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001), BERRERAN MACERGBEHRAL A BEHF T FHE 20 DNA 69 BALH 45, 5 AR 248k, Jn
AL E AR a3 2R3 DNA o) B4E (TM) Fe= Olive B46(OTM) 2 % KAk (p <0.05) , B 5 Ml Bk EALEY B
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Antioxidant Activity and Protective Effect
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Abstract ; To study antioxidant activity of medlar honey, the total phenolic contents, total flavonoids contents and antioxidant

activity in vitro of medlar honey from Qinghai province were determined. Protective effect of medlar honey on the oxidative

damage of DNA induced by hydroxyl radicals was examined by comet electrophoresis. The results showed that medlar honey

possessed capability to effectively remove free radicals and strong antioxidant activities.The antioxidant activity of medlar honey

was related to its total phenol contents(p <0.05) ,while the ferrous ion—chelating activity of medlar honey correlated with it’ s

total flavonoids contents.The results of comet electrophoresis showed that the DNA oxidant damage of mice lymphocytes induced

by hydroxyl radicals was prevented by medlar honey. Compared to model group, the percent of DNA in the comet tail, tail

moment and olive tail moment of experience group all significantly reduced (p < 0.05) in a dose — dependent manner. The

determinant coefficient of linear regression equation between the percent of DNA in the comet tail, tail moment, olive tail

moment and concentration of medlar honey were R* =0.9775, R* =0.9341 and R* = 0.9425, respectively. This study would

provide a basis for the development and utilization of medlar honey as functional food.
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HIAC 2 I 2 W R AR A AT ( Lycium barbarum 1..) 1E
55 A B W ) e i B rb R g sy, S F = e
AL X RE A 0 B T i 2, SR BRFA 4, L R IR
A, 485 SR AN, TS24 2 B Bk . R an L S
T VAR AT BRSNS L S5 DU D PR XY R
FEOYIE BREE T, (BT 98 45 S R B S5 0+ A 28 19 Bt 46
ALTE P 5 AR B AH DG o B A I B8 I FL UK ( Single
Cell Gel Electrophoresis,SCGE) 3% A X #f Fr A £ 5 33
5y, B R E DNA $345 1977728, 24 DNA 7
LG AT, 7E 40 M H vk o AR v, 20 M A T SR T Y
DNA J Bt HAZ U 0] BHAR A2 )1 , B s B AR 4%, m)
MR R FB 5 Sk FBAY 2200 LL 13 DNA 19 1 45 72
BET L I R S ATLAAR 1) G2 41 RE 0 A B S i L
A A R B A BHUIR OO0, i 5 R B El AR R R UE IR TS
PEA ST, S T8 DNA iy s 2 £ NI
Eh SRS BN, X E B B A
PR E T R M I 25 57, R E DT A Ak TE
PR T RBUHAR K22 53 . H R SG T A AC 28 1 3 98
BaImE T4 E6 71 DY AL RE J1 SRS BT A AL
PERIBFEAR D, A Ay A 8 B My L R TR 5 i R
XT DNA &AL 0 5 VE AT 980 2R L HRGE .

AR ST VAR AT R A ) R | A B R S R
PUEALTE PRI T W] 2B 0P € , R E R Tk B R, B
T T ML X /)N BRI L 4 B DNA 406301 453 19 AR 3
YEFT, & JyMyAc 2 09 L St 4a i A= 0 PR PP A B fig
PR I R SRS AR YE
1 #MRl57FE
11 MRS

EWI/NE (SPF 9%, MEPE,18~22 g,6 JH#%, 2B 77

VFAJES : SCXK 2012-003)  phy P4 28 583 K2 PR o
Bed it S i I S A7 & e R )

SERORERM R A B AL s S DB A PE R AR
A RS F s MOACEE AR S 10 A4S, 4331 ST ~S10
O ,2017 4FE8~9 H 3 R4E A HIUF VU T HLIX , 468y
TE 58 K 43 M, B IR AR W ¥ S T B M AD ((Lycium
barbarum L.) , ITAAFESHTE 4 °C vKFE BB IRAT s FEIS
7% ( Ferrozine , 4l if =98% ) 1,1 - 3 F-2— = fif§ 3L
ZEME(DPPH) K% VE (Trolox , ZEEE =97% ) 2,4,
6— =N BE L =18 (TPTZ, 4liJiFf =98% ) Sigma 2\ Al
WETR(LIEE=99% ) 57T (4 =98%) HEE
25 (4R g i 50 A BRAA &5 BT 2R (SR =
98% ) Witz K (4l =99% ) [ hr Tik#H ( L) A
R E] s PUIR MR £ DU 2, PR — 44 (EDTA-2Na) |
TR RN R AN =R LR Y e (B AN
(M orrat)  REETT L BOR aifb 2% 5 JF A/ R A
F 3 AR ( Folin— Ciocalteu) 3] \30% #f &AL & (L
o) L RIBLIR MR (4 =99.7% ) . IR 1k & &
(EB) =3 W R EEP LE(Tris) B EAY TEHEA
B F] .

