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Abstract: The antioxidant of 5-Hydroxy methy Ifurfural (5-HMF) was evaluated by ABTS, DPPH and hemolysis assay. Inthe hemolysis
assay, the mormhological changes of erythrocytes were observed directly by an environmental scanning electron microscope (ESEM).
Meanwhile, MTT assay was carried out to investigate antiproliferative activities of 5-HMF. The results showed that the scavenging rates of
ABTS and DPPH were 53.98 +0.016% and 17.80 = 0.010%, respectively when using 5-HMF a& 6.4 mM. And the emolysis inhibition rate
reached 89.95 +0.001% a a concentration of 12.0 mM, suggesting tha 5-HMF could inhibit the hemolysis oxidative damage induced by AAPH.
The results was verified by observation of the momhological changes of erythrocytes using ESEM. 5-HMF showed a higher antiproliferative
activity on human melanoma A375 cells than LO2 cells and SW480 cells, which was certificated by inverted microscope.
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Fig.1 ABTS radical scavenging rate of 5-HMF with different
concentrations
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Fig.2 DPPH radical scavenging rate of 5-HMF with different

concentrations
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Fig.3 The dose effect of AAPH on erythrocyte hemolysis
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Fig.4 The time effect of AAPH on erythrocyte hemolysis

#HiF /%

90 |
= 75k
g
4
=
60
d 1 i §
0.0 15 3.0 6.0 12.0
R/ mM

[El 5 5-HWF XF AAPH i S I £ 4RBRIA M A9 RAF1ER

Fig.5 The protective effect of 5-HMF on erythrocyte hemolysis
induced by AAPH
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Fig.6 ESEM images of erythrocytes with different treatments
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