e 24438
e WS

Science and Technology of Food Industry

i T OE T R U R b L E AR PEDE5E

KBS, FAH R
(LEIRIFrAS S A M TA S T 5 33k 224003 ;
2AFALK FRBAFHRER, T H ST 210005)

B B EETOHETERERY, B4 KARZN R RAERK LH-20 A2 BAT ., % 2048 &35 0 B 3474640, 13 3) —
Fr &M o SBF ;i@ it LC-MS #m) , #4524 F & 4 802, Jf=+ SBF 698 R4k /) .2+ % & A DPPH A oy A a9 & ik dk
1 Fo s g TR AL BAC K IR AL A BATHE M B R AR S BT, PR SR AN ,SBF A — 2R R, E A E
3 DPPH & Wy 2k #5 A — @ 09 R A A 4239 > T rRME T & Vi3 SBF 33 g it Bv b A — 2 h 4R R, B R B T
1.2mg/mL B, 3R AE B KT Vo, 2R E KT 1.2mg/mL 8, #9514 A F Ve,

R B ET IS, A, ER

Antioxidant activity of butylalcohol extracts
in Salicornia herbacea in vitro
YU Xiao-hong'*, YIN Yong-qi’,GU Zhen—xin™ "

(1.College of Chemistry and Biological Engineering, Yancheng Institue of Technology, Yancheng 224003 , China;
2.College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095 , China)

Abstract; Separation and purification of Salicornia herbacea butylalcohol fractions ( SBF) were investigated.One
active ingredient could be obtained by silica gel column chromatography, Sephadex LH - 20 gel filtration
chromatography and high performance liquid chromatography.The molecular weight of this active ingredient was
802 ,detected by LC - MS.In vitro, antioxidant activity of Salicornia herbacea butylalcohol fractions ( SBF ) were
studied by assaying reducing power ,scavenging ability of SBF on the hydroxyl radical, DPPH and inhibition of lipid
peroxidation.There was scavenging ability of SBF on the hydroxyl radical. DPPH and reducing power,but less than
the positive control V..SBF had a certain inhibition of lipid peroxidation,in the concentration of less than 1.2mg/mL,
the inhibition was greater than V. ,the concentration of more than 1.2mg/mL,the inhibition was less than V..
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I RR ik AW S s R (3N [0 7 = R o rh #a | I EE e Y =i e S
BRONTF] ;2,2— R FIL-1 -3 FEL B (DPPH)  AifaAesar,
UV-2450 #UESM-TT BLA3 D600 EE T HAS B
ANA G HH=2 BB W IR K s ERRESARA
7] ; LABOROTA 4001 U575 &1 Heidolph 2\ 7] ;
centrifuge 5804R I ¥ R = B .Ml Eppendorf 2Y
w) s DH2-D B VRIEIRIR s TLON RO L8 ik
£ )75 Agilent1100 series IS AH 01 RS2 e H
LAHEE W], BE A AT S 58 AR T #% Be B4 A 21 2R
4; LC — ESIMS BY 3 AH (0 38 — r W 25 5T 315 %

LCQDECAPLUS Thermo Finnigan, Theimo
Corporation , USA |

1.2 SBWHE

12,1 3% 7TIE T EEARYI e & FigzE T T

65°C ML, st 20 H i 43, #ekb K b 1:20 i AZ&
WK, EIRIZHE 240, 308 pEE - H LA by kiR I —
R, Bk 65 °CHET 135 .

FREUH % T /K $E IR s 500g, U5 2.51 H B R
SR ,65°CHREL 3h, flink , ks PR S IR BN IR, &
FFUEUE , B .0 (10000r/min , 20min ) , B | 375 #& 40°C jig
FeFR R B EE, NIGE T IE TR AR Y
& H.