722G W] WA GG EE T VA ST A AR A
BN H s HH-2 AU i $CiE B K8 db Bk 2448
PR BRS T s BSA-CW B T4 T K JLE e
FIHRLZ A A B2 7] ; DYY —6D %I B, g — 15 £ H
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T

KA db i oS — A48 ) s BK— FL #1285 2 il
B RS ER A FR 2 ] 5 Nikon YS100 7Y &g
T JERRBSN AR e (R ED B IRA A
1.2 XWHE
1.2.1 Fef4rAr MyAc s dh ey i R = i GB/T
23194-2008""" | HR 3 A% I 45 S, ff 2 X 10 A AT 2
FEAJETS Sy BRI
1.22 MACZE PR N E =7 Zhou
a7V OB 10 g MIFCEE IR AE 100 mL pH2.0 £k
PRV, 482 XAD -2 BUR g #E47 W (i, A pH2.0 19
FR PRV U N 7R K Ve R 2o Wi e AR e ot . W s
WD, YERGAE 40 °C ~0.1 MPa H.55 2540 T IRk
BT, P I E )54 045 wm 5 HL &R U
&, KH Zorbax SB—C (250 mm x4.6 mm,5 pm) {5,
AR, PERE R 10 pL, 43 B IEE 30 °C o FshtH ok B i
(A)-0.1% WKW (B) , R H B BEEBE L, 0~
10 min,5% ~15% A;10~20 min,15% ~17% A;20~
30 min,17% ~30% A ;30~50 min,30% ~40% A ;50~
60 min,40% ~55% A ;60~70 min,55% ~80% A, ¥
N 1 mL/ming A AS BFES I #5 7E 280 1324 nm
VA TR A, H A 22 A 0 48 1 B AR 900 mV A AL AR =
T AT
1.23 BEEZE(TPC)ME  MALE PRI 2
M %2 5% FH Folin—Ciocalteu 3" Ht 1 mL 0.1 g/mL 19
MFCEE S, LA 1 mL Folin— Ciocaltue Y54 , 1R &) )5
FE 5 min, ITA 5 mL 1 mol/L. Na,CO, U, INZ51%
IKAEZEE 10 mL, $25] , EiE#G 1 h J57E 760 nm
K Y EE . ARERIZE A 0.01 ~0.20 mg/mL & &
FERZ: i, 81U )7 B M-y = 216.56x + 0.079 (R’ =
0.9987), LI Z w % B ¥ iR X & ( GAE: gallic acid
equivalent) & FaMIFL 2 RN , B S mg GAE/kg,
1.2.4  REEER S (TFC) M Hykc s B2 R R
I AL(NOy), Fefagk™ . FREL 10 g 1%, i 100 mL
0.1 mol/ LR & ¥ W i it )& I XAD -2 B ig #:, [
0.01 mol/L 100 mL £k & ¥ W Wk V8 Bis 2o i M o, 75
JFAZEAB K KRR E 2= H vk Ja i A B B, I A TR
W, T—0.1 MPa F.%5,40 C & TFikgs =1, B
W ERZE 10 mL, WHL 2.5 mL 3R F s % 0, hn
1 mL 5% JAHPRENA UL ,6 min JFHITA 1 mL 10% fi41&
FRVAEWE , ¥ E 6 min J5 , LA 10 mL 4% S A ALhEs
W, JE /K% 25 mL, 2 15 min J57E 510 nm ¥
T E B . FH 0.05~1 mg/mL )= T I A/E AR HE
<k, mE 77 Ry =11.327x-0.006 ( R> =0.9968 ) ,
LI 56T 2448 (RE ;rutin equivalent ) 4 5o f Ftl 85
/N, B mg RE/kg,
1.2.5  Myfcs iR sh o S b T
1.2.5.1 DPPH HHIEIFEEGESH =% Zhou &M )y
e, ARSINEER 0.2 0.1 ,0.05 .0.025 .0.0125 g/mL Fift
W1 mL FiE P ), It A 4 mL 0.025 mg/mL
DPPH F B W, IR 215 25 C BEJEALE 1 h, 7E
517 nm &b E W SGIE ., DPPH H fH 31975 B R 45
FH IC, &/~ DPPH H 3G R RITHE A

