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Abstract: Objective: The contents of main active ingredients, antioxidant and cholate binding ability of different ethanol
extracts from Psoralea corylifolia L. were explored based on the mode of correlation of “components-efficacy”. Methods:
Psoralea corylifolia L. was extracted with anhydrous ethanol, 75% ethanol, 50% ethanol and water. The contents of total
flavonoids and total polyphenols in Psoralea corylifolia L. were determined. The antioxidant and lipid-lowering activities in
vitro of Psoralea corylifolia L. were evaluated by three antioxidant systems and the binding ability of cholate salts,
respectively, and the correlation analysis was conducted. Results: The contents of total flavonoids and total polyphenols in
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anhydrous ethanol extract were the highest, (50.317+0.018) mg/g and (3.860+0.045) mg/g, respectively. The 50% ethanol
extract showed the best ability to scavenge ABTS™- and DPPH", the ICs, values were 0.76 and 1.63 mg/mL, respectively.

The anhydrous ethanol extract showed the strongest reducing ability, the A, 5 value was 2.63 mg/mL. The water extract

showed the strongest binding capacity to sodium cholate, the IC,, value was 0.67 mg/mL. The 50% ethanol extract showed

the strongest binding capacity to sodium taurocholate and sodium glycinate, the IC, values were 1.26 and 0.41 mg/mL,

respectively. The correlation results showed that the content of total flavonoids of different ethanol extracts from Psoralea

corylifolia L. had a significant positive correlation with DPPH- clearance rate and sodium taurocholate binding rate

(P<0.05). And the content of total flavonoids and total polyphenols had a very significant positive correlation with

reduction ability (P<0.01). While the content of total polyphenols had a significant negative correlation with sodium cholate

binding rate (P<0.05). Conclusion: The 50% ethanol extract of Psoralea corylifolia L. has high content of active ingredients

and the strongest antioxidant and cholate binding ability. It can be used as a potential important source of natural

antioxidant and lipid-lowering active substances.

Key words: Psoralea corylifolia L.; ethanol extracts; antioxidant; cholate; correlation analysis; hypolipidemic
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Fig.1 ABTS cationic radical scavenging abilities (A) and their
IC,, values (B) of different ethanol extracts
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Fig.2 DPPH free radical scavenging abilities (A) and their ICy,
values (B) of different ethanol extracts
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Fig.5 Sodium taurocholate binding capacity (A) and their ICs
values (B) of different ethanol extracts
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Fig.6 Sodium glycocholate binding capacity (A) and their
ICy values (B) of different ethanol extracts
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Table 2 Correlation analysis between the contents of active components and antioxidant activity and cholate
binding rate of Psoralea corylifolia L.

EiELuN SR J=E 4 ABTS™ DPPH- W FRE S fIfzEEH A IR R AR R
ST 1.000 0.972" 0.019 0.553" 0.948" —0.433 0.514" 0.389
MZm 1.000 -0.139 0.383 0.912” —0.545" 0.433 0.210
ABTS™- 1.000 0.735 0.244 0.190 0.729" 0.787"
DPPH- 1.000 0.616™ 0.232 0.653" 0.970™

W RE T 1.000 -0.551° 0.744" 0.540
ARER A 1.000 —0.456 0.403
AR R 1.000 0.569"
H AR AN 1.000

T #*¥RIRTE0.0 LK ARG, *FRTE0.05/KF W #HHC .

H—ELahe )1, I BAE 2~10 mg/mL MREEVE RN, Bifi
SIS R A AR AP, MR 10 mg/mL
B, 50% CEEEREU ) H REHEREA MM 45 A e )1 B,
ZEGRIRF] 70.97%, S 1.0 mL/mL (4245
AT AT H RENAIRENES &3 69.36% LR AHIEDY,
H & 6-B AT LA H, 50% 24 BV FIJeK 2. Ms3R
BUprxt HREAERRENN 1C (EESN, 5751124 0.41 mg/mL
1 2.07 mg/mL, i ER T HABPI AT (P<0.05), T
LA 50% BBt H e NHBR eM 4 & 5 7 freoi, He
UIRTC/K SRR, s PRI 25 6 e ST AE X
24 HWEEARIRECERIWITIEER ST SEK
K BBERELLE S RE SIROME R 1 S 4

TIN5 AN [R] e B 2 i S P R B LB 2y
i, I AR S TR I I B i S PR A I
TR ER 25 G 1 W IR, WL N A M IEAS TR 24
Bt b I 32 s M AT IR A ML AR AR RN TR
R, N 2 TG Y, BB AR S 55 DPPH- 75 %:
K AR FREN LY AR AR B PR IEAH S (P<0.05) ;5 &L
TR . 2 e S AR ) M R AR S T A G
(P<0.01), 55k KREER B8 30 38 W RRFFRAFEE
YRR . 2B SR R R ) R P A
KL IR— B2 i SRS, SR L R
S (P<0.05); ABTS™ 15 B3R H B AH RN S5 25
RN AL My S A OGP E R, RS IR AR,
AME R H BB R AL 2 B I — o P LA IR

TR, SR B AN L S I R L e ) T
3 &g

A G L FAS [FIH B 2 B ISR IO B,
FTEMRST & RSMUEATE TR SRR RS S
ez EI 2253 B3 (P<0.05) . SCUGLERFH, MR G
S [) 2 P i B 140 i e ) R i 22 Py 9 [l 4
)M (5.980+0.023)~(50.317+0.018) mg/g F1(1.877+
0.003)~(3.860+0.045)mg/g, H:ih, JosK Z. B4 ey
SRS 2 S E R . 50% JEEREU EE
Ay ABTS'-FIl DPPH - MAE Ju, HokJE ik 2
B EY), M TC/K S BRI RE 1 i . #bE iR

IR RIS HPR B B9 4545 HE J1 F 5, 50% LR HL
YyxF A H R BN AT H R AR RR BN M 255 RE T e o AH
KGR, R EHEAN R R LB e ey b e i
it DPPH-UE % A INFREN LS AR 2 W35 E
A (P<0.05), SR, S22 Wy i ik R EE 1y
AR PR IEAEIC I R (P<0.01), B2 & i S AR
NG G AR A WU DG (P<0.05), B AL Z 1)
S ABTSY I ERFFH M AH PR PN S5 & 5 AH
BAK . [RIE, kR R B R AN 2 Wy A1, A
HAb G - HAT R I T S BB TS T,
iy e 2N AR T HAB S s I A T
S0, R RRVE BTSRRI R BT e 1 4E
ER
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