R EmiB Modern Food Science and Technology 2012, Vol.28, No.5

B R B S MRS

Hig, EER
(N 3G mR R MBAS AT, 7 &M 511300)

WE: RASAEE. FERRER AR OME R EARNT L H TG IREARE . IE . SR H 68 A BATHF
. EREN: FEANTEEIARIRGIEL. IEAFH KA A, HF EART EFBGEREE AR T EIREL VoA BHT; &K
et BB KATE . & &5 Z 3R A 3 3 J0ATH 09 MIC 5304 8. 4. 4mg/mL, MBC %314 8. 4¢ 4 mg/mL; HAKTE
%R RE 248 (LPS) #5509 Evmie X5 B 49 1Cso 184 1.93 mg/mL.

XA BART, FE, RAL, H, HE

NEBS: 1673-9078(2012)5-508-512 -

Bioactivity of Total Flavonoids from Carica Papaya L ve

XI1AO JIAN, TAN En-ling - :
(Guangzhou Zencheng Quality Technology Supervision & Testing Institufe, Guangzhou 511300, China)
Abstract: Using spectrophotometry, Oxford cup and two-fold dilution methods were-adopted to study the antioxidant capacity,
antimicrobial capability and anti-inflammatory capability of total flavonoids.from Carica Papaya L. Leaves. The results showed that total
flavonoids from Carica Papaya L. Leaves had great capability on antioxidant, antimicrobial and anti-inflammatory. It had stronger reducing

capability than V¢ and BHT at the same concentration. And the MI the extracts on' E. coli, S. aureus and Bacillus subtilis were 8, 4 and 4

mg/mL, respectively.And the MBC on E. coli, S. aureus and Bacillus subtilis'was 8, 4 and 4 , respectively. The ICs, of anti-inflammatory

capability was 1.93mg/mL.
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