CMERY ET
BERYMAERNAANATERUHML, UAR KK ERBE(DPPH) B a X EFAH Pt IR AL
HAAFDERFREERAAEAEY, BREAV . AETARMERD I A - ENR A ER, LRA LR
AEFARUERYERERAREALRENERKAA R RECKRERNKRRARAI AR, ETH
EBRMEIANGAREA AR BT AR A B RFOH A EM, k% DPPH & o 350 JiF B R of 10 9 o1 3%
Moyt BMBKE A H K 0.46 mg/mL 7 0.36 mg/mL, AXETHBERDBERF(7.86% ), WAL EHRK

F oTUAFAARNXRRRA I RATFLAA,

XRBWA AF;DPPH;E B 4 F s R & 404

Kiw (Allium sativum L. ) Y E SR B BHEY , &
REMETHAME, KERERREANEEZY
AERE, XEERANEYY, AENFTERST R
K EERMBER, BB AEE BL KL E
EM HFX BEEMHEBELES", KFDER
DEBEIANERELSYHEELELETYHEK
R EREAESY T E 056/ T B R AL 2 A H
JREHAENRAY, FELXENEY R FTEQTEK
BEHANRAY LEBRBH AL HFHL B
&P RERAHARE RENA TR
ST BBk R RE AL RS R B L R E S
M ERESETRBERD ., KESGDHNE
MR ETATHRTORMLERR BRRERRT. 8
FORESRS BHEheMERTSERY, B
B, RTAHNEAEENHRBRC A RE, BT
R RHIEN FEARARHEE, 7 HXFKHAF®K
HERYEISI A E N RHTRE. &
RPRAAMM, ZMZBE, ETEAELERNS K
M MR HEATER, IS0 T AR % FE B
YIRS L EALTE S R

BEE WAL (BREEHE N ERESH, E-mail: chenhx
@ tju. edu. cn),

* B A RBH¥E S ( No:31371879) ¥ Bh
YRS H #9.2014 - 12 - 24, %[5 B 3 :2015 - 01 - 14

1 MH 5%

1.1 #E5EH

Kar, WA RBKEMENT S,

DPPH A i %, H T Sigma 2t 7], K& MR H
YRE> 2.
1.2 FENHFEE

UV-9200 %8 5h 43 5t J6 B 31 (Rayleigh) ; 82 T 20 47
RF(AEEFZFAAIAERAF) s HER L UM
BEHEBKBR(EEBEFRELNIR));FD-1A-50
RHTERI(EEEERIRMEAT) .
1.3 LBAZ
13,1 KHFEHA>HRK

B3 B K75 200 g, PE 8 Y2 Ok T 18 49 BB K K #
60.43 g, % 1:7(g: mL) i LL Bl 0 AR B4 % 80% 2
BEEIRRI 2 h, T BB RRER 2 K, 833 K
e, T 45 CTREWRSE MR, BB KFHEY
(Crude -Extract)11. 67 g,

BRFIHEHARYERE TR KR AA M.
CRRZEIET BB, 5 7B EEWER, BEE4 %
THRABAMBERY (PE-F):0.17 g, LB LB R
YI(EA-F):0.14 g, iE TEEEERY (n-Bu-F) . 4.75 g,
KERY)(W-F) :6.23 g,
1.3.2 $®me4Falg

SR F AR K- B Eb £5, 325 000 58 HE 48 40 A0 A R A 1k 26 B
PR EEBMERY . UBRB TR IGEHLHIGEE

015 FEAN BEAR(RE328 )| 219










EXCER- 4=l 00D AND FERMENTATION INDUSTRIES '

RSN EALEM ENRARPEIFAN T AR E Inonotus obliguus [ J]. Carbohydrate Polymers, 2012, 89
AR EAANE (2):371 -378.

[9] Kiselova Y,Ivanova D, Chervenkov T,et al. Correlation be-

8 £ X W tween the in vitro antioxidant activity and polyphenol con-
tent of aqueous extracts from Bulgarian herbs [ J]. Phyto-
therapy Research,2006,20(11) :961 -965.

