2021 4F 45 46 % 55 11 1 eE Mmoo 57

RERTTALF DOI: 10.19902/j. cnki. zgyz. 1003 —7969. 210457

AEFHWRAFAFF CBERBRYPSHMEE
REmSMNL EEEE

5(]]9\%%1,2,3’;‘;[3%5*4{4’%%%1’-7%3 il,ﬂiﬁﬁﬁﬁlﬁ,#@ ﬁl,_%’%i‘ /%1,3

(1. HEESR B35k, % 710021 ; 2. Bk 3 LT3, B 710069; 3. B E 3% B8R H, B4 710021
4. Tk 95 H AR RSB R, 9 & 710082)

TR A AR (T R W R RN R BAREL) R A B 5, R A8 By ikl
ERSAFRIA (90% LEFARIL) F % By &%, vL DPPH ABTS™ A &y 77 IR £ B F i L A AL &
MBI AT o — H) A BB IR AE R RN L ek TR AR A i - e Bl B B IR
#% (LC — MS/MS — HESI) #} & M R 42 0 RT3 P 09 S By R Rt AT 547, B REAN: %
AR RS AF R % By 2 F &, A 40.69 mg/ g4 A= W RSHFIR IR 3 B A — TR BAE B
Fo b F b, B BAE A b R B B3R R A AR > R EM > WA TFE>HRBE
Ay s INZ AR e R AT PRI F S i 24 Fr % By RS, ZBARTR RS AT I 0 % By 2% B
A e F R T AL 3 A3, A RAF6 L AT,
KB RIAT s RE =3 58 AN E L ARSI
fES S TS229; TS201.2 X RIS A X EHS:1003 —7969 (2021)11 —0057 -06

Polyphenols content, antioxidant and hypoglycemic activities of Fengdan
seed ethanol extract from different producing areas
LIU Shaojing' >, GUO Meilin*, QIN Qingqing', LI Wen', YU Lili'*,
YANG Kuan'”?, QIN Bei'”’

(1. College of Pharmacy, Xi’ an Medical University, Xi’ an 710021, China; 2. College of Chemical
Engineering, Northwest University, Xi’an 710069, China; 3. Institute of Medicine, Xi’ an Medical
University, Xi’an 710021, China; 4. Shaanxi Grain and Oil Research Institute,

Xi”an 710082, China)

Abstract: Fengdan seeds from four producing areas ( Baoji ( Shaanxi), Heze ( Shandong ), Bozhou
(Anhui) , Tongling ( Anhui) ) were used as the research objects, the polyphenols content of Fengdan
seed ethanol extract was determined by Folin — Ciocalteu method. The antioxidant activity of the extract
was evaluated by DPPH and ABTS" radical scavenging experiments, and the hypoglycemic activity was
evaluated by studying the inhibitory effect on a — glycosidase enzymes. Finally, the polyphenols
compounds in the Fengdan seed extract with the best activity were analyzed by LC — MS/MS — HESI. The
results showed that the content of polyphenols in Fengdan seed extract from Tongling, Anhui was the

highest (40.69 mg/g). The Fengdan seed extracts from four producing areas had certain antioxidant and

hypoglycemic activities, and the activity of
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Fengdan seed extract from Tongling, Anhui was
the best, followed by Bozhou ( Anhui), Heze
(Shandong) and Baoji ( Shaanxi). A total of 24
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activities of Fengdan seed extract from Tongling, Anhui were better than those of the other three

producing areas, and had a good application prospect.

Key words: Fengdan seed; different producing areas; polyphenols; antioxidant activity; hypoglycemic

activity
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