R (%) =R 100

0
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FH A, A AN IR TR IROBIE A, A 1 h

JE RE R O

1.252 RBPrAALEE S I E (FRAP %)  FRAP (1
M52 23 Benzie 26 [ Jy k. HL 0.4 mL 0.1 g/mlL
MIFCEE VAW, A 3.6 mL TPTZ TAEW (TPTZ TAEW
i 2.5 mL 10 mmol/L TPTZ A% ,2.5 mL 20 mmol/L
FeCl, #4125 mL 300 mmol/L pH = 3.6 JififisLh 2% i
WA R IRA G Z IR ECE 10 min J5, F 593 nm 4Zb
TE G . FH 0.05~0.50 mg/ml. Trolox ( 7K ¥ M 4t A=
2 E) RfERRdER 2, BE 52 Ry =37.432x-0.012
(R* =0.9981) , 45 95275 A mg Trolox/kg W% .
1.2.53  Fe' i JH 9l 2 28 Liang 25" 907
VL, HL00 g¢/mL MIARETER 1 mlL 5 2.5 mL 0.2 mol/L
pH =6.6 WlREL 22 vhi F1 2.5 mL 1% #RFALEN IR 2T,
50 °C/KE RN 20 min, JKIEEE R G HMA 5 mL 10%
ORI AT, 25 °C 1000 r/min 55445 &0
5Smin, ;L F#E W 2 mL, /il 2 mL ZE 4% /K 1 0.4 mL
0.1% F¥eCl, FEAMIR A5, £ 700 nm &b 2 W SG1E
JH0.01 ~0.10 mg/mL HLIf MR HlVEARHERT o 01T
B H y =0.028x +0.002 (R* =0.9991) , % 5L A
mg V./kg F~,

1254 Fe’ 454 S109ME B 200 wL 0.1 g/mL 1y
A B W, I A E A 1 mmol/L %) FeSO, ¥ WK
100 pL.1 mmol/L A Ferrozine ¥ #% 300 wL, Jin H f5:
A EAARBLZE 3 mL, F 562 nm &b W0 OGAE . LU
0.025~0.050 mg/mL EDTA-2Na b5 v Bl 8, [8] U9 B
R R .y =7.031x +0.016 (R* =0.9995) , My 2 14
RS T4 7 e 45 3 ] mg EDTA-2Na/kg 3R,
1.2.6 /NEMEIEIF RS S AIESZ L
SR A /0N BRUIAR B 40 it SR 6 8 6K B 4 i, S 56 v G 4
SN BRI R B R A, AR = R R SR 20~25 °C
ZSRTBIE N 70% o4, R BRI A 14 h, /N A
R, AR AR OK T8 /2 o SR 42 18 AR /)N BRLIbk B4 40 i
X /BB AT 8 h 25 &, WiserE 4 mL B0 F A
50 pL R EHPTEEF, /N BUE IR HE B 24 0.5 mL,
L UM A4 e 53 25 W5 4 °C ,3500 r/min S84 F 250
2 min, BOP A]KE e )= . A 0.15 mol/L,pH =7.4
TCESEEBE IR 2% v (PBS) W RO ML ER 31 E50H , 14 241 g ik
BEVHZE 107 ~10° 4~/ mL, F59k EL A0 A B

1.2.7  Ffcs 3k 1 b 35 5/ IR EL DNA &1k
WG ER 2% 35 st Singh 256 1 07 %
Hr1.2.6 Al 45 14 /0N BRUIAR O 490 At = v 49 oA 2l i AT
SZES, A PBS BT R AS FAGE BE BRI 4 A =7 e Al
FIHA 10 wL 0.2 mol/L H,0, , 43 5HEAK b 1 =4~
FlEH A A 10 pl ¥R 2 4 0.05 .0.10 ,0.20 g/mL
AT 2 #E MR (LA 0.15 mol/L, pH = 7.4 PBS ¥ fi Fic
W), A 10 L ik B 40 it B, 5% J5 FH PBS
ERGAS HIRBURNZE 50 wL, IR AT, 7E 37 Ciltyasa
KV 30 min, TEREWPEBE T A 1% 1E B8 A I
EBE VR NEEE S, 10 WL IR IR G WS
RIS S ) 1% A0 S 3 IE 60 wL IR 5] )5 76 28 8%
b EEREE )RR, T4 CTR R ENEEE , S5 TE pH10.0 4
it 2445 e P 24 A 20 min, £E 25 V,300 mA 2514 R
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VK20 min J&5 , B Tris— HCL 3 ¥ rhFT, i A JEk
ZEERAK, TS, I—% 10 pg/mL VR 1L 2 5E (EB)
Jett, i Ao B 7R 26 B BT 590 nm 2RO I
K10 15 HE 40 58 254 R g, e, AR BE
HLEEE S0 4HIE, H CASP [ 4R 4k JREK 53 A 45 2
S DNA & 5 ( Tail DNA% ) | JEE%H ( Tail Moment )
F1 Olive FE2%H ( Olive Tail Moment ) .,
1.3 HiRLE

