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VIR B WAL (Actinidia chinensis) R i 50 b4 0 0 € HOB R B B MR C & m RABA

I B2 O A0 Bk 22 5 0 S A Bk 22 W 0 A TR BE O R ¥R 3k A R 3k OB A AR % L DPPH H B 3% L ABTS A
M5 4 A A i BERTE BRBE DT, IR LD Ve Sx IR RN IR B AR Bk 22 By n b AL R . S5 SR WOR L IR AR A B
R B Ve B4y 31 1.13% +£0.16 % .10.03% 420.78 % F (78.717.60) mg/100 g. B bk 52 B 119 £ ) It
IR R 0.123 mg/mL, FRMEBEZ B 09 BB JERE & T Ve, SRR Z By Xt 4 Bl A il 2275 B R 1Y 1C, (H¥ L Ve
B 1Cs AR, R AR 2 A R & bt & it . Bk 2 mh & H R 7R & 2R LR R R .

R B 6 25 1) S oo R B 0
B

KW FRdk: 28 JiRk: Am; BB
XERIRE A

HESEE TS 255.44;TS 201.4

WMk (Actinidia chinensis Planch) 4347 yu [l
Iz AEVE 22 B GHRAR R, e Atk Ak A A DX ek 3
SRR AEREVG (01 | Bt e R A X R R VT I
DA &b DX, R bk s o b R (kAR R R A
TR WA R BE T, SR TR
TR R R A A BRI S SR
15y 2 W o S Ak b B Y T M R AR SR Y
PUEALRE s . WSS R, 2 Wy 26 W) i B AT T )5 68 i
TABAE O 10078 05 LA B2 N £ 5 | 34 iR 56 92 ) E 25
TR . Rk 2l oA B i e B UL g 0 DL R T
Bk B i B R BE ) . X 32 SR A O R AU s
A TR A I R AN . BT, A O R
e R R A E T e S R R L kN =R RN
SEALTEAS T T . A NPT I 32 B i
WE5E 22 W3 B2 SO %68 /I B9 I 908 JET IR 90 i 2H 42
A AL 38 AR 0 52 L DLt PE A AR N AR AR T
PESO R AT SRR B 5T T R A A BT R R ) R AL
% \DPPH H i 535 bR ok %0 A i 2R3 Rk
ABTS A i SE3E bRk 45 ot 6 2 N nl il
EIIE =R Y N1 7 S S S I QR i = W
Wr. ZW RS WTE BT A ARXTHT R 45 b

Yo B 7. 2018-01-14
RAEWH . bl @R EEARR L 5 3% %0 (2662016PY100)

YO SRR EE R LE R P MRAMRE TR S &

XEHE  1000-2421(2019)01-0112-07
A R A, IR O IR AL L B,
756 E Bk 7 DX T Bl . A E 5 AR B B pk
SR A Rk L I R A Bk 2 T 0 R R RE ) KX A
M AL TEBRAE 1 . B 78 N i — 20 TF & R AR BT AL 7
Ky ae v b B A B AR 45 L A E O A R A Bk el A
AT TR — LR,

1 M5

1.1 #R5RF

WAL WK TR VS 4 T B SR, B R
40~60 g, Mk, SFR —H @AM . S8, LR
B AR T AL L e R (36 %) . CuSO, « 5H, 0, F
FRE T P A R A AN L VK TR LR AR L BUIR IR |
PR 2,6~ ST E T3 40 R AR MR 1 320 | TG K Al TR A
NaH,PO, « H,O.Na, HPO, « 12H, O, £ 5 1L .
=% L. FeCly, FeSO, . H, O, (30%) . /K ¥ & .
Tris 884 =Hy .DPPH ABTS, iz 5 B2 #1 . i 2 25 FiT
FH 300 2 Sy 43 A 46, [ 25 4 LAk 2l R A BRA D
(ke B TRILAR E DR . MR .
SRJFR (BT ERIR M R 3R (M bR o Sl =09 90) BF
R W T R AR RO A R .
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U AR A, TR 2 AR A IR TR
A) s HH-2 %08 15 IR KW B, 3 N AR 088 A R 2
Al 3 5 A0-AT DL 430 BE L 55 B B 0 Rl 5 e2695
RW AR 8 5% AL, £ BH Waters 2 7 ; 210WHZX-
84116 SH Y AH 0135 Jot 1% 16 FH A, 22 HE 48 B H A BR A
Al SQP ML+ K F, 28 2 AT R A8 (AL 5O A IR
25 w) s SHB-TIIS 1 26K X 22 Y 25 58, 6B M < 3l Rt
TRARAH,

