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Total phenolic flavonoid contents and antioxidant capacities of
aqueous extract of 16 common edible flowers
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Abstract: Total phenolic flavonoid content and antioxidant activity of aqueous extract of 16 common edible flowers were
evaluated the correlation between them were analysed.Total phenolic content was measured by Folin— Ciocalteu method total
flavonoid content was measured by NaNO, — AICl, — NaOH method antioxidant activity was measured by FRAP DPPH and
ABTS " * method. The strongest antioxidant activity of aqueous extract of these flowers were Paeonia suffruticosa Andrews Rosa
rugosa Thunb.( purple) Rosa chinensis Jacq. while the weakest were Gomphrena globosa Linn. Jasminum sambac( L.) Ait.
Correlations between total phenolic content and antioxidative activity of edible flowers was large while non - correlations
between total flavonoid content and antioxidative activity was observed.
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FRAP.DPPH.ABTS" -

1
1.1

( Paeonia suffruticosa Andrews) .
( Rosa rugosa Thunb.( purple) ) . ( Rosa chinensis
Jacq.) . ( Osmanthus fragrans( Thumb.) Lour) .

( Lonicera japonica Thunb.) | ( Lavandula
angustifolia Mill.) | ( Rosa rugosa Thunb.
( pink) ) . ( Latouchea fokiensis Franch) .

( Amygdalus persica 1.) . ( Matricariarecutita) .

( Hibiscus sabdariffa’) . ( Dendranthema
morifolium ( Ramat.) Tzvel.Gongju) . ( Lilium
brownii var.viridulum) . ( Calendula officinalis) .

( Jasminum sambac ( L.) Ait.) .

( Gomphrena globosa Linn.) ; R
2 ( DPPH)

—6— ) ( ABTS) ;

~ ~ ~ ~ ~ ~

Spectrumlab755s
; BS2248

DK-S28

s SHB-1II o
1.2
1.2.1 20 N

“« 2
~ o ~

14 3¢g
50 mL 100 C
20 min o
2 150 mL
20 mg/mL

1.2.2 Folin— Ciocalteu
o 1 mL 0.01~0.12 mg/mL
25 mL 1.5 mL Folin—
Ciocalteu 5 min 4 mL 20%
25 mL 40 min
755 nm
y( mg/mL)
A y = 5.4301A + 0.0002 ( R =
0.9998)
( gallic acid equivalents GAE) mg
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GAE/g.
1.2.3 NaNO, — AICI, - NaOH

o

o 1 mL 0.06~0.30 mg/mL

600 pL <300 pL 5%
6 min 600 pL 10%
5 min 2 mL 4%
1.1 mL 510 nm
y( mg/mL) A

y =1.5709A-0.0099 ( R* =0.9941)

