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Study on Antioxidant Capacity of Peony Pollen Extracts

HUANG Hai—xia, ZHANG Ya-kun.,ZHANG Dan-dan.FENG Meng, AN Meng-xiao
(Agricultural College, Henan University of Science and Technology,Luoyang 471003, China)

Abstract: To explore antioxidant activity of the extracts from peony pollen,and to reveal the ex-
perimental and theoretic basis for exploitation of peony pollen in natural antioxidant and cosme-
tics applications, the extracts were prepared from peony pollen by different volume fraction of ethanol,
and the contents of flavonoids and polyphenols were determined. Antioxidant capacities of different ex-
tracts were evaluated by DPPH and hydroxy free radicals elimination methods. Also, the relations
between their contents and antioxidant activities were analyzed. The extracts had certain scaven-
ging effects on DPPH and hydroxy free radicals,and also the scavenging capability was enhanced
with the increase of concentration. Under the high concentration(0. 8 g/L),the 70% ethanol ex-
tract gave the best result of elimination of the DPPH {ree radical, scavenging rate achieving
79. 88%. The elimination of the hydroxyl free radical of 30% ethanol extract was the strongest,
achieving 93. 82%. The contents of flavonoids and polyphenols in 70% ethanol extract were supe-
rior to the others obviously. 70 % ethanol was ideal solvent to prepare the extract from peony pol-
len. There was a remarkable linearity between antioxidant capacities and the contents of fla-
vonoids, but the relation was not close between antioxidant capacities and polyphenols.
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