1.3 RWHE

DBkt S W il 2 . 2% GB/T 12456 —
2008 £ i OB R W 2 T vk . R Bk M T S R
20.00 g, %% A 250 mL ZE i, nZg K 2 21 B,
FE5), U ACT U8 L BV AF N . EAR TR BB 10 mL
A 100 mL HEE I, i A 1% BBk 2~ 3 % .
0.01 mol/L B & A L AR ERE W (L 0.01 mol/L ¥
AR OR U R AU A ) TE AT A L T R B Y B

D HRER B R E . 2% GB 5009.7 —
2016 £ b HH R JEOBE 0 28 Ty v P B4 T E TR AT
W

DB GEA R CHEANNE. 3% GB
5009.8 — 2016 & i T IR 1M R Ay 22 , R FH2,6-—
SAE T TR A VAT i A R C i,

D) WAk 22 1 1 S ORI S . PR IO A S % 4
il E TR AR L BRI 2K L R T AL
BLUEHR 0 B BOBRAE B 2K 200.00 g, in A 1 L 44
RGBT 6000 1 £ B IR A 3950 I 347 88 75 $2 L
R SV S 45 °C L 120 WL 30 min, M $2 UG
TRA W R E AR E LML 4 CLL 4 000 r/min B
> 10 min, WA FIH WL 45 °C 2 e i 78 KA
25 WG BRI Rk 45 = 29 200 mL . A7 & . R
FHB B FRRARE S AR S 2 B8, DURR AR 12850 2 D 7
W, S B E FisiEM 4. y=06.55140 +
0.0582(R*=0.992), LA [a] ¥ (Y J5 i I 7 B de bk 22
T3 W D' B AR 15 TR s o i e B R R A Bk &
B (IR FIR YRR,

5) BB B AL BE S I 2 . BR 0.5 mg/mL
PO ML 2 At 4 VLR A B 85 T R L W RS B BE B A Uk
FE43 51 49:0.01,0.02,0.04,0.06,0.08,0.10,0.12,
0.15 mg/mL, B 0.476 mg/mL 25 M}k 45 45 BOR 3F
T B6 FE M RS, A0 B B 5.8.10,20,50,100 £, K H
BRI TR LTI E £ 1) BA R BB T, Tl 10

mL B0 I A B R A v BE A RES 45 1 mL,
ZJEMA 2.5 mL #8222 W (0.2 mol/L,pH=
6.6) Fl 2.5 mL Y 1% &k 5 Ak 1 v W, Bl )5 0B AE
50 “CE K H o B 20 min, WK EEIR.
P AFImA 2.5 mL K450 100 = A R,
FURBCE 10 min, B 2.5 mL B KW 18] F b A
2.5 mL 7&K A 0.5 mL 0.1% FeCl, %W, 18 &
A7, N5 min S5 83 6O EETHAE 700 nm YK
T E WO . A ZE TR AR AR R U B A O
FA X R DA [] 9 J3E B 20 i R A g B o R [R] B )
J5 0 7 P AR AL g

