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Study on antioxidant activity of guava polyphenols in vitro
KUANG Gao-bo,HUANG He"

(College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524088, China)

Abstract: The crude guava polyphenols was extracted by the microware assisted extraction,and then purified
with NKA-9 macro porous resin. After the separation of purified guava polyphenols with the Sephadex LH-20,
four different components were obtained (GP1,GP2,GP3 and GP4). The total antioxidant activity (T-AQOC),
DPPH radical scavenging,hydroxyl radical scavenging and superoxide anion scavenging were selected to
study the antioxidant activity in vitro of the crude guava polyphenols (CGP) ,the purified guava polyphenols
(PGP) and the four different components. Ascorbic acid (Vc) was used as the positive control. The results
showed that the GP4 had the strongest total antioxidant activity,followed by V¢,GP3,GP2,PGP,CGP and GP1.
And the guava concentration and free radical scavenging capacity was a linear relationship within a certain
concentration range.
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Table 1  Color reaction of guava polyphenols
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Fig.3 The total antioxidant activity of guava polyphenols
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Fig.4 The hydroxyl radical scavenging activity of
guava polyphenols
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Table 2 The hydroxyl radical scavenging activity of guava polyphenols

(e LAk R RE B S HIERHR? AR BEICS, (ug/mL)
GP1 y=0.133x-0.5522 (5~10p.g/mL) 0.9965 791
GP2 y=0.0067x-0.4124 (100~200p.g/mL) 0.9368 136.18
GP3 y=0.008x-0.3088 (50~150pg/mL) 0.9871 101.1
GP4 y=0.0055x-0.3208 (100~200p.g/mL) 0.9951 149.24
CGP y=0.0931x-0.064 (5~10p.g/mL) 0.9972 6.05
PGP y=0.0183x-0.1738 (20~50pg/mL) 0.9951 36.81
Ve y=0.0038x-0.2238 (100~250.g/mL) 0.9905 190.47
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Fig.5 The superoxide anion scavenging activity of

guava polyphenols
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Fig.6 The DPPH radical scavenging activity of

guava polyphenols
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Table 3 The superoxide anion scavenging activity of guava polyphenols

P 2k MR RE S S IR RER AR FEICs, (ug/mL)
GP1 y=0.0003x-+0.0869 (600~1800p.g/mL) 0.9993 1377
GP2 y=0.0004x+0.0728 (600~1800p.g/mL) 0.8917 1068
GP3 y=0.0004x+0.0702 (600~1800p.g/mL) 0.9938 1074.5
GP4 y=0.0004x+0.1269 (600~1800p.g/mL) 0.9832 932.75
CGP y=0.0008x+0.1194 (300~800p.g/mL) 0.9986 475.75
PGP y=0.0006x+0.2768 (200~600p.g/mL) 0.9969 372
Ve y=0.0013x+0.2598 (100~800p.g/mL) 0.9994 184.77

R4 WA ZBHIDPPH A i BLTEBRE TS
Table 4 The DPPH radical scavenging activity of guava polyphenols

Pk 5 KACIVEDE =Y &2 o ca (e e HIRRER FANHEIKLEICs) (ug/mL)
GP1 y=0.0157x+0.3694 (5~15.g/mL) 0.9722 8.32
GP2 y=0.0359x+0.2618 (1~10p.g/mL) 0.9527 6.64
GP3 y=0.0205x+0.3112 (1~10p.g/mL) 0.9512 9.21
GP4 y=0.0156x+0.3523 (1~10p.g/mL) 0.9533 9.47
CGP y=0.048x+0.2808 (3~7j1g/mL) 0.9986 4.57
PGP y=0.0361x+0.3351 (1~7pg/mL) 0.9717 4.56
Ve y=0.0086x+0.3213 (1~20p.g/mL) 0.9717 20.78
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