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Correlation between active component contents
and antioxidant activity of jujube pigment
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Abstract:In order to determine the material base of antioxidation effect of jujube pigment, the total polyphenoals,
anthocyanins and flavonoids content of the pigment respectively obtained by alkali extraction, ultrasound-assisted
alkali extraction and enzyme - ultrasound assisted alkali extraction were measured. Antioxidant activities of the
pigment were evaluated by three antioxidant methods, including reducing power, superoxide anion radical
scavenging capacity and DPPH radical scavenging capacity, and the correlative relationships between the
contents of active components and antioxidant activity in pigment were analyzed. The results showed that the
contents of active components on different extraction methods had significantly difference with each other ( p <
0.05) ,and the contents of active components by alkali extraction were highest.The pigments extracted by different
methods had good antioxidant activities,and had a significant difference on scavenging superoxide anion radical
and DPPH radical( p <0.05).The results of correlation study showed that the correlations between the contents of
total polyphenoals, total flavonoids and superoxide anion radical, DPPH radical scavenging capacity were significant
positive( p <0.05).There also was an obviously positive correlation between the contents of anthocyanins and the
scavenging capacity on DPPH radical(r =0.874).The results indicated that polyphenols and flavonoids might be
the main material base of antioxidation effect of jujube pigment.
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