6) Mk A Bk 22 B ¥ o 5 2k R R RE D B9 E . B
VLR IR 4 £5 Wk (0.5 meg/mL) JE47 86 FE 75 B 75 B
J o I vk BE 43 5 A 0.01.,0.02,0.04,0.06,0.08,
0.10,0.12,0.14 mg/mL., H{ 0.476 mg/mL Z W) ¥
A0 4R OB AT B BE AR RS, 43 IR B 5.8.10,20.,50,
100 %, RHKAG R E M, W 10 mL 058 T
AT mL F B 2A [6) vk B2 B #F W BE S A
9 mmol/L FeSO, & # 1 mL,9 mmol/L /K15 & &
W1 mL, &5 A 2.6 mmol/L H,O, 1 mL J3 )%
BT 37 CHEIR/KE#HIRE 1 h, T 510 nm
AL BE . DAAS [] v BE 0 30 1l R A Sy BH 4 XoF
W [RRE T R AT A o e SR MO BE A, AT I E 3
W Fie B T TSR RE o 22 T R IR IR 1 2 5k 1

A—A, +A,

FEIE 1 I B = =

LD A Sy S A F DL 28 18 K AR B
DA O BE s A Sy 2 I A 28 v A o i ok 32T 0 745 1
JERE A, R ZR T D2 AR K AR R K A i A5
HEE.

TR Bk 22 B 1 R84 A R R RE D I E . B
5 mg/mL PR Il BRAK & W AT A0 FE AR B 0 B )5
JE v BE 43 B 0.25.,0.50,0.75,1.00, 2,00,
3.00,4.00 mg/mL, B 0.476 mg/mlL £ B ¥ 44 #2
WU e e 25 e it — 20 e i L 19 8] 3.672 mg/mL i Y
WA . FHHT 08 VA 40 A AT 00 B8 e R, 4 O3 s R 2.
4.6,8,16,24.32.40.64 f%, ] 10 mL B.0% /0 m
A 0.2 mL F B 2 W] 5T ok BE 9 RE R 2 05 A
5.7 mL TrissHCl ### (50 mmol/L,pH=28.2), &
JEIMA 6 mmol/L 487 =Wy Wk 0.1 mL Jg 3 s i,
TRA ] A SR = 193 Bk [8] 57 20 3+ 1, 78 320 nm
P X B YR HE AT W O B I A, BB 30 s il ok

X 100% (D
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1 RS, RV FEAT 5 min J5 o 455 1k WO B 4 )
SENH DA [ Vi B A B0 A I 1R s VA A BH X R
[ RE 8 7 I AT I 5 . LA 4R B 8 1 B 0 ) SR R 1
WA i A 22 B Bt SR Ak g T, 8 A BT S B A o R
A AX WM.

AS,/At—AS, /At

A 46 I T 4 ) o = AS AL

(2 o, AS /Ar AR R =l H A AL
FGAS, /A A 5] e AT i R WS AR R =
Wy S A S R

) JirE Ak £ By i Bk DPPH H H 2L 68 1 A9 2 .
BRI Y 0.01 mg/mL IR I FR fiff £ W47 4
FERGRE L & 1t i G, i I 0 B8 JBT o R 88 4 3l oy
0.001.0.002,0.004,0.006.,0.008.,0.010 mg/mL, H
0.476 mg/mL 2 My 47 4 WO JE 47 B B2 7 B, 23 001
Fi B 20.50.80,100,200,400 %, I8 10 mL &L
R 2 mL i R 2 AN [ R B R RE IR 1) im A
2 mL 0.2 mmol/L DPPH ¥ (2 BEE 1 .4 “C UKAH
BEOCLRAF) L 25 °CHH il KW B8 I VA 30 min, £E 517
nm P KT W E B W BE L AT E 3 R,
DL [a] e B Bt IR 1 1R 45 WA by B X B DPPH A
M HETE R AKX GO WT

S—S,+S.
%xmo% (3

X100% (2)