AR AT I =, BE R R S E = b
HEZ2E o U7 2293 BT A0 8 25 1 43 BT >R SPSS 19.0 4
474387, % F Duncan’ s multiple range test $Ef722
B
2 HRG5HH
2.1 HICEREHTHT

M T L — LBy L) T 80% B, Bk B Al
B REASHIAL B AR R AT A R 1 TR, 4%
A e T My RS AR T 5 19 LE 451 R 80.4% ~89.4%
R WIAHFTE i B AEAS e 2 g S M AC B 5

® 1 MACEBRIAC LR LUt

Table 1  Proportion of medlar pollen in honey samples
" A ’ B7AN
B W*ﬂﬁ)&) L4 B 2 )rﬂﬁ(ﬁls%?iﬁ; LAl
Sl 88.8 + 1.3 6 83.6 £1.1"
2 89.4 +1.7' S7 80.4 +1.2°
S3 87.0 £2.3° S8 88.6 +1.5°
4 82.6 +1.5" S9 86.0 0.9
S5 85.7 £0.9° S10 86.6 1.1

T R FING R Fr i B 255 5 (p <005) ;%6 2%
3 [A.
22 MRREREBMENLEY

HPLC-ECD Z5 3 an&l 1 s, r A FEAS iyl 2
IR R TR BRI A e R, e AR 2 P
TN o AS[RIMIALERE S Y IR & B W 25 5 (p <
0.05) , & TR &8N 8.425~16.354 mg/kg . Fu] B iR
B M 5.801 ~13.004 mg/ kg M 2 2 & &4 0.702~
1.806 mg/kg, H % & T & &2 B 8 = T B 24 2 A0t

2 OMIRCE PR R TR BT BRRR AN R
Table 2 Contents of gallic, ferulic

and quercetin of medlar honey

v WETR 1 72
B BETFH FRIZR AR ik Bz 2%
818}

(mg/kg) (mg/kg) (mg/kg)
SI 11.241 £0.302*  5.801 £0.103*  0.771 £0.031°
2 8.425 £0.298" 6316 £0.122"  0.862 +0.046"
S3  10.083 £0.208°  8.872 £0.107° 1.241 £0.051*"
S4 14596 £0.293"  7.531 £0.116"  0.702 +0.036°
S5 0.853 +0.198"  13.004 £0.132¢  1.432 +0.063'
S6 11962 £0311° 5902 £0.108"  0.962 +0.035°
S7  9376+0.278"  7.841 £0.113" 1.806 +0.056¢
S8 10.967 £0.267°  11.022 £0.120°  0.862 +0.034°
SO 16.354 £0.276°  10.830 £0.117"°  1.258 +0.041°
SI0  9.971 +0.287™  8.243 +0.113° 1.133 £0.053"
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Fe i, Tenore 25 BT 9T 45 F b/ A A 28 A 60 . e
7&@?%@%&%%?1#%%ﬁ*ﬁ%%&'?&%%z gso- W % % c e s 4y .
Fhige s , W Liang 45 gy BFFE R0, LA E PR BE T E) 'R R W EWE 4
5 Bk 4y 0.25-0.32 meg/kg, I AE TR AT 8 1 1928 £ e 1l
TR, DI T TR T UM o 7 11 46 U5 g or % % % % % % % % % %
— L 4858 NaS 485 s - . / / / / / / / / /
B FH T S R A 5 2% 5 =2
o
Sl
120F A %%%%%%%%%%
_ S1 S2 S3 S4[@§S"5‘“ﬁ§6 S7 S8 S9 S10
< 80 - CEETE
z oor 2 Hifilsiy DPPH [ T B
E 40 ! 2 Fig.2 DPPH scavenging activity of medlar honey
20+ h T A /NE IR 2255 2 (p <0.05) s & 3~ &1 5 & 7 [,
0 . - - ——

