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Study on content and anti-lipoperoxidation activity in vitro
of flavonoids extracted from Ampelopsis grossedentata
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Key Laboratory of Xiangxi Medicinal Plant and Ethnobotany of Hunan Higher Education,
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Abstract: The flavonoids from Ampelopsis grossedentata were extracted respectively by the best extraction
technology of ultrasonic auxiliary hot water method, ultrasonic auxiliary ethanol method, ethanol leaching method
and enzyme method.The content of flavonoids were determined by spectrophotometry using chromogenic reaction
of AICI,.Choosing the ultrasonic auxiliary ethanol method from which the content of flavonoids was the highest to
determine the content of different periods and different parts.The anti-lipoperoxidation activity in vitro on the liver
homogenate of mouse which was made by the flavonoids in Ampelopsis grossedentata leaves and vitamin C was
studied contrastively.The result showed. the content of flavonoids in different periods and different parts had
evident difference.Namely,the content in leaves was much higher than in stem(41.25% ) ;the anti-lipoperoxidation
effect of the flavonoids in Ampelopsis grossedentata leaves was evident stronger than vitamin C and it showed did
relationship within the experimental concentration range.
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Table 1 ~ Optimization extraction conditions of flavonoids from Ampelopsis grossedentata
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Fig.3  Flavonoid concentration curves
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Fig.1 Comparison UV absorption
of Ampelopsis grossedentata extract and DMY standard
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Table 2 Spike recovery of the methods

Fig2 Comparison of flavonoid concentration BES T N A DMY S 2 T T
of Ampelopsis grossedentata using four different methods e S S (%) (%)
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Fig.4 The anti-lipoperoxidation effect
of Ampelopsis grossedentata extract and vitamin C
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