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Study on absorption of the bound phenolics from jujube peel in rat and
its antioxidant activity
ZHU Chun-gqiu, CHENG Dai, CAI Xiao—fei, JIANG Wei-bo"

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: To examine absorption of the bound phenolics from jujube peel (JPBP) in vivo,the plasma samples
were taken at 5,10,15,25,40,60min after the rats gavaged with JPBP (500mg/kg-bw),then were subjected for
analysis of phenolics and total antioxidant capacity (T-AOC). T-AOC in the plasma was significantly increased
(P < 0.05) in 5~60min after the JPBP gavage. The p—Coumaric acid,one component of the major phenlics in
JPBP,was observed by high —performance liquid chromatography analysis and its maximum level in the
plasma was showed in 15~25min after the JPBP gavage. Our results indicated that JPBP could be abosorbed
by rat and could enhance antioxidative activity in vivo in rat.
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22 EBERKEEEHNKRIMEHPLCIE E R0
22 Wy LA 2 Wy AN 45 5 By T A AE TR A,
AL Rz A 1 T 2 B I Lo AT IR S T AT LR
R ORILFRPLVEE TR EILERM, 8550 &
TETRE . XA J v AT BEAFAE ) My BEAT PR AR EA T
fifi % BT HPLC A I3 #r, 5 R AW, AR 2 45 5 Wy
HPLCE B H37.52min Kb 1) 16 55 7 5 RR AR HEA) BT I DR
P IS T W TS R W Ry e SRR WSO IS AH W) 55 D W) 7 2
P e AL 25 Gy Ay 22— A AR K BRI 2R )
HPLC U I AH L, WE T AR R 45 5 1 e KB I %2 1) 3
B 37.52min kSl 1) 7 A LR KWL, BRI R £
Py T R 5 R M AR N ITIL YA
23 EBEXRREAGEHEARMOFPESENMD
HIRESREBENXR
AR 77 S A v 1 2R Y = (5e—005) X+0.4453, H;

20124 38 353



J@étﬂ@l’&

TREB®E

Scence and Technology of Food Industry

4 a
30004
=
82000_ 12
10004 l 3
0 T AI T T T T T T 1
0 10 20 30 40 50 60 70 80
min
200
4 b
- 100
<
E 50
0|""|-"'|"v'|""|""|"'V|""|""|"'V|
0 10 20 30 40 50 60 70 80
min
c
5 50
<
g 25
0 |
0 10 20 30 40 50 60 70 80
min
d
o 50
<
= 25 4
oth A
0 10 20 30 40 50 60 70 80
min

B2 B AR B 5 My ek K B O HPLC 8 & 1 52 iy
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Fig.3 The plasma concentration—time chart of p—Coumaric

acid in rat
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