30 40 50 60 70
£ B4 I 7] (min)

70
60

W {E (nA)
g & 3

20

3
e
30 40 50 60 70
4 B 8] (min)
E 10 SR e
Fig.1 Chromatogram of samples
TE A BRifidh s B MIRCE RN
W 1 PR 5 U 2 BT 5 0 3 M R o

23 HMIREMEBMMIERSE

A S 114 R M i g R A A LR L IRER B R R
Ve A5 A7 A5 DR 2R RH G, DAL I 45 e R o 11 RS T 5
TELEZER . G 1 G5RTR  EAATEE TR R B 1
P2 S0 26 TR S 4 Jo, BRI ORI a2 JHC R Py R T
B 5 Tenore 25 (K IF 5T 45 H— B, S5 b i £5
HAIAC S B R T PR | B BB 5 4 43 ) O 401 ~ 532 mg
GAE/kg F17.19~12.26 mg RE/kg,
24 WMRRENEIMIELEGE
2.4.1 DPPH H HAEERAES  HIAZERE S X) DPPH
El LI R e 45 AN E 2 s, A A A 25 R
X DPPH | i ZEIAT W ERVE T, MyAC & X DPPH [ th
FLVE IR WG HE MY 1C, (BN 36.72~52.32 mg/mL, &
A IR AS A W] e B () DPPH [ i BT R AR
TS R E AR OC . S TN AT 1 R 7 R
55, RENZ Y DPPH ] BRI R 1Cs (B0, A i LT R
BEJIRER . HI3R 3 FNEl 2 A4S, FE5 SO ML & i
=, H: DPPH [ it JETE R AR T BRI W incsis
242 BPYUEALRESI (FRAP) X 10 FkaACAE bl &
PUAEALBE T BEATIT Y, SE S 5 R AN E 3 s, Mg Al
i) FRAP {H & 122.5~187.6 mg Trolox/ kg, A~ [a] )4
RN FRAP {H UNIE 3 firos, S3 AEAL 110 FRAP {H i
/INA122.5 mg Trolox/kg, 1 S9 S k£ 5L Y FRAP {H B
F oA 187.6 mg Trolox/g., FRAP yEAS 2] o2 BRI Fif
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010 20

F 3 AAC R b S L B

Table 3  The contents of total phenolic acid

and total flavonoids of medlar honey

FE S S (mg GAE/kg) S B (mg/kg)
Sl 433 £26" 9.26 +0.25%
S2 421 £23" 10.27 £0.21¢
S3 401 +28° 9.81 £0.27°
4 476 £22¢ 11.18 £0.36'
S5 452 +19° 8.25 +0.24"
S6 501 £21" 8.01 £0.26°
S7 461 £24 9.26 +0.29°
S8 497 +22° 8.17 +0.18"
S9 532 +21°¢ 12.26 £0.29"
S10 517 £20" 7.19 £0.32°
A 1 3E, MR AR B IE L EE ), — S22 35 e vk

FERES A EPEAR TS PE . Can 257 BB ST 45 0 b
NAAEE N FRAP {E 8 57.3~89.2 mg Trolox/ kg, L1k
TAUACE 1Y FRAP (R, WA s B 9 b A T PR 55 1
FACEE , v e S e 0 b S R AR OG . MyAd
S TR FE PE L M X, AR T R T R I,
T A A7 2 174 77 s, Ay ¥ 9 X, — e T 5 o T B b X
B AP AT P v T X e P ST

210 £

180+ d

150 b p

c g <

W
\

FRAP(mg Trolox/kg)
©
S

SI S2 S3 S4 S5 S6
W RE
El3 Mt FRAP
Fig.3 FRAP of medlar honey

243 MFCEER) Fe' R ESTIE 10 Rk AT SRR S
BRES TR R 7 906 45 AN E 4 PR, MR 3 1Y Fe'
EIE I (H 2 0.214~0.427 mg Vo kg, AL HE )
Fe' IR R I A BRI 25 5 vk, Hodh SO 5 M Fd R 5
B Fe’* b JE 7 B J1 el , 294 S3 MACHE S A 2 1%
Wang 252 (K HIF 5% 45 5 3R W e 55 1) Fe’* if Js ) 55 i

wn

7 S8 S9 S10
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EE Y SR MAC T A1) 3 i RO G IR JRE A5 PR 3R O, T 7R S
o A 7 e ) SR WAL IS ] 3 il R A A5 AR AR ME £
FE—2, PRHAS [) A AL 36 PR AR 1 Fe' 3 5 g 52 B4

c cd od B cod

2 o I
0.3F Z % ?’é / 7
o
/
_
n
_

N\

\\

N\
A\
AN\
AN\

I
=)

