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Abstract: The antioxidant properties of two common hawthorn cultivars, Shanlihong and Dajinxing, which are widely grown in the
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Shandong province of China, were examined. The total phenolic content (TPC), total flavonoid content (TFC), and antioxidant activity of

hawthormn powder prepared by freeze-drying were measured. ioxidant activity was assessed based on 2,2-diphenyl-1-picrylhydrazyl (DPPH)

radical scavenging capacity, oxygen radical absorbance C), and rapid peroxyl radical scavenging capacity (PSC). Moreover,

differences in the identity and quantity of active comp tioxidant activities between the two cultivars were analyzed by high
performance liquid chromatography (HPLC). The TPC and TFC of the Shanlihong extract (61.91 mg gallic acid equivalents/g DW and 55.96
mg catechin equivalents/g DW, respectively) were significantly higher than those of the Dajinxing extract. While both of the hawthorn fruit

extracts had high antioxidant activity, the. Shanlihong, extract showed higher antioxidant activity than the Dajinxing extract, with a 1.54-fold

higher ORAC and a two-fold

Procyanidin B, and epicatechin

igher PSC. Analysis-of the hawthorn fruit extracts by HPLC led to the identification of seven polyphenols.

the predominant phenolic compounds in both the Shanlihong and Dajinxing cultivars, and the polyphenol
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Table 1 Total phenolic content and total flavonoid conten

Shanlihong and Dajinxing hawthorn fruit
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Table 2 HPL.C analysis of Shanlihong and Dajinxing extracts
R LA #) Soft ¥ 4942 /(mg/100 g DW)

By 4 e9AT &
LB 4 XEeE
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Table 3 Antioxidant capacities of Shanlihong and Dajinxing hawthorn fruits

JRAt DPPH ICsy{&/(mg/mL) ORAC 1&/(umol Trolox /g DW) PSC {&/(umol Vit. ¢ equiv. /g DW)
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