[10] Matthius B. Antioxidant activity of extracts obtained from

(1] HH.BFEH,BEHR. KFLFERT 0 -REA T
[J]. RAF=YII 5 %4 ,2006,17(5) :533 - 538.

(2] BEHEZFFE.GH.%. KFENEASIPRHER [T].
& AE4,2010,31(5) :312 -318.

[3] Amagase H. Clarifying the real bioactive constituents of gar-
lic [J]. The Journal of Nutrition,2006,136(3):716S -
7258S.

(4] B . AFMEHEHTHULE [J]. H2EHHR,
1991,2(4) ;185 - 187.

[5] EHR 5. 5%, %. 2ENAIMELER
[J]. &S5 %8T,2012,38(7) 128 - 131.

[6] Kallel F,Driss D, Chaari F,et al. Garlic (Allium sativum

residues of different oilseeds [ J]. Journal of Agricultural
and Food Chemistry,2002,50(12) ;3 444 -3 452.

[11] Custédio L, Fernandes E, Escapa A L, et al. Antioxidant
and cytotoxic activities of carob tree fruit pulps are strong-
ly influenced by gender and cultivar [J]. Journal of Agri-
cultural and Food Chemistry, 2011,59 (13).:7 005 -
7 012.

[12] XING R,YU H,LIU S,et al. Antioxidant activity of differ-
ently regioselective chitosan sulfates in witro [ J]. Bioor-
ganic & Medicinal Chemistry, 2005, 13 (4).1 387 -
1 392.

[13] Ferreira I C F R,Barros L,Soares M E, et al. Antioxidant

L. ) husk waste as a potential source of phenolic com-
pounds: Influence of extracting solvents on ils antimicrobial
and antioxidant properties [ J]. Industrial Crops and Prod-
ucts, 2014 62 .34 - 41.

[7] TIAN J,CHEN H,CHEN,S, et al. Comparative studies on

activity and phenolic contents of Olea europaea L. leaves
sprayed with different copper formulations [ J]. Food
Chemistry,2007,103(1) . 188 - 195.

[14] LIXL,ZHOU A G,HAN Y. Anti-oxidation and anti-mi-

the constituents, antioxidant and anticancer activities of ex-
tracts from different varieties of corn silk [ J]. Food &
Function,2013,4(10) :1 526 -1 534.

[8] MA L,CHEN H,ZHANG Y, et al. Chemical modification

croorganism activities of purification polysaccharide from
Lygodium japonicum in vitro [ ]]. Carbohydrate Polymers,
2006,66(1) ;34 - 42.

and antioxidant activities of polysaccharide from mushroom

Studies on the antioxidatant activities of different fractions of garlic extract

XING Li-sha, CHEN Hai-xia, WANG Jia, WANG Yan-wei

(School of Pharmaceutical Science and Technology, Tianjin Key Laboratory for Modern
Drug Delivery & High-Efficiency, Tianjin University, Tianjin 300072 ,China)

ABSTRACT To investigate the in vitro antioxidant activities of different fractions of garlic extract and to find out the
active fraction of garlic for exploitation in natural antioxidant and drug applications, the extracts were prepared by
80% ethanol circumfluence extraction. Four fractions were obtained by extraction with different polar solvents inclu-
ding petroleum ether, ethyl acetate, normalbutyl alcohol and water. The antioxidant activities of the fractions were
compared and assessed by three in vitro antioxidant assays including 1-diphenyl-2-picrylhydrazyl ( DPPH) radical
scavenging, ferric reducing power and inhibition on liver lipid peroxidation. Results showed that all the fractions had
antioxidant activity and the antioxidant capacity was different. There was a goed linear dependence between the capac-
ity and the concentration. N-butyl alcohol fraction showed better antioxidant activity. The half inhibition concentration
of DPPH scavenging rate was 0. 46 mg/mL and half inhibition concentration of liver lipid peroxidation was 0. 36 mg/
mL. N-butanol extract had higher yields (7.86% ) and good antioxidant activity, therefore could be used as a good
source of natural antioxidants.
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