DPPH H i BR R =

K H, S Hy S A F DL AR B i i A
YOG BE 5 S, A B AR FR e A il e JBE TS I A5 1Y
FEHE S, o N AR R DL 4 A DPPH i
15 B WG BE

9 BRIEME £ B v B ABTS [ i 2L AE J1 100 22 .
B 0.1 mg/mL FUIK Il BR A £ W T & B 2R A7 6 B2
B i BE J5 0 B BT it Mk BE 43 5 A 0.01,0.02,0.04,
0.06.,0.08.0.09.0.10 mg/mL, H 0.476 mg/mL %
7y W 247 2 IO A AT B R R L 3 i R RS 4.5.6.8,
10.20,40 %, ¥ 7 mmol/L ABTS % W& 1l 4.95
mmol/ L 1 4 B2 1 W55 1R BUIR & 5 25 IR O 2% 1
THERE 12 h, FIK B A A ABTS %W, 75 734
nm PTG, BT H S 0.70420.02, BIY
ABTS TAE® . [0 10 mL B0 P IA 0.2 mL
B 2 R [A] o BE A RE R DL B 3 mL ABTS T AR . LA
AR MAE A2 L DLZE KA ABTS T
YEWAE R %t B 25 R 458 OGS 1 h, T 734 nm
PRI R B IO VR O B L S AT N E 3 kT
DA [6] 9 B8 450 DA 1L 152 375 8 A P % % B, ABT'S H i
W BRREMTEAKX @O,

) - S—S,+S,
ABTS H E%Yﬁﬁfﬁ$=f

KD H, S Hy SRR F i DL ZE IR K AR il
WL BE 5 S, Sk SO AR Z2 v il vk T T A5 1 Ol
JE:S, o BN AR R LRI KRB ABTS T/EH
DA Y W B

LO B Bk £ By i HPLC I &, FREU% & 1
B2 LA R A R MRS SRR BB (M R
LTRSS 1 me, A HPBEZEAZE 10 mL,
VR R 0.1 mg/mL., B 7 FPAR i i W4 200
pLIREHA)E 4 0.25 pm JE I 38 5 1 AR SR
o, RICRIR A AR RE . BRBERE 2 AR 5 HPLC Wil 5
HERE I 08 5 5 T R AR B o, SR R AL AR AB-8
TAL B , 20 S BEVE G 45 . HPLC A3 I 45 4
C18 {434 (250 mm X 4.6 mm) , JighAH : A 4H0.1%
B 7K R B AH FF B L SR A B Ve IO 1 O 3k L T 0.8
mL/min, H: 35 °C, #FE A 10 pL, &6 3 K 280
nm, M & 1 [E] 45 min,

2 #RE5HM

21 BEMRBRHROELISIRSHT

WA B B R CHE R
Ay 1.13% + 0.16% . 10. 03% + 0. 78% FiI
(78.71£7.60) mg/100 g. A HBRBE AL 2 W ik
AR IUK 0.476 mg/ml, 55 0 fif R & N
62.35 mg/100 g,
22 HrEMBERSBOREANLESND

D Wik Bk 22 By 1) S iR R RE . MR 1 AT AT, B
F PO MR L KRR Bk 2 B o0 Sk v 3 A 15 L 0 O
JIE 320 5 16, 2 B34 DR ) 320 B 5 L R R Y
RN DG AR . FE B FE S Y (RIS il 2 Jo £ ik A
7£0.01~ 0. 15 mg/mL., Br M Bk £ W BT &t W B AF
0.004 8~0.095 2 mg/mL) , H Bk JF E 77 ] LA 2
5 KRN e B (concentration for 50% of maximal
effect, ECyo) e , EC, # /N, 36 B H BUA J5L AR J) 1
9. PLIRIMAR Y ECs0 2978 0.083 0 mg/mL ., 4 75 Bk
WMk ECo 20K 0.042 5 mg/mL . ¢ B 4 75 Bk Ak
2 T 1) S 30 S RE ) e T B IR Il R 1 3 Ji g

DK 2 B i B B R &R RE 1. AL 2A R
5 B B LR DL SR Ak 22 1 o i ok B A 38
FRI { R L PR R A BE Z . S PTIR i R I vk
JEiA ) 0.2 mg/mL B, V& BR 3N 98.69 %6, 1M Bk Bk
LWy e R E A %) 0.095 2 mg/mL B, 15 B R W 1A