( Quercetin equivalents

QE) mg QE/g.
1.2.4 FRAP ",
FRAP 300 mmol/L pH3.6 N
10 mmol/L TPTZ( 40 mmol/L ) .20 mmol/L
10:1:1 ° 100 L
3.6 mL FRAP <360 pL
37 C 60 min 593 nm
o V¢ V.
y( pmol /mL) A
y =2.6682A-0.0093( R* =0.9993) .
VC
FRAP pmol V /g,
1.2.5 DPPH 19 o
20 mg DPPH
517 nm 1 . 200 pL
3 mlL. DPPH N 30 min
517 nm At; 200 pL
3 mL Ax;
200 pL 3 mL. DPPH
Ao. DPPH :
DPPH (%) = 1-( At—Ax) /Ao x100
A Ve
y( pmol /mL) DPPH z( %)
z =205.89y + 6.382( R’ =0.9992) .
DPPH V.
DPPH pmol V /g,
1.2.6 ABTS" - 20
° 7 mmol /L. ABTS" » +2.45 mmol/L
2:1 12~16 h
ABTS® . pH7.4
( 1.7 g 0.1 mol/L
98.75 mL 250 mL) 734 nm
0.700 +0.002 o 200 pL
3 mL ABTS "«
10 min 734 nm o
V¢ A\
y ( pmol /mL) A y =
—1.0964A +0.6596( R* =0.9981) .
VC
ABTS pmol V./go
1.2.7 Excel SPSS 16.0
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Table 1  Total phenolic flavonoid contents and antioxidant capacities of aqueous extract of 16 common edible flowers
FRAP DPPH ABTS™ »
(mg GAE/g) (mg QE/g) ((pmol V/g) ((pmol V¢ /g) ((pmol V¢ /g)
112.45 +11.47 47.99 +2.87 696.62 +5.66 526.94 +6.97 1311.81 +7.94
92.63 +4.37 42.33 £2.70 508.73 +1.29 549.23 +10.45 945.87 +13.94
81.50 £1.92 63.87 +3.75 446.43 +4.90 353.04 £3.13 695.92 +1.38
90.60 +6.88 233.01 +7.42 292.52 +8.95 254.48 +4.24 347.18 +4.59
56.08 +4.87 108.62 +7.17 296.44 +8.95 202.09 +4.61 210.53 +1.93
46.89 +1.57 168.52 +8.75 245.33 +4.77 185.97 +1.44 190.18 +4.86
44.70 £2.11 29.08 +1.80 199.06 +8.08 248.82 +0.21 419.25 +4.89
3543 +1.33 40.22 +1.86 159.63 +1.83 130.87 £2.18 348.83 £2.26
38.33 +4.48 60.33 +3.15 136.45 +8.35 78.03 +0.74 209.82 +1.37
35.84 +3.10 54.19 +2.64 137.05 +3.65 107.42 £2.95 224.88 +3.38
24.00 +4.72 2197 +1.71 121.54 £3.17 78.66 +1.93 255.31 +13.64
21.33 +1.55 37.06 +1.95 69.16 +1.67 28.53 +1.35 62.81 £2.06
21.30 £2.19 1791 £2.54 49.77 £3.17 34.84 £0.52 93.74 +7.10
16.59 +2.71 22.68 +1.19 39.89 +4.33 41.82 £2.20 137.77 +1.68
11.78 £0.96 16.61 +1.08 28.41 +£2.30 17.06 +3.38 34.08 +0.47
4.10 £0.75 8.30 £0.93 16.90 +2.19 14.45 +1.00 25.15 +1.70
o ° ~ A ~
+ 22
2 o
21 16 . : ’
1
22-23
; 1 (4.10 £0.75) ~(112.45
+11.47) mg GAE/g; 1 (8.30 £0.93) ~(233.01
+7.42) mg QE/go N ¢
R R 2.3
26 N
27 . no 1~ 2
22 16 FRAP ( R* =0.9116) . DPPH ( R* =0.8753) .
ABTS = ( R* =0.7642)
FRAP (R’ =0.0447) .DPPH ( R® = 0.0284) .
" FRAP.DPPH. ABTS " - ABTS'+  (R® =0.0012)
3 16 16

13-15

FRAP  (16.90 +2.19) ~( 696.62 + 5.66)

pmol V /g N N N 16 N >

. 40 1 mg/g( -3-
DPPH (1445 +1.00) ~(549.23 + 10.45) pmol V./ )
g ~ ~ ~ ~

37 : ABTS® - >
(25.15 +1.70) ~( 1311.81 +7.94) pmol/g N N
51 . 3
3 FRAP.DPPH.ABTS*+ 3 16
( ABTS' « &DPPH R’ =

0.8874;: FRAP&ABTS '+ R’ =0.8929; FRAP&DPPH R’ N N N
=0.9304) o Folin—Ciocalteu NaNO,
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Fig.1 The correlation between total phenolic content
and antioxidant capacities of aqueous
extract of 16 common edible flowers

—AICl,—NaOH .
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Fig2 The correlation between total flavonoid content
and antioxidant capacities of aqueous

extract of 16 common edible flowers
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