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Abstract ; Object: To study the antioxidant activity and anti—aging effect of summer black grape anthocyanin extract. Methods:
The antioxidant activity of summer black grape anthocyanin extract was studied by measuring the ability to scavenge
1,1-diphenyl-2- trinitrophenylhydrazine ( DPPH ) free radicals, superoxide anion, hydroxyl radicals, and total reducing
power.40 aging model mice,which were established by injecting D—galactose into the nape of the neck,were fed with different
doses of summer black grape anthocyanin for 30 days,and blood samples were taken after 24 h of fasting to detect the levels of
superoxide dismutase( SOD ) andmalondialdehyde ( MDA ) in serum.Brain and kidney were taken for hematoxylin— eosinstaining
(HE) pathological tissue sections to observe the histopathological changes.Results:Summer black grape anthocyanin had strong
scavenging ability against DPPH radicals, superoxide anion,and hydroxyl radicals. Compared with the model group,SOD level in
serum of mice was lower than that of medium and high dose groups( P <0.05) ,while medium and high dose group was higher
than that of low dose groups( P <0.05) ,and significantly reduce the level of serum MDA (P <0.05). From the histopathological
sections of brain and kidney,with the increase of anthocyanin dosage ,the morphology of neurons gradually became regular and

abundant, the cell gap became smaller,the number of cells were larger, arranged neatly, the number of glomeruli was increased
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and abundant,and the morphology became plump.Conclusion; Summer black grape anthocyanin extract has certain antioxidant

ability,,and it has a better protective effect on D-galactose aging mice.
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510 nm ARG RE A, o DAZEAR K AR b 34 Bk 1 P
BR ARFRFLAE IR A1 H,0, VW, T € <2 510 nm
TGS (L EFTA 2 LW 288K L il
RA e ¥ RN S RAN L DARIREREE Y V, Shas
X ARAE S (2) THEIEBR 2

WHERR(%) = (A, —A +A)) /A, x100  K(2)
1.2.3  JHEBREEAE T A i SEE ST AYIE  ORR AR

W i 0.10,0.25 ,0.50 ,1.00 ,1.50 ,2.00 mg/mL /X
A BE ROV M B 2.25 mL, pH 2y 8.2 f 25 °C

(Tris) —HCI 5w, CE 7E 10 ml (04 b, P
2 mL YRR I AGRAE T, B I AR N 25 °C
) 60 mmol/L BEIK — Wi 0.05 mL, PR $7 51 1R A&
JZ R 4 min JFATA 0.02 mL ¥ JFE4 10 mol/L ¥k £h
TR WL IE R B, = LW MR R 2548 7K, ) a2 %
325 nm F IOGEAE I8N A, $#% EIARTTER, L2 mL
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Fig.1 DPPH radical scavenging ability of

summer black grape anthocyanin and V
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Table 1  Activity of SOD and MDA content in serum of
mice in each group(n=10,X +8)
20 51| SOD(U/mg) MDA ( nmol/mL)

REANT HEZH 181.024 +2.146 13.518 +2.043
IR AR A2 188.352 +9.612" 9.821 +3.083 "¢
PRI ERZH 191.008 £10.903 " 5.981 £3.227""
A 203.872 £7.189 %" 3.050 +2.580 **

T+ R SRR IATR L 22 53 B35 (P < 0.05) , AN [R] 5
R TR R 22 5 B35 (P < 0.05) ¢
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R IJEASME (B 6D) | /N BRES M 58 B IF AR E
RV

20204F 5034 25



I@%sﬂ%&

Science and Technology of Food Industry

S &4/ ENZHZIY) F (HE 400 x )
Fig.5 Histopathology of brain tissues
in mice of each group( HE,400 x )
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Fig.6 Histopathology of kidney tissues
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