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Abstract :In order to evaluate the qualities of three woody plant oils ( Plukenetia volubilis oil, Paeonia
suffruticosa seed oil and Prinsepia uiilis oil) and their potential to be effective skin care product, their
quality indexes, antioxidant and anti — UV activities were studied and compared. The results showed that
their acid value, iodine value and unsaturated fatty acid content had great difference, among which the
acid value of P. wvolubilis oil was the lowest, while its iodine value, polyunsaturated fatty acid content and
total polyphenol content were the highest (up to 181.32 g/100 g, 88. 78% and 70.29 mg/100 g,
respectively). The scavenging ability of DPPH free radicals was ranked as P. wolubilis oil > P.
suffruticosa seed oil > P. utilis oil, and the
antioxidant ability of P. wvolubilis oil in DPPH free
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HEWH: 2 1 4 3 0 F 50 & Ti—& 1 75 45 50 B radicals scavenging was better than that of vitamin

(202301 AV070008 ) E. All three plant oils had certain anti — UV
VEER A RILIE(1999) , 4o, W+ BF 5828 BRIE 75 1] 2 T 4K activities, among which the UV absorption
724 ( E-mail ) 2484583797 @ qq. com,, capacity of P. wolubilis oil was the strongest, and
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ac. cn, more effective in the protection of human



2025 4F 2550 £ 5 2

S A EC!

i g 109

keratinocytes ( HaCaT) and the protection of their DNA damage after UVB irradiation. In conclusion, P.

volubilis oil has the best quality and the strongest antioxidant and anti — UV activities, and can be used in

the development of antioxidant and sunscreen series of efficacious skin care products.
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property ; antioxidant activity; anti — UV activity
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Table 1 Physicochemical indexes of 3 kinds of vegetable oils

R f2{H (KOH)/(mg/g) W/ (g/100 g) K BAERY G/ % S EAE (87100 g)
g xR 0.59 £0.03 181.32 £6.48 0.07 £0.02 0.02 +0.00
EE PRI 1.74 +0.01 167.33 £0.67 0.08 +0.00 0.01 +0.00
T 3.61 £0.10 63.71 +2.82 0.11 £0.01 0.02 £0.00
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Table 2 Fatty acid composition and content of

3 kinds of vegetable oils %
il AR iRagaalll R
+ ISR (C14:0) - 0.05 +0.02 -
R (C16:0) 3.33£0.47  5.08+0.34 17.34£0.39
fRRER (C18:0) 2.10£0.42  1.34£0.19  5.27+0.59
TR (C18:1) 5.79+0.48 27.00+1.31  39.04 £1.04
TR (C18:2)  38.29£0.93  20.68 +0.51  37.02 £0.05
TREER(CI8:3)  50.50£0.44  45.58+1.40  0.74+0.01
AR (C16:1) - 0.09£0.02  0.2120.02
~ A hER (C20:0) - 0.18 £0.04  0.39 £0.05
HAIRR TR 5.42+0.89  6.65+0.60 22.99+1.04
PN R 94.58£0.89  93.35+0.60 77.01+1.04
PORNFAEIR  5.79+0.48  27.09+1.38  39.25+1.02
SAFNETE  88.78 £1.37  66.26+1.97  37.76 0.05
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Table 3 Total polyphenol contents of 3 kinds of

vegetable oils

QR MW R/ (mg/100 g)
KR 70.29 +0.75
SRRy i 57.15 +0.39
B 24.75 +2.19
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Fig.1 DPPH scavenging ability of 3 kinds of vegetable oils
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Fig.2 UV full wavelength scanning curves of 3 kinds of

vegetable oils
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Fig.3 Effect of 3 kinds of vegetable oils on HaCaT cell

survival after UVB irradiation
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