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Effect of Different Harvesting Times on Total Flavonoids Content
and Antioxidant Activity in Rosae Chinensis Flos
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PAN Fei, LIU Yi-chen, JIANG Wan-li, QIAN Hui-qin

(Sanquan College of Xinxiang Medical University, Xinxiang 453000, China)

Abstract ; Objective : The best harvest time was determined by comparing the content of total flavonoids and antioxidant activity
of Rosae Chinensis Flos in different harvest time,which laid a theoretical foundation for the effectiveness of clinical medication
of Rosae Chinensis Flos. Methods: The total flavonoids of Rosae Chinensis Flos were extracted by reflux extraction and
determined by UV spectrophotometry.The antioxidant activity of Rosae Chinensis Flos was evaluated by scavenging DPPH- and
OH:. Results:The change in content of total flavonoids in different harvest time was: April > May > September > October >
November > June > July > August.The content of total flavonoids from rose flowers was the highest in April, which was(152.28
+1.69) mg/g.The total flavonoids from Rosae Chinensis Flos in different harvesting times exhibited good antioxidant activity.
Among them, the best antioxidant activity was observed in total flavonoids from Rosae Chinensis Flos harvested in July.
Conclusion ; There was positive correlation between the content of total flavonoids and antioxidant activity in Rosae Chinensis
Flos.However, its antioxidant activities were affected by harvesting time and other impurities.
Key words: Rosae Chinensis Flos ;different harvesting times ;total flavonoids ; antioxidant activity
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Table 1  The information of Rosae Chinensis Flos
FHEGi s KL [A] g #iE
A 2019.4.16 it [F]—AE Pk
B 2019.5.17 yig [ —AE
C 2019.6.16 b3 [ —AE Pk
D 2019.7.15 it [ — AR
E 2019.8.17 yig [ —AE
F 2019.9.16 1 [F] —#E bk
G 2019.10.15 bl 7] —FE
H 2019.11.16 i3 [F]—AE Ak

HYNAEER , TE 0.1~0.5 mg/mL i N AS e [ ) 5 72
y =1.8109x—0.0561 , g2 ZZH R* =0.9998

123 HEASIAR IR A S IR SR R R
Ty il e W, R 9 PR EUAS [R) SR W] H =48 8 2R
2 g, FEW AL 420 1 mL/g Jin A 60% Z BE#WE, T
87 C R AN E LU 85 min, i &, UEW T 55 C Ik
FEH 4 28 TOEEMR , MR FH A T ik L 2,188 £, T8 26 B, B
B R TR AN IR e i IR E, N JG UK £ R T
A% 100 mL R, @A £ 20)E, B8 A =18
AT W o

1.2.4  F 108N BN E k% RIS [F] R
Wbt H ZEAE AL R M 1.00 mL, & 10 mL 25 500
1,2k A NaNO, —A1(NO,); i, T 510 nm Ab i
& AR S W BRGNS TRER WO A =k
BT Y A R A () TR, o A R R Y
e B FE RS T AR HE R 2R 14 B1A 7 #1154

YZCXI\\//IXN (1)

XY S HFAE B HEE & &, mg/g; C oy H 2
A6 BT (04 5T B R B, mg/mL ;s Vo SRy U R T R
WARFR , mL; N ARG RBAEEGM S A e+ M A, g
1.2.5  HFEAANFR BT EALTE MRS
1.25.1 735kx DPPH H il EGE H Il E SMIEE
2 B 7 3 I A B, B R [ SR W3 ) 2 AR A
EMIA R EC A 2 .8 .14 .20 .26 .32 .40 .50 pg/mL AN[E] 5
VR AORE SR VAR, W R 2 mL AN ] B R R A AR S
R T P, I AR B Sy 2.55 x 107 mol/L
i) DPPH B % (Il FHERAEE ) 2 mL, %257, BES'G 20
30 min/5 F 517 nm P AR SCEE A, o BB
E2 mL BESL ST 2 mL JGOK ZLEE I WG RE A,
2 mLIC/K Z.EEHT 2 mL DPPH Z, BV W WG A, o
VIAHF S s R BE 1Y V. EWRAVE X el . AR PR (2)
P15 DPPH - 35 B %, HlY .
W(%):leoo #£(2)

K, W E£7x DPPH - E R H, A, R IAFE S
FUNRSCRE, A, RARFEM S LI AIWOGEE , A, TR
AN i O 6
1.252 7EERBRFEAHEIL(OH-) g hillE =5k
Fe AR A 0 7 3 9T DA B, T A A [R) SR e vk R
0.1.0.2.0.3.04.0.5.0.6.0.7.0.8.1.2 1.5 mg/mL 1y 7
FTAERE S S W, KR I A 9 mmol/L FeSO, % W& .
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Table 2 The content of total flavonoids in extracts of Rosae Chinensis Flos in different harvesting periods(n =3)

SR () 4 5 6 8 9 10 11

SRR i

(mg/e) 15228 £1.69 147.11 £1.05 12897 +1.17 11657 £1.65 106.54 £2.00 146.10 +231 134.79 £093  134.33 £1.81
mg/g
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Fig.1 The scavenging ability of total flavonoids of
Chinese rose in different harvesting periods on DPPH -
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Table 3 Correlation between total flavonoids and the antioxidant activities of

extracts of Rosae Chinensis Flos in different harvesting periods

AR 4 5 6 7 8 9 10 1
(H)
WK% DPPH - fig 091387 09603  0.8649°°  08341°°  0.8000°"  0.8841°° 095277  0.9842°
Wk OH-fE 77 09863  0.9840°°  09639°"  09921°° 09794  09831°°  0.9947°"  0.9829°

T FORBFEHIE(P <0.05) 5 5 FoRti i FHIC (P <0.01)

90 vt s
ol—6H —7H —8H
70t—9)] —10H —11H

OHei5 3 (%)
9,
(]

0.1 02 03 04 05 06 07 08 12 15
ST A (mg/mL)

3 R[FERRWCH A A6 S 8T x OH - (1 B Ag
Fig.3 The scavenging ability of toal flavonoids on hydroxyl

free radical in Chinese rose of different harvesting periods
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