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Abstract: To investigate the components with antioxidant activity from Citrus aurantium L. varamara Engl., the Citrus aurantium L.
varamara Engl. alcohol extract was purified by several traditional column chromatography technologies such as silica gel column, dextran gel
column and polyamide column, combined with HPLC,NMR a

o "
and ethyl acetate extract and identified as homoeriodictyol, bergaptc

d other modern technologies. Three compounds were separated from chloroform

and choerospondin. All of them were first isolated from Citrus aurantium L.
var.amara Engl. Antioxidant activities were examined b, external evaluation systems(Reductive power measurement, ABTS, DPPH and
FRAP). Bergaptol showed excellent antioxidant ability based on redlctive power measurement, which is better than that of homoeriodictyol and
choerospondin. By ABTS method the radical-scavenging clearance of bergaptol and homoeriodictyol were 100% and 95%, respectively, at the
concentration of 800 pg/ml, which was equal or close to positive control. DPPH radical scavenging ability measurement revealed that the

antioxidant effect of bergaptol was the best, and the clearance reached 79% at the highest concentration. FRAP assay indicated that the FRAP

value of bergaptol and homoeri
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| were 1.5585 and 1.1239, respectively, close to 2.1682 of positive control.
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10.41(1H,S4-OH), 7.07(1H,d,J=1.7,H-2"),6.88(1H,dd,
J=8.1,1.7,H-6"),6.77(1H,d,J=8.1,H-5"),5.87(1H,S,H-6),5.
87(1H,S,H-8),5.40(1H,dd,J=12.8,2.8,H-2),3.87(3H.s,3,-O
CH3),3.22(1H, transm,H-2),2.66(1H,cisdd,J=17.1,2.8,H-2
).BC-NMR(600  MHz,DMSO-d6)d:196.3(C-4),166.6
(C-7),163.3(C-5),162.8(C-9),147.4(C-3"),146.8(C-4"),12
9.2(C-1"),119.5(C-6"),115.0(C-5"),111.0(C-2"),101.6(C-1
0),94.8(C-6,8),78.6(C-2),55.5(C-OCH3). 1k &1 1 K
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5:7.46(2H,d, J=8.9Hz, H-2’, 6), 7.16 (2H, d, J=8.9 Hz,
H-3',5", 5.92 (1H, s, H-8), 5.91 (1H, d, H-6), 5.44 (1H,
dd, J=12.4, 3.0 Hz, H-2),4.96 (1H, d, J= 7.0 Hz, H-1"),
3.13 (1H,dd, J=16.8,12.6Hz,H-3a) ,2.77 (1H, dd, J=17 .4,
4. 14 Hz, H-3b),3.40~3.50 (m, Gle-H) .13C-NMR (150
MHz, CD;0D) ¢: 196.8 (C-4), 166.9 (C-7), 163.1 (C-5),
163.1 (C-9), 146.9 (C-4"),131.5 (C-1'), 127.3 (C-2', 6),
1145 (C-3'5), 103.1 (C-10), -95.5(€=6),95.1(C-8),
78.2(C-2),42.4(C-3).99.4(C-1"),76.4(C=5"),76:0(C-3"),72
8(C-2",69.3(C-4"),60.5(C-6).
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Fig.4 Total reducing power of compound 1, 2, 3and Vc
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Fig.5 ABTS scavenging effect of compound 1, 2, 3 and V¢
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