X 100% 4
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Fig.1 The reducing ability assay of kiwifruit polyphenol

BT 94,4206, il H A 0 A BE (half maximal
inhibitory concentration of a substance, IC;,) 3 £
7% R IRV R M BT R 365 50 060 B Y 5]
WHE , 1C,, MU 2 WITH R A il 2k BE ) BR , $1 %1k
PR, SEI A R R WL PSR IR X R R Al R
T BRI 1Cs, 4 0.047 8 mg/mL, BiME Bk £ B £f i
(1 1C50 24 0.013 7 mg/mL, & W4 & ik Bk 2 Wi i
B EE B AR BE )5 T HUIR IR .

I 2BA] 1, BE & PR IR LA SRR Bk £ B

v A
= 100p
—
o 290
= B 80r
S 70
& =
=3 oo
W= 50
=5 a0 AR
LTS 30k Ascorbic acid
B 50l _ B
B ow 10 Kiwifruit polyphenol
e L
ool vy
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100 Concentration
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@5 80r
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A & 10 Kiwifruit polyphenol
a o0 1 " 1 1 L )
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Bk iR B (mg/mL)
Concentration

JoT ek v B G, R AR RR R R R R, PR
B i i 0.25~1.00 mg/mL B}, ¥4E B i &
HERRE P EF, B ik 2.0~4.0 mg/mL B,
THBRRIBF 1002, BRAGEK Z B T & Wk B 250,060~
0.598 mg/mL B, # 4 A B AR FRE BT, BT
PRI R % B8 4R B B Rl 20y 1C, S 0.773 1
mg/mL, JRMEBE £ By By 1C, N 0.438 6 mg/mL, 3
W BR A6 Mk 22 1 %oF 8 480 ) Pl 5 1 34 B B 58 T B IR
PR .

1 2C AT T, B 25 0ER Im R LA S Bk A Bk 2 15
W JE B3I, DPPH [ i 36 19 7 BR R @i n . bt
PRI BR & & 7E 0.001~0.008 mg/mL 2 [a] i}, 3%
Rl 23.80 VoM E 91,44 %, JLT SRR N, i
PR Mk 22l IR E 0.001 2~0.023 8 mg/mL, i
B 26.47 % 30 E 100% . FF 4R %5 Bk 2R 1 fin i
L B JE R AR 5%, PR R X DDPH ¥ B % 1
IC; 4 0.003 9 mg/mL, BR M Bk £ B /Y 1C,, M
0.003 5 mg/mlL, & IR Bk 2 M X A H i AR

T BRBE )5 PR IR 1Y ¥ B BE 1 R EOM Y, i 5 T
YUK IR .
2 B
1001
. 2 90r
< B g0t
jT & 60f
mE 50f .
s 4,0 Ascorbic acid
w3 o RIS
BY R I Kiwifruit polyphenol
S 10}
[}
o, Ol 1 L L L L L L )
5 0.0 0.5 1.0 1.5 2.0 25 3.0 3.5 4.0
BB iR JE/ (mg/mL)
o 100f Concentration
= i oor D
> 2 80t
¥z
& o 70
(o]
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?g 2 50}
= | .
ms 10 _ BRI
a g 301 Ascorbic acid
A 20p _ Bk m
<§ 18- Kiwifruit polyphenol
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Fig.2 The radical scavenging ability assay of kiwifruit polyphenol
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ool K% R
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i 18 2D AT, Bl S PR iR LA S B A Bk £ B
Jo R RE RO B I . ABTS H 2 10775 bR 252 Wi n .
PR MR 75 H 7E 0.02~0.08 mg/mL B, i Bk % i
19.26 Yo M= 78.72% , S B B A MR, T R
MRk W R W o 0.011 9~0.079 3 mg/mL i,
WERREAR 2 LM . BUIR B X ABTS A i %
HERF M IC, 2 0.050 5 mg/mL, Bk Bk £ B i
IC5, 24 0.043 3 mg/mL, & W Fr e #k 2 B %t ABTS