6 S7 S8 S9 SI0
=

K4 Hifdam Fe' 5 RE
Figd Fe’* reducing activity of medlar honey
244 MIALEXT Fe' MEE AT WnE 5, MsE Y 10
AT EERE S X Fe't HAT 4545 1, HE 27.4~41.7 mg
EDTA-2Na/kg 2 ], Sun 22 A ke 25 %) Fe®* (4%
GE e S HAE R Y B i C6—C3-C6 45
Fa) TR A 4R 11 1 PR AL R4S /R R 2 G e B 2 4
JEES T4 I, Wang 7 0 5% 45 S kR ) 4% 5 1
Fe’* M4 4 J1 & 3.18 ~41.7 mg EDTA - 2Na/kg,
Tenore %" fiF 5 2% S WY, 468 09 43 52 A8 W 19 71
RFRIE AT 52 Wi 5 S, 32 52 56 AL BHO'G BB 4 L H:
fAE ) AT B 22 10 22 W 5 &, T 2% 2™ Ml i) 26 52
SRR S AR AL, PRI PR R Y Fe® (K 4% 4 ) 0 B
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ISR 7 LA e IR R RE O, R e i B B
TRTE LAl . MAdEE Y DPPH [ R L5 R Ak
I Fe' iR fE 7 5 H By S A OE (p <
0.05,p <0.01) , KM AL 5 DPPH [ HH 3LH0 Fe'”
A JEURE T 3 R 38 O P e 3 TR Y SR G R R
FIFLEE ) Fe® 454 fi 7 5 LR B R 5 B bt 35 A oG
(p <0.01) , J2& i T B ER S W) BT RR Bk 19 (b 24 25 4, o
Fe’ " REMEEE A 16 B B PR AZ 10 3 — 2 e a4 — 1
e
2.6 MREX H,O, i S/ /NE itk B 4 iz DNA 5
HRRPIER

SR FHFFLE T/ BUAK B 40 L £ > DNA 485 55 4%
B WFSEAFREEXT DNA S ARG i R EH . #ofd
SO R BB ER A R e 10 REAS S P IR e 1Y,
PR b3k SO #f S AT E AL vk S8 . AN 6a TN,
25 T HEZH JC B ik DNA 3545, 40 i 52 [, A U 21
(E 6b) HHNA H,0, FIGENZE T Fenton JZ 1 ;=4 ¥4
FE E H XS DNA S5 3% 5™ 5 19 55145 , 40 i 52 3]
s B ECHL R, i A AT 88 1 4570 2 20 (& 6e~
6e) ALY A AH LbHE 2 A S vk 55 o

Fh T 40 1) 77 7R A 22 5, Sy ke 32 A (L 1Y 52
W, 45 S 06 2H FEH LG 25 g i 50 4, ot B ES DNA &
e BBAHFN Olive B, LA Eh 48 45 20 B0 s 43 A7 A 4 18]
225, GERNE T BTN, =AHIAHDAT B AR P 4 Ik
CL 4 it %) 238 DNA &2 B A5 AT Olive B4, Y4 I 3%
I FAEHRIZE (p <0.05) , 5 5 H Pk L5625 SRR B My i

P2 #AE 0.05~0.2 g/mL ¥ B il Y RE A6 i B el R 5k A
@50- P 975 5 59/ BRI LR 40 ) DNA S 645 0 X FEAIG
2 sl ? i AR R, YR R R B B e, B A R R
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Fig.5 Ferrous ion-chelating activity of medlar honey
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Table 4  Correlation analysis between total phenolic content and antioxidant activities of medlar honey

sy ST DPPH - i B RE )1 FRAP Fe’* iR fiE S Fe** AR
Sy 1
S T -0.550 1
DPPH - 1 B g 0.742" 0.228
FRAP 0.532 -0.323 -0.436 1
Fe* " BB fE Sy 0.775** -0.274 0.651" 0.315 1
Fe’ " 24 0.430 0.868 " 0.299 0.331 -0.052 1

T FRon p <0.05, =% Fox p <001,
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Fig.6 Results of the comet assay for the DNA damage in lymphocytes of mice
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