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Abstract: The changes of phenolic acids content, antioxidant activity and tyrosinase inhibitory activity of Artemisia selengensis Turcz
leaves extract in vitro digestion were studied. The results showed that content of chlorogenic acid, 3,4-dicaffeoylquinic acid, 3,5-dicaffeoylquinic
acid, 4,5-dicaffeoylquinic acid and 1,5-dicaffeoylquinic acid decreased significantly after simulated digestion. Total phenolic acid content and
antioxidant activities including DPPH, FRAP and ABTS increased significantly after in vitro simulated digestion. The contents of total phenolic
acid in crude extract and purified sample were increased by 73.57%, 23.79%, respectively. The antioxidant capacity of DPPH, FRAP and free
radical scavenging capacity of ABTS in crude extract and purified sample increased by 36.17% and 53.29%, 28.71% and 15.45%, 163.67% and
49.50%, respectively. In addition, the inhibitory rate of Artemisia selengensis Turcz leaves extract on tyrosinase activity increased significantly
after in vitro digestion, the inhibition rate of crude extract could reach 49.88%, respectively, which could effectively inhibit melanin production
and benefit for whitening. Therefore, Artemisia selengensis Turcz leaves extract exhibits good antioxidant activity and tyrosinase inhibitory
activity after in vitro digestion, which has the potential to develop the whitening products. Results in this work provided a reference for the
development of Artemisia selengensis Turcz leaves, a by-product of Artemisia selengensis Turcz stem processing.
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Fig.1 The change of total phenolic acid content in vitro digestion
EH L 1 w0, s AT & i R R,
FE AR AN A R L B T AR A L S
TEBRENS, WEHEam G E (KR
FERMET) M 20.09 mglg THE % 34.87 mglg, T
T 7357%; AifbFEamaE (DB TFIRYETD M
94.31 mg/g FHin % 116.75 mglg, FHi 7 23.79%, %45
REHEN Z I ERS B A G S50 25.46%
fgE 5, TR I R 2 By A R
B EEEHEWEA D pH . REFNSEES, B
JorE A A T RERBIR T 2005 HAE . B SRR AR
SR T 2 IRRCS, BRI, AR
AR R INEAL G S A R R T
212 BIRINENTAET S ERESEHT
(e
FH# 1.3 2 mJ, A 22 A ER Y H 1) 3,4-dICQA
TRIEMINEI BE R AR E AR, FEE iR
PIRNAARE ) AR 2 T AR ) & B A AR A MEAUTH
a5 B K. IR SRR & Bk
70.53% , #ikH g E, 15-diCQA. 35-diCQA .
4,5-diCQA 512 % 5305 43.31%. 50.00%- 39.58%:;
afifbffH 3 5-diCQA Btk AR H] 79.72%,
5 G, 34-diCQA. 15-diCQA. 45-diCQA k%
YR 47.31%. 57.26%. 73.24%. 21.63%. X 5HF
FERMASNE AL 22 T B0 50 e g 4 T BR A
JR AR R 21.9%~46.3% 1451 — B, XARE 5M
FKYRAE B R AT e S BRI A % S5k

100 +

50+

S48 / (mg gallic acid/g)

] -




MR BRI

Modern Food Science and Technology

2020, Vol.36, No.1

AL AR, AT R 2 My & R RN
B W A 2 By R . R A b Al A R
3,4-diCQA k& fx i, N 16.40%; BTG
Ff 3,5-diCQA ik fe i, N 75.93%. XKW, B

THAC IR PRI T RE S 2 A A2 785 - rh i) 2 B Ak 5 W B
fifto DRILE, PRANHALIR, ZEEHRBIAAERER R
HR IR S i R T R

R 1 FEHERIMEIEINEUEMER ST ARSE

Table 1 The phenolic acid content of Artemisia selengensis Turcz leaves extract in vitro digestion

7 B AGHA(mglg)  eREd/(mglg) B HAL/(molg) B4 Al (mglg) WK%
TR 1.9+0.09° 1.90+0.09" 0.74+0.03% 0.56+0.09° 70.53
3,4-diCQA 0.49+0.02° 0.48+0.03% 0.41+0.03% 0.44+0.04°
1,5-diCQA 1.27+0.01° 1.28+0.02" 0.7340.13 0.72+0.01% 43.31
3,5-diCQA 1.56+0.08° 1.32+0.04° 0.78+0.15% 0.78+0.02% 50.00
4,5-diCQA 0.48+0.02° 0.4740.03° 0.36+0.042 0.29+0.06° 39.58

E: RRER — e AESHIN BN EE L, AR NEFERTEREH(p<0.05). TEF.
* 2 BEMANHEIMAINECEMEBR ST BT EE
Table 2 The phenolic acid content of Artemisia selengensis Turcz leaves purified extract in vitro digestion

I B AHM(mglg) o REiEAi(mglg) B HAL/(molg) FaiEl(mglg) WK%

SRR 6.51+0.31° 6.80+0.15° 4.34+0.43° 3.43+0.36° 47.31

3,4-diCQA 6.34+0.07¢ 5.30+0.24° 3.78+0.65" 2.71+0.36% 57.26

1,5-diCQA 11.36+0.16° 10.61+0.31° 6.23+0.07 3.0420.30% 73.24

3,5-diCQA 14.25+0.05° 13.71+0.64° 8.02+0.49° 2.89+0.12° 79.72

4,5-diCQA 4.1620.15" 4.52+0.30° 3.25+0.08% 3.26+0.52° 21.63
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Fig.2 Changes in DPPH antioxidant capacity in vitro digestion
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