0.07
0.06
0.05
0.04

AU

0.03 a
0.02 d
0.01

0.00}—

F H 3L 975 BR AR 0 BT I R A
23 BEHSEMERRERIEESN

ME 3 A S TR &KL R &R
iR | W R B 2 R 45 T S A v ) I ) R B s T) 43 )
h 8.670,12.058,13.957,15.103,17.252, 21,390,
31.938 min, i XF HUAE S 5 TR A bR 1 S 6 1A
(F 3A) AT 5T $E U SR Bk 2 5 vh & A I T
M2 A TR LA E (R R e R e AR R A5 O

A

J L .

0 2 4 o

8 10 12 14 16 18 20 22 24 26 28 30 32 34 36 38 40 42 44

B5f18)/min Time

0.10F
0.08F
0.06F
0.041 \
0.02F

O.OO‘J

AU

—

B

-+

— O

<+

0 2 4 6 8 10 12

14 16 18 20 22 24 26 28 30

B5f18)/min Time

AR EPRMERE & Mixed standard sample; B: JRMBE £ B ££ i Kiwifruit polyphenol sample; a: % £ Gallic acid; b: # 5.2 Coumar-
ic acid; c: JLAYHE Catechin; d: £t Chlorogenic acid; e:WIMEfR Calfeic acid; [:BTELER Ferulic acid; g: 4t E Quercetin.

B3

BAEREFERNBRERZBERRER

Fig.3 Chromatogram of mixed standard samples and kiwifruit polyphenols samples

Lot R B o, RO SRR LA R LA
FOBTELR B TR A M R TR R R
B B A AT 5], FR e AT L A R A B T 25 R
Pt 2, FL bt il 7R 5 A e
3 i
AW 5K SR o, A R BE SR E N
1.13% +0.16 % , BB & M 10.03% +0.78 % 4k
Z CEERT78.71£17.60) mg/100 g, XA} L
5T 2 B, 4 2 BB 19 BV RR N 1.30%6 . B H
10.29% HeA 2 C {50 114.97 mg/100 g, T
THTHIE L B AR RO Bk R T R rp AR B A Y

%

PR 43 R 1.63 %6 .1.99 %, BBl & &t 43 31 24 6.56 %%
5.89% . 4K C & #4390 118.6 mg/100 g.69.58
mg/100 g. 5 3CHRAH L . 4% A SR Ak 1 B IR A —
Pt AR OB A — R A R R R
M4 % CHFEEP,

EN I NESE Sy QIR T Y s S R
TR A ORI R LRI I HERR | B R 5E )
JoT s G v e R 5 g e L HOR O SRR A SRR L L
RE BRI E TR ERD, REREEE
oy HLAT AR =5 B A Ak R M L B A Bk 22 1 4 BB
My e N 0.123 mg/mL., &4 &I E T
8 B () 2 2 it AN [R) FPOBRAGE Bk 22 W % 1A
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W), M & & i M (152,46 £2.95) mg/100 g, #
SR L BRI N (63.71£2.65) mg/100 g, A
R A0 I A5 A Ak Bk R b 2 &
430.03 mg/100 g, J& W 4 5520 0 £5 B A= 30O 1 Rk
BEE) £ & & o (183 +£0.09) mg/100 g, 522 4
Lo IR A IR B A AR, BEERENU R T 8
A b B R  Z W 0 B A T, R AR 4T A b
REITE 8 A~ dlFhrp e it HOUOR AR L&A 7E 8 i
Pl e AR T e 59 . 3 HR AR A A R B L AR A R
etk 2 B Re 8 B A1 R & SR - R B 9 1 L AR
feidi .

