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Abstract: This experiment was obtained L-ascorbic cinnamic acid ester by esterification with L-ascorbic acid and cinnamic acid as raw

materials. Stability of esterification product in solution clear hydroxy| free radical (‘OH) and diphenyl generation bitter hydrazine group free

radicals (DPPH ) ability were studied using spectrophotometric method. And the corresponding free radical activity was compared with Ve and
tertiary butyl hydroquinone (TBHQ). The results showed thatl-ascorbic acid -cinnamic acid ester had higher stability than Vc. The

DPPH - scavenging ability of the product was similar to that of Vc, with the ECso values being of 63.96 pmol/L. Its ECso values for

removing OH was of 7.84 mmol/L, better than that of TBHQ.in high concentration.
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Fig.1 The synthetic route of L-ascorbic acid cinnamic acid ester
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Fig.2 The structures of the products (a) and (b)
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n(L-#3F e BR):n(AABRA) 1:.05 11 115 12
7= &% 38.42 59.80 68.64 63.71
R LATLLEL, BE RS ERN, L3t
I ML PR A AR IR ) A9 IR G K, (HE 2 R EE
1: 20, fARTHE, mfaidiEEkinct 115,
2.2.2 NIRRT L-HE08 R PV RE PRI 1538 A
THE T SN Hen( - MLER):n(PATEE I 50) EE Oy
1:1.5, JHABSFAAALR, 25 SRR SRR N i D0 7
A SR ISR, AR 2 s
< 2 T INE )RS = SR AR
Table 2 The effect of drop time on the yield
& A B 18] fh 0.5 1.0 15 2.0
= &% 52.42 70.32 64.71 55.23
PR BRSO DI i 3 th A — s (R, 24
MR T4 h 5, 53K R, a6 S5EEE
P IRIEIREY , AtasE, AN, EIE R R
FRER , MNTAE SO 5o b, &Il =i, Fir DLk £
T ANES A1 1 ho
2.2.3 XN EEXN L-Hidh MR P RRIE 135 A5 1
FERAE 1 ERHAC EC R I (] et b, 5% 1
SSEIR ERTAFZR R, S5 RUER 3.
R 3 BB RN
Table 3 The effect of temperature on the yield
BEIC 15 25 35 45
7= F(% 57.83 6830 60.22 41.72
M 3G, BEE IR AT, 15 S s 5
Wb, R LR MR A S AN, FRErtz, o
e R 2 3 B LU RO A S A i, AT 3
RN EE, JF BRI SN, SN, A
SR SN FE T e
2.3 L-Pudh MRZ-5,6- — AR MR A2 e 14
2.3.1 EKEINBABABE
T AS R FE R R BN &, e S
TE R T A KA, A5 B, B 3RTE
B PO R R RS ANR A Ky 245 nm; - L-
PR MMPR-5,6- — AAERR B f K5 SNSRIy 284
nm, X5V BRI R TE A RRIE 7E 280~310 nm
WA B K AR SR £ -




MR ERRH Modern Food Science and Technology 2013, Vol.29, No.6
0&r 0.7
07 g g g W —-/'/.
1N Ilhl| s —
ost | \
[ 04t -
< 04 |'I L < e
0.3 [ 0 N
[ — . 4 L- §ii 5% L

U N : —m L- i SR I0A% 5.6~ P HEREAS
il | A Lo L- $i54 i -56- - prbERERS 0l

- I 2 -
I'.I%I II |'. II 1 1 1 1 I (1] I i 1 i I i 1 AL I

200 250 00 350 400 450 S0 { | 2 3 4 5 f T d 9

Linm
3 L-HUsRMmERFN L-HURMER-5, 6- —PIRERERRY 2R K13
Fig.3 Full wavelength scanning of L-ascorbic cinnamic and

L-ascorbic acid-5,6- cinnamic acid ester
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Fig.4 Standard curve of L-ascorbic acid and L-ascorbic
acid-5,6- cinnamic acid ester
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Fig.7 Hydroxyl radical scavenging activity of L-ascorbic

cinnamic acid ester
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