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Abstract: For explore the correlation among the content of total chlorogenic acid, total flavonoids and their antioxidant activity of
Lonicera fulvotmentosa, the total chlorogenic acid and flavonoids was obtained with rotary shaker extraction technique, their content and
antioxidant activity detected by UV and DPPH methods, respectively. The correlation both the content of phenolic acids and their antioxidant
activity have been analyzed using SPSS methods. The positive correlations have been shown significant both the content of total chlorogenic
acid and flavonoids and their antioxidant activity of L. fulvotmentosa, the comrelated factors were 0.734 and 0.683 at the 0.01 level. This means

that the chlorogenic acid play important role for the antioxidant activity of L. fulvotmentosa, followed by was flavonoids.
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1.2 SEEGTTVE
1.2.1  XFHE S AR A 2%

BUEEF T SRJEE M DPPH (1,1- =% 5:-2-=
fiF 22 2R k), N H BRI % 1.0 mg/mL 7577, 40.68
ng/mL 4R AR & 0.1 mg/mL DPPH X [ 5 VAT
1.2.2 Al AR B

K 25 FREL B8 B2 4 0.10 g 224 2 100 mL (4 %
A, 0 50%FFE 25 mL, FEARTEIE IR 2 EL 24 hi7#],
i8I 5 H 50% FRE EAR T 25mL, B At
1.2.3  ArdfE kil e

B P A i ) e O 2OTRE 4 T 0.1 mg/mL 1)
ST 5 0 104 2.04 3.0. 4.0¢ 5.0 T 10mL IRk 4,
B 0.3 mL 3% NaNO2 ¥ K, 21/ & 6 min, A 0.3
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NaOH AW KE RS 10 mL, #HAHE 10 min. 1E
510 nm FKAL, PAEE—EVERIE N . WA
FE T ROCEEME, AW B AR, IR B AL A
BEAT [ ) b v i 2R Aw e 2R TR N
Y=0.0119X+ 0.0015, r?2 = 09917, £ 1 G H N
0.1372~0.5789 pg/ mL.

o3 s b v it i) e L2k 2 LI 40.6 pg/mL 2%
JE R % R 04 1.0 2,04 2.5, 3.0, 35, 40 F 10 mL
R T, IR EA S 10 mL. 7 320 nm K AL,
PLSE —EVAMEN 2 A o WSS R0V 5 T o BEAE
DA SEEAE AR, TR R AR AT [0, 2241
PrifEi 2. FrdEdIZE T A Y=0.0515X-0.0117, r*=
0.9983, £kl 0.1871~0.8329 ug/mL.
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Table 1 The contentof phenolic acids and theirantioxidant

activity of L. fulvotmentosa

KEE ELERE AHLF

H 5t kR

HEMN BEMN HEYR

ZRERT R A 20.80 9.70 38.60
ZREBRT AR AH 11.50 7.00 32.00
ZRAE D G AT 15.30 6.30 23.40
5 B f BB A 10.50 5.96 28.20
ZHEE S A AT 10.10 5.60 27.00
BB TN 12.40 7.12 31.80
ZRBIEEMAM A 2160 1170 47.70
5 R B AE BMA R BN 12.60 6.96 36.60
% B fE M KK AT 19.12  12.80 44.30
2B fE EMA KK AT 12.50 7.34 30.00
BB EMA KK AT 15.20 7.39 35.30
G R B AR EMA KK S AT 11.30 5.71 31.00
2B fE BME KK AT 14.60 7.80 36.50
0 IR AR A 12.70 7.67 34.80
5 F B IR R AT 19.80 6.65 32.80
0N F LIRS MAT A 17.80  10.90 51.20
0w F BRI B AT 17.30  10.70 57.80
N BRSBTS & A4t 19.90  10.80 68.50
LT T e AT A 20.00  10.70 54.10
LT AR G AT H A 15.10 8.23 38:10
3% SUTT R AR A 14.80 7.47 37.20
HA= Bl AR A 10.60 5.95 30.10
oAz B LR TR T AT 18.09  10.80 41.50
A= B Ko 4 BARE A 6.00 3.10 24.30

i BERMSRKE 016 mg/mL(Zh4): DPPH 89K & A

S52ugmL.
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Table 2 The correlation phenolic acids and their antioxidant activity of L. fulvotmentos

Pearson Correlation EERBAEIY% BEEA 2% DPPH & i £ &% /%
BB REEAEI% 1 0.852(**) 0.734(**)
EHEA =% 0.852(**) 1 0.683(**)
DPPH & v 3 A £/% 0.734(**) 0.683(**) 1

** Correlation is significant at the 0.01 level (1-tailed).
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