A WA Bk 22 13 1) 6 340 DR T B I TR
HARFEREARZ By X 4 B 3 B B0 BR 260 1C, (51
FEHUIR AR 1Cs, fHAR . BRI IR R W], Fr
LW R R A B 1C, M (0.243 940.009 2)
mg/mL, $i I 1l B2 19 1Cs, Ky (0.306 240.010 1)
mg/ml. & A K 2 W R R B B R R THiR
MR . Fr/N R & B, 75 A% 22 B 5 PR 1 e 2
A R0 BRI E RGP FE 0~0.2 mg/mL JEHEA,
AL Z By 5 B IR n BR B 1C,, 43 il A 0,065 20
mg/mLAl 0.060 54 mg/mL, Mt a] WL, 45 7 Bk
B2 B i R R L [ 3 TG, B/ IE R R AL Gy 3
RE 7 4cim . 2o I 5 R A A BRAEAR AR R R
Ak L AR Bk X AR B E B TE BRI PR Y TG, fE
Iy (22,68 41.81),(241.64+4.55), (592,28 +
8.35) mg/mL. HUL Al UL, 4% & BR Bk 5 0 o
4 ORIk 22 T AH L, O BB AR A R R ) A
R, SRS AR R BUMONE 2 W 25 W 5 B DPPH
H LA 1C,, 8 0.040 14 mg/mL, Fidh MR 1C., K
0.078 25 mg/mL., BR4E“HEIE & B, 2 KALW A 4l
11 H B Z By i % DPPH 19 1C5, K 0.192 mg/mlL,
PUIR LR 0.076 84 mg/mL, P IR FEHBEHZ
1 3 ik DPPH RE 77 %5 I Ath Bl S5 AR 4 22 13 42 i ) 3
Xy ik — 20 F R Rk BT A L AR R T )
Fro AW B GE & BT VR B s g R Bk £ 1
XFABTS A 975 B g 71 2 434 n i i 34,
AR R BB L Th AR R Bk 2 T W BR ABTS
H H 5L 1Y IC;, i 43 Wil J2& (5.68 £0.20), (9.71 £
0.39).,(45.604+0.57) mg/mL; Z W &R ABTS A H
FEYBE ) TSR 52 B B R vh i B R R 0 R R AN
5 R IIAR TRk & A 1 2 W 205 W b
R 1 B 2 T A ORI R AR Rk L R B
BRI R ABTS BB 1.

2 % X W
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Antioxidant activity of Xuxiang kiwifruit polyphenol

BU Fangiong DAI Yuting FENG Wu PENG Bangzhu

College of Food Science and Technology s Huazhong Agricultural University ,Wuhan 430000,China
Abstract Xuxiang kiwifruit was used to determine the content of its total acid,total sugar and vita-
min C.Polyphenols from Xuxiang kiwifruit were extracted with ultrasonic extraction.Its total reducing
capacity and scavenging activities against four free radicals including hydroxyl radical, superoxide radi-
cal,DPPH radical and ABTS radical were identified to evaluate the antioxidant activity of kiwifruit poly-
phenols using vitamin C as a control. The results showed that the content of total acid, total sugar,and
vitamin C in Xuxiang kiwifruit was 1.13% £0.16%,10.03% +£0.78% and (78.71£7.60) mg per 100 g,
respectively. The content of polyphenols in kiwifruit extract was 0.123 mg/mL.The total reducing capaci-
ty of kiwifruit polyphenols was stronger than that of vitamin C.The IC;, value of the scavenging rate for
four free radicals of kiwifruit polyphenols was lower than that of vitamin C.It is indicated that kiwifruit
polyphenols had high antioxidant activity. The kiwifruit polyphenols analyzed with HPLC contains
6 kinds of polyphenols:gallic acid,fenugreek acid,catechin,chlorogenic acid, caffeic acid and ferulic acid.
Caffeic acid was the highest among them.It will provide a theoretical basis for further studying kiwifruit
polyphenols.
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kiwifruit; polyphenol; antioxidation; free radical; reducing ability assay
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