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Comparison of Antioxidant Activity and Phenolic Contents of Rubus niveus
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Abstract; The ultrasonic pretreatment time and percentage of ultrasonic rated power and ethanol concentration and
ratio of material to ethanol were employed to assess the effect of extraction technique on the yield of phenolic con-
tents from leaves powder of Rubus niveus based on single factor experiments and orthogonal test. Herein, phenolic
substances and antioxidant activities of various parts of R. niveus were compared by the optimal extraction process.
The optimum extraction parameters were as follows: 35min ultrasonic pretreatment time ,213 W ultrasonic rated pow-
er,30% thanol concentration,and 0.5 : 25g/mL of material to ethanol. Under these optimized conditions, the yield
of phenolic contents was 1. 21mg GAE/g. The content of phenolic compounds in the roots of the R. niveus was the
highest, 1. 46mg GAE/g, followed by leaves,stems and fruits. The contents of phenolic substances which extracted
from different parts of R. niveus showed good antioxidant activity. The half inhibitory concentration( ICy, ) for scaven-
ging of + OH were 0.39mg/L, 1. 58mg/L, 0. 04mg/L, 0. 01mg/L, and scavenge of DPPH were 1.00mg/L,
1.23mg/L,1. 25mg/L, 1. 24mg/ L, respectively. The research results provide a reference for the comprehensive uti-
lization of R. niveus.
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Tab. 1  Factors and levels of orthogonal experiment

for phenolic contents
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Tab. 2 Orthogonal experimental results of phenolics extraction
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Tab. 4  Phenolic contents from different parts of R. niveus
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