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Abstract: [Dbjective] Anti-peroxidationeffectoftheflavonoidsextractedfromfruitsofLigustrumobtusifoliumonlipidswasinvestigated.
[ Method] Scavenging capacities of the crude extract on DPPH- and hydroxyl (-OH) free radicals were tested using
spectrophotometry. Effects of the flavonoids on the malondialdehyde (MDA) content in rat liver homogenate upon spontaneous
oxidation or peroxidation by either FeSO, or H,0, induction and the mitochondrial swelling on rat liver induced by Fe’" and
ascorbic acid (Vc) as well as the hemolysis of red blood cells (RBCs) induced by H,O, were assessed in vitro. And the activity
of the catalase (CAT) and glutathione peroxidase (GSH-Px) and the level of the glutathione (GSH) were tested in vivo.
[ Result] The flavonoid extract exhibited abilities in scavenging DPPH: and -OH free radicals with ICs, of (0.4540.01)
gL and (1.5740.12) g-L", respectively. From the concentration of 1.0 g-L™ to 6.0 g-L ™", the extract significantly reduced
the in vitro MDA in rat liver homogenate under spontaneous oxidation; from 0.5 g-Lfl to 6.0 g‘Lfl, under FeSO, induction;
and, from 2.0 g-L "' t0 6.0 g'L”" under H,0, induction. From 0.5 g-L ™' to 10.0 g-L "', the flavonoids also suppressed the liver
mitochondrial swelling induced by Fe’" and Vc; while, from 2.0 g‘L71 to 10.0 g~L71, the RBC hemolysis induced by H,0,, and
those from 0.6 g~L71 to 4.0 g~L71 could enhance the level of CAT, GSH, and GSH-Px. [ Conclusion] The crude flavonoid
extract from the fruits of L. obtusifolium significantly inhibited in vitro on both spontaneous and induced lipid peroxidation

reducing the oxidative damage on the mitochondria and RBCs of rat liver, and enhance the acitivity of antioxidant enzymes and
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the content of non-enzyme antioxidants. The results suggested a promising potential in developing a natural antioxidant from

the fruits.
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e R EARR/NG 8RR 4 Duncan IRHT B M ZZ VAR IR TE 0.05 KT F 2R EE.
Note: Data with different letters on same concentration indicate significant difference at P<<0.05 by Duncan’s new multiple range test.
1 kSRR SR A IRYIY DPPH- (&) F-OH () KIERE
Fig. 1 Scavenging capacities of crude flavonoid extract from L. obtusifolium fruit on DPPH- (A) and -OH (B)
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0.05); 7£ HD K Z T, 2.0~6.0 gL (4 34 % i b 42
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Note: ND denotes no induction treatment; FD, induction by FeSOy,; and,
HD, induction by H,0,. Data with different letters on column of same
color indicate significant difference at P<< 0.05 by Duncan’ s new

multiple range test.
B2 skiEw RSB REIAERXS RIS 3R 4% B MDA B2
Fig.2 MDA contents in rat liver homogenate treated by
flavonoid extract of L. obtusifolium fruits
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Fig. 3 Rat liver mitochondrial swelling induced by Fe'" and Ve
treated by flavonoid extract of L. obtusifolium fruits
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4 KRR RSB REERYN H0, FSO MRS KRN
sEAlD)
Fig.4 Hemolysis of RBCs treated by flavonoid extract of L.
obtusifolium fruits

2.5 XP/NERBFLELRSF CAT. GSH 1 GSH-Px IS0
EXTRA (C) FHEL, FEHE B /KRR 50 5 B
MY 12d)5, KHE (L), PBFE (M) fEHF
B (H) /NEAFEHL PR CAT. GSH 1 GSH-Px 7K F
W T, FLRE G B A B e R A 1 i
HesR (P<0.05, % 1), Hr CAT IFHME4 513 m 1T

Fl OKERNRIDEWERY X DR FER P CAT,
GSH F1 GSH-Px EY 820
Table 1 Effect of crude extract of total flavonoids from L. ob-
tusifolium fruit on CAT, GSH and GSH-Px in liver tis-
sues of rats

a CAT/ GSH/ GSH-Px/
éﬁh” -1 -1 -1
(U-mgprot ) (pmol-gprot ) (U-mgprot )
C 20.53+047d 50.784+0.99 d 82.54+0.84d
L 26.491+0.50 ¢ 60.20+0.67 ¢ 108.40+1.35¢
M 30.844+0.95b 71.46+1.30b 123.4440.90 b
H 3491+0.61a 77.47%+0.74 a 131.06+0.79 a

e FAAARE/NE 7B # R Z Duncan IHT R 22 0 30 7E0.05 K &
R,
Note: Different letters in the columns indicate significant difference at

P<C0.05 level by Duncan’s new multiple range test.
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R E S, T SOD W B e AT
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