MK EEBHE Modern Food Science and Technology 2020, Vol.36, No.2

RIMEILE B EH A TR B E R 57 R

Za, ZRE, SKIGE
(Ré&RFALEGHFFR, LAIME 264005)

FEE: @RS E B AR AT ST N R AL S B, SRER BT AL E P a9 AL, IR Hxd k) LA BAL R B E M 0 R
3 ) AL AT PRI 3L B TH AL AR SM R U AL, A5 A NaNO,-AINO,); b &3k | Fatk-Brtb &35 A% DPPH A bk FArh i 5 & &4
W EMEJR A M 75 M R FLEARIMEDLE BT BB, RIS A A ER T, FRERET, MERTZaOEE, FH A
HARDT HT SE. KEAA2E. DPPH A &1 A ATR R UARER 7/ AEAA AR LA adAe 4, BHF Hm 05 h WA AR LAY
A, RRH A 148, 1.35. 114, 14845, ZBAT P45, FEMBAR RS A 128, 121, 107, 1414, ZBATF P44,
BhmEE 1 h RAHE a4, RASH3m 107, 165, 128, 1.07 4%, X4 TP, HRLRELHE & QM. FRA.
J12 25 VAR M Bl A AR 5 M k) B o A B AL AR 0B B L R 3 e

KHRIE: RIEL; RN SEy; EER; AL

XEBS: 1673-9078(2020)02-102-107 DOI: 10.13982/j.mfst.1673-9078.2020.2.015

Antioxidant Components Release of Rosa roxburghii Tratt by in Vitro
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Abstract: The changes in contents of polyphenols, flavonoids and their antioxidant activities in Guizhou Rosa Roxburghii Tratt were
studied by in vitro simulated gastrointestinal digestion to investigate the relationship between antioxidant components and antioxidant activity of
Rosa Roxburghii Tratt. In vitro simulated gastric digestion and in vitro simulated intestinal digestion were performed. NaNO,-AI(NOs);
colorimetric method, forin-phenol colorimetric method were used to detect the content of polyphenols, flavonoids. DPPH free radical
scavenging rate and Prussian blue method were used to detect the antioxidant activities. The results showed that compared with the control, the
content of polyphenols and flavonoids, DPPH free radical scavenging rate and reducing power of Guizhou Rosa Roxburghii Tratt increased
significantly during simulated gastric digestion. The simulated gastric digestive group showed a significant increase within 0.5 h, and kept
constantly during last stage. The content of polyphenols and flavonoids, DPPH free radical scavenging rate and reducing power increased by
1.48, 1.35, 1.14, and 1.48 times, respectively. That in the gastric acid control group increased by 1.28, 1.21, 1.07, and 1.41 times, respectively.
The simulated intestinal digestion group showed a significant upward trend within 1 h and kept constantly during last stage. The content of
polyphenols and flavonoids, DPPH free radical scavenging rate and reducing power increased by 1.07, 1.65, 1.28, and 1.07 times, respectively.
The results showed that pepsin, gastric acid, bile salts and pancreatic enzyme could promote the release of antioxidant compoumds and increase
the antioxidant activity of Guizhou Rosa Roxburghii Tratt.
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simulated by roxburgh rose in vitro
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