HX 50g g 3% F IE T EEEE B ORLEE Y, n A
400mL ZEMW/K , IR R 150r/min, 40°C §£ 57 2h, fii
AR B o3 80T K by 543 = ACIE T s
300mL, @ J1 8 HE 1h, Forw i b rh i & 29 6h, 57
IR BIEW, T 40C e ZE K, BRI, A3 2] 1 T EE
Y ZE B o
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FYAERE , 100°C 4k 2h, 75 £k, 0 100mL 205 1R 5T, i<
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PG i T T BERE B 0 ST S W, LA D
Jis (8:2,80mL) Syt SHAHBEA TR , e 5 7 A SR 71,
TR RN T IE T B A B ek AL 2 A O B
TRPHEE S LH-20 T8y, TR K, #8 75 30min I,
BEHE 24 200mL, P IR B S i i, A A 30min IR,
A S5 400mL ,0.6mL/min, [-#f 1 mL, B EEAf# , B
Wit Ay ik S AH BEA T BRI , 45 3] 4 JROBEBE I LH—-20 41 )2
Mrovessy 0 s R K B K . 225 0m , FEFE R 10pL,
R :25°C , i : 0.6mL/ min, 3 35 AH S 7K F0 B, 3d
B 2 Sh 90% ~94 9% H i 10min , 94 % ~100% H fisz
20min , HEATIEE T 1E T B AR B 04 10 28O0FE €83 5
B, WA B 068 BT AE Y ) 5T i3 AT TS Bk DPPH [ Fl 2%
FAITRE DT I, B0 UE 36 P4 0 T A A 0, B 5 A5 310 90 1
43 SBF JIAE B4 PR — W5 | Bf 58 1% ME il 43 SBF R B4l i)
Yy, I S 22 LC—-MS Kyl i — 25 56 3E o
1.2.3 T IE T B B4 1 LC—MS &l
R SR 225 nm, 3 A7 0.2mL/min AL 4 pL,
FEL S IR ERAVE HR T Dl 45KV ERVETR BE S 300°C , #:4E
J&. 778 20bar,

1.3 WA *E
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6mmol/L FeSO, ¥ 1mL,6mmol/L. H,0, ¥A# 1mL,
FE2], B 1k 20min, BN 6mmol/ L /KA PR 1mL,
R ,37°C 7Ky 45min, 10000r/min 25.0> 15min, B -
TH W 2 OD510nm {8 , BL V. & BHHEXT R,
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Horp A, s IR A, Sk BN R T G AL,
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1.3.2 WG B Ak i 2 g R AA 1 ) £
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AR AE BT i I e 5 1k 7E 20mL 1A oin A
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MR 2mL, IR 5], A 50mmol/L FeSO, # K
2mL , BERVE AL S U, 25 BN FeSO, ¥,
SR JEF T FRAE SRS RITRE 5L AR — R BT 37°C K
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JMA 28% =4l £ 1R 4mL, 1% QP LE 22 2 ( TBA)
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1.3.3  DPPH [ 3L BRAE " 4mL 0 A
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2ml, {7 BE G SN 60min, T+ 517nm 37 4 AR i 0K S
BECA) 2 XTI G (A,) , L LA 0,
PR AR S (A,) F QG FEACE: DPPH, &4 ik J&
HSATIE 3 U, B I8, I 8 25 5 LA R R
TKIR o

W (%) =[A,-(A-A,) ]/A, x100
1.3.4 R SIsE"Y EARERAEE I N T 2mL
R EW AP ES N 4.0mL /4 0.2mol/L pH6.6 (] PBS 2%
WA 2.0mL 0.1% K, [ Fe(CN), |, 1R%47,50°C /K i3+
JZ % 20min, ¥ ¥ 3f I 4ml 10% TCA, I8 5 )5 T
5000r/min B5.0> 10min, B 4mL & # N 0.8mL 0.1%
FeCly {27, B 4.0mL BEE/KIES] T, LAXGEGE K
L Ve AR SAE SR PEXT B, 7E 700nm Ak i
JGRE, DASRIRIEIERE J1 B /IS, WOt B2 B R I e
HERR o RS 3 ASTATRE B ME,

2 ZHER5HH
2.1 SBF iy LC-MS 4%

SRR A A T TR — g
FEAHXT 43 F 50 5, fh % X 8 st S e 45, Hodp
AbE2 i i 8 T 2 A HE R BT RS A 15 ME S SBF
AT LC—MS il 43 , FLIE 25 i I sl 1,

HIE 1 7T UG BT is v, 3% PR Al 43 SBF =
TR TR m/z 803.34, l TR AL S IE B TR 3
m/z WEAH , s M9 BT SBE 1y 43+ i 2 802, b4,
JEiE E v, R T S RS g, HoA i I AR £, Wl
DG PERL 43 SBY ¢4t 5 H AT E N AN 2% 15 Ml
SIBTSEAE LB, H BT I 35 T PR B A U MR A3 32
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TSRO 235 %) 87.55% ,SBF H A% 8.6% ., 1] Wi
FETFIETEEREBUIXT - OH WIS BREE JT I /N F Vo
FREL A AR Y R 5 UL R X A i A 2H 2R Y
WEIRVE BRI . BRISES T 3 o I 5 g 2 /K 3R L
Yo e TR 2 P8 FURE 20X B B B R 00 VE BR e
J1, W58 T Mg SR B i b A A TE TR . SRR .
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54% o MIXFHE Ve, 78 0.2~1.2mg/mL Ji [l N, 3 i 5
Ry 25 A ot e B8 P 1 i T R R . PR SR ith ZeAE 32 T
25 1.2mg/mL A4k, 7] BWAE 1.2mg/mL Z |, 3 T 15T
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