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The Content and Antioxidant Activities of Honeysuckle Polyphenol Extracted by Different Solvent

WANG Gui-lin, XU Wei—fang, LIU Le, FAN Jian—feng, ZHAO San-hu, ZHAO Er-lao”
(Xinzhou Teachers University, Xinzhou 034000, Shanxi, China)
Abstract: Honeysuckle polyphenols were extracted by ultrasonic—assisted with water, 70 % methanol, 70 %
ethanol, and 70 % acetone as extractant, respectively. The content of polyphenols was determined by Folin-
Ciocalteu method, and the antioxidant activities were evaluated by scavenging DPPH+, +OH and ABTS*+. The
results showed that the content of polyphenols in water, 70 % methanol, 70 % ethanol and 70 % acetone
extractions were 18.97, 46.56, 46.63 mg/g and 48.49 mg/g, respectively. The amounts of honeysuckle
polyphenols were significantly different between the extraction with water as extractant and the extraction with
organic solvent as extractant (p<0.01). Honeysuckle polyphenols from different solvent all had certain ability to
scavenge DPPH+, +OH and ABTS**, namely antioxidant activity. However, the ability to scavenge DPPH+ and
ABTS*+ was weaker than butylated hydroxytoluene (BHT), and the ability to scavenge *OH was stronger than
BHT. The types of honeysuckle polyphenols extracted by different solvents were different, and the abilities of
scavenging free radicals were different.
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Table 1 Extraction amount of polyphenols from honeysuckle
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