R EmiB Modern Food Science and Technology 2018, Vol.34, No.6

HEM R B 24 BN E K
AR ANRREEF RN

i, B, Sk, kEE, BE, &L
(L. FMTFRAMN S R TAEFR, SHREH 132022)
(2. EMLTFRAF R A TRFR, SMHER 132022) i
WE: AR T HETHRY TR AT AT, R WAREH. W8 F AL IEA i ST REER R G0 . KRR
ShaiEdeiE (DPPH. ABTS A AR EA LR ) AWE B AZEPNEEIR (&) e eAind Eis, Jfthn s
ARBIPE FWRGEIR (4) 48, BIM@ME pH A, AAREIEERREZHE (TBARS ). MAEE S5 (MetMb%:), 4E AP 2
A (TVB-N) BHEEHFIATENEIRAGFIR (A ) AL A RERE, FHIA MS S £ 2@k

R, HRERP: LHRLEBANERASE. RANELBRIPEEMYERTLECER (&) 48, HxtEa B LB AR A AKX
BSR4 pH. TBARS 1A, MetMb%4-%. TVB-N Ao sk 40a038hn, 36K 290 £ 1R6EI, L8 LBsAl A9 FhErE
e, | A

FEEE: HEeh RAGLIEM; WEEN, AIAREE BEAK
NEES: 1673-9078(2018)06-149-156

Determination of Phenolic Compo;@n of Achin Sweet Potato Leaves
erv

Extracts and Their Application in the'Pres tion of Chilled Pork

XU Hong-yu*, ZHAN Zhuang-zhuang*, GAO Yong-yue', ZHANG Jing-jing', DONG Yao', CUI Hao?
ilin Institute of Chemical Technology, Jilin 132022, China)
ilin Institute of Chemical Technology, Jilin 132022, China)

vity, antibacterial activity of phenolics in sweet potato leaves crude extracts, and

DOI: 10.13982/j.mfst.1673-9078.2018.6.020

(1.College of Food and Biological Engineering
. . <
(2.School of Chemistry and Pharmaceutical En

Z1Nec

Abstract: The total content, composition, antioxidan
their effects on the preservation of chilled pork were investigated in this study. The antioxidant activity and antibacterial activity of crude extracts
were evaluated using the method of in vitro antioxidant (DPPH and ABTS clearance rate and total reducing power) and inhibition-zone diameter
to screen out the more strong activity extract phase. Simultaneously, the effects of the active extraction on the preservation effect of chilled pork
was evaluated by determing p

were identified by UPLC-DAD

BARS, MetMb %, TVB-N and colony count. In addition, the main composition of phenols in crude extracts

OF-MS. The results showed that ethyl acetate fraction exhibited the higest phenols content as well as the

strongest antioxidant and antibacterial activity than other fractions. Compared with the control group, ethyl acetate fraction with the

could effectively reduce the total plate counts, TVB-N, pH, and TBARS values of pork stored at 4 “C, and then could

ife. The ethyl acetate fraction mainly contained 9 kinds of phenolic compounds.
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3% 2 UPLC-DAD/ES|-TOF-MS % 7E 7B Z. BRHE P EA 4 BR
Table 2 Identification of the phenolic components in ethyl acetate fraction by UPLC-DAD/ESI-TOF-MS

M tp/min - [M-H]/(m/2) EZFER/(MIZ) 2T Weth

1 7.31 353.0878 191.0560 Ci6H1509 1-CQA

2 8.43 179.0341 135.0452 CyHgOy oo ER

3 11.57 463.0896 300.0274/301.0356/271.0245/255.0298/151.0034 Cy1Hy01 MR E-3-F B4

4 12.28 515.1191 173.0452/179.0345/191.0559/135.0451 CosHasOp, 3,4-diCQA
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8 15.00 529.1385 173.0455/193.0511/191.0561/155.0349 CysHpsO12 3w BE-4-FTARBE A T B
9 16.41 677.1551 515.1209/353.0879/497.1099/173.0452/179.0347 Cy7H34050 ZoporiF